SAMEH 
Sameh.362187@2freemail.com
CORE COMPETENCIES:
· Having 27+ years of extensive experience in F&B/Hospitality industry with specialties in Operations, HR and Employee Development, Marketing, Purchasing
· Successfully set-up store openings, renovations and maintenance
· Solid leadership skills and working knowledge of P&L, budgeting, sales, business development and strategic planning 

· Excellent in supplier sourcing and negotiations

· Excellent skills in Human resource management

· Drives excellence in day-to-day operations of restaurants by providing focused customer service. Having exceptional building capability that can lead employees in creating an establishment that delivers excellent service by providing training and support; plans, set and achieve target sales. Proficient in monitoring revenue and costs. Able to work in a fast-pace environment and can work under extreme business pressure.

· Excellent representation skills to government offices and mall management as required.

· Excellent communication skills with strong marketing and problem solving skills.

· With strong analytical/decision making skills and conflict resolution skills along strong knowledge of financial analysis.

· Develop, establish, and direct execution of operating policies to support  overall company policies and objectives requirements

· Excellent interpersonal, communications, public speaking  and  presentation skills 

· Ability to earn respect and trust from staff and external constituencies

· Certified for Serve-Safe Audit by National Restaurant Association Educational Foundation USA. 

· Certified for Quality Assurance

· Certified for Texas Beef Master Chef by U.S Meat Export Federation & Texas Beef Council.

· Awarded as the Best Operations Team of the Year 2011-2012 by Brinker International, the franchiser of Chili’s Restaurant located in Dallas, Texas, USA. Accomplishments noted for this recognition are:

· Best in sales growth in the region

· Best score in Guest Evaluation Measurement - KPI

· Best score in Serv Safe Audit ( Year Average 97% - Audit was made by Eco Sure)
· Best score in Restaurant Evaluation Form (REF)

· Highest Sales

· Awarded the Global General Manager of the Year 2008-2009 by Brinker International, the franchiser of Chili’s Restaurant located in Dallas, Texas, USA. Accomplishments noted for this recognition are:
· Average Safe Score (96.5%)

· Total Score for GBD 5-Star challenge – 4.5

· Demonstrated by the Brinker Behavior ‘Play Well Together’ by sharing best hiring practices for international team members
· Placed strong focus on excellence in hospitality, food and beverage quality and restaurant atmosphere
· Leader of the Casual Dining segment of the restaurant industry in the UAE
WORK EXPERIENCE:
General Manager

Al Faran Restaurant

Abu Dhabi, UAE

May 2016 till December 2016
Director of Operations - January 2014 to April 2016

Operations Manager -  March 2013 to December 2013

Jabryz Hospitality Management Services
Abu Dhabi, AUE

April 2013 till April 2016
www.jabryz.ae
Jabryz Hospitality Management Services is an Emirate owned chain of restaurants initially established with the first restaurant in 1993. Currently, the company has 14 operational restaurants in Al Ain and Abu Dhabi. In a period of 10 years, the company has created conglomerates of China Wall Express (Chinese restaurant), Mozza’s Pizza, Redstar Bistro (Asian-American casual dining) and Red Banana (juice and smoothies), and Sajwich.

Responsible for the day to day operating activities, including profit and sales growth, expense, cost control and financial goal management.
Key Achievements:

· Within 3 months of joining, was able to reduce the Total Cost of Sales from 48% to 33% 
· Within 3 months of joining, there was an increase of 10% in sales and in 6 months was increased to 15%
· Ensures achievement of budget for food sales, beverages, labor cost and profitability in coordination with all team members from Management to Store Managers and Staff  

· Sourced for new suppliers and negotiated for an affordable cost as per the company’s budget but with good quality and was able to negotiate an extended credit limit 
· Created and Implemented Training Program and Job description for all the restaurant’s Managers & Staff
· Continuous training update and performance follow-up of all staff to ensure skills learned were implemented 

· Execute the training programs and following up all the staff performance
· Rectifying Kitchen equipment’s layout for better operating performance
· Develop the menu items prices and menu print quality 
· Created lunch special menu.
· Continuous development of marketing plan for the company which includes advertisement, restaurant promotions, and enhancement of website
· Creating S.O.P for all the company’s chain of restaurants and administration department
· Company Website Development, Online Marketing Integration - Developing all company websites to Dynamic Website with CMS
· Introduced and developed home delivery services for the restaurants
· Opening Red Star Bistro restaurant in Al Ain UAE Ladies University - January 2014
· Opening Red Star Bistro restaurant in Al Ain Town Square - December 2014
Responsibilities:

· Over –all responsible in overseeing staff, process and operations of 12 restaurants (Redstar Bistro, China Wall Express), pizza Restaurant (Mozza’s Pizza) and sandwich brand (Sajwich) located in Abu Dhabi and Al Ain and having 150 staff.
· Creating brand name campaign for Red Star Bistro.
· Continuous analysis of item's cost in relation to current market and competitors.

· Handles menu planning, pricing, supervising and monitoring the entire operations of all the outlets.

· Evaluated the company’s current manpower requirement and salary structure. This resulted in indentifying unproductive personnel and replacing them with more qualified ones and at the same time was able to reduce manpower cost.
· Handled the opening of 3 new restaurants in Al Ain – including choice of location, manpower requirement, lease agreement, etc.
· Handled the company’s menu re-engineering, development and costing to ensure that the menu is attractive to customers when it comes to cost and presentation.
· Monitoring the daily cash flow in coordination with the Finance Department.

· Conducting weekly meetings with the administration staff to ensure targets are met, 

· Conducting weekly meeting with the C.E.O for business review report. 
· Direct short-term and long-range planning and budget development to support strategic business goals. 

· Establish the performance goals, allocate resources, and assess policies for senior management

· Demonstrate successful execution of business strategies for the company 

· Direct and participate in acquisition and growth activities to support overall business objectives and plans

AREA MANAGER

Chili’s Restaurant-Emirates International Restaurants LLC

Saleh Bin Lahej Group (Hospitality Division)

PO Box 1443, Dubai, UAE

www.chillis.com / www.salehbinlahejgroup.com
January 2009 to February 2013
Responsibilities:
· Over-all responsible for overseeing people, process and operations of 5 to 7 restaurants.
· Increase sales while controlling cost to increase profitability.
· Set the annual sales targets & develop plans to achieve them.
· Conducting monthly REF & SERVE-SAFE Audits.

· Ensure daily smooth operations of outlets; maintain high quality standards in customer service and cleanliness.

· Develop, train and coach staff to acquire high standard of food, customer service and hygiene.

· Liaise closely with the Kitchen with the preparation of food and ensuring that there is no bottleneck in the service of food.

· Lead and supervise the restaurants towards achieving sales and customer service excellence.

· Responsible of the overall operations of the outlets to maximize profitability and productivity.

· Execute branding & marketing activity for outlets.

· Manage the brand image of the acquire outlets, develop and implement all chain and brand marketing activities to establish and grow the brand in the market.

· Monitor and control the expenses.

· Work closely with all departments to implement effective and strategic organization structure, operational policies and procedures to support the delivery of business results.

· Analyze the market and the local consumer tastes and preferences and customize the offered eateries to suit local requirements.

· Manage and control stock management within the outlets, ensure adherence to procedures thereby minimizing stock accumulation/ loss. 

· Prepare and submit necessary reports on sales and costs budgets and forward the same to the Director of Operations as required.

· Manage the training, development and motivation of staff and ensure that the outlets are staffed with the requisite numbers and caliber of staff to meet its objective and that all staff is encouraged to maximize their capability and contribution.

· Responsible for overseeing and directing all aspects of the F&B operations. 

· Develop and implement training plans for F&B staff and responsible for the efficient and effective management of F&B operations, to achieve the budgeted revenue at a reasonable operating cost

· Provides leadership for each manager in the market to ensure customer satisfaction. 

· Focuses on in-store problem solving/process improvement; sets standards; recognizes and motivates Restaurant Managers, Assistant Managers and Restaurant Teams by formulating strategies and setting objectives. 
· Implementing the company's business development and strategies.
· Developing and managing financial situations to deliver target profit by providing sales analysis reports and P& L statements to the management on a timely basis.
· Plan yearly sales and P&L budget.
· Acting as a link between Head Office and Restaurant Managers by conducting meetings twice a month to discuss rising issues and various opportunities to achieve high sales.
· Standardizing systems and policies within outlets to meet the company's overall style or image.
· Reporting to head office on a regular basis on business developments and challenges in their area. 

· Ensure and maintain product quality.
· Placing the company in market in a leadership position.

· Managing safety, security & audit compliance within the district.
· Ensure company standards, policies & procedures are followed.
GENERAL MANAGER

Chili’s Restaurant-Emirates International Restaurants LLC

Saleh Bin Lahej Group (Hospitality Division)

PO Box 1443, Dubai, UAE

www.chillis.com / www.salehbinlahejgroup.com
September 2005 to December 2008

GENERAL MANAGER

Popeye’s Restaurants - Bahrain
Gulf Consumer Corporation

Manama, Bahrain

October 2002 to June 2005

UNIT MANAGER (Popeye’s Restaurant- Marina Mall Food court)

SENIOR CATERING SUPERVISOR

September 2000 to September 2002

Abu Dhabi National Hotel

Abu Dhabi, UAE

RESTAURANT MANAGER

Pizza Hut – Kuwait Food Company “Americana”

Abu Dhabi, UAE

December 1996 to May 2000

CAPTAIN (F& B Department)
El Gouna Movenpick Hotel

Hurgada, Egypt

December 1995 to December 1996

SENIOR WAITER

Movenpick Hotel

Sharm El-Sheikh, Egypt

August 1994 to November 1995

BANQUET WAITER

Cairo Sheraton Hotel

Cairo, Egypt

February 1992 to August 1994
MILITARY SERVICE 

1990 - 1992

BANQUET BUSBOY

El Gezira Sheraton Hotel

Cairo, Egypt

March 1988 – April 1990

TRAININGS ATTENDED:
CERTIFIED QUALITY ASSURANCE 

Saleh Bin Lahej Hospitality Division

Dubai, UAE

February 10, 2012

CHILI’S TRAINING PROGRAM:
1) Quality Management Skills (QMS)

2) Effective Leadership
3) Culinary Champion

4) Chili’s Operating Program
Operations Management Training
Popeye’s Chicken and Biscuits

Sponsored by Abu Dhabi National Hotel

Atlanta, Georgia, USA

April 2001
Basic Management Skills Training

Pizza Hut International

Sponsored by Kuwait Food Company “Americana”

November 1999

Market Roll-Out Program (CHAMPS)

Pizza Hut International

PepsiCo Restaurants International

April 1997

Management Development Program

Sponsored by Pizza Hut International

March 1996

Movenpick Sponsored Trainings:

Effective Supervising (March 1996)

Train the Trainer (February 1996)

Motivating Staff (January 1996)

English-Level 4 (December 1995)
Guest Expectations (December 1995)

SPECIAL SKILLS
· Proficient in use of various software operations such as Windows Operating System, MS Office packages (MS Word, Excel, etc.)
· Proficient in internet operations such as installations, surfing, e-mail and trouble shooting

· Knowledgeable in networking operations

ACADEMIC PROFILE

Business Administration (Undergraduate)
Ain Shams University 
Cairo, Egypt
1990
PERSONAL DATA
Date of Birth
April 14, 1968

Country of Birth 
Cairo, Egypt

Nationality           
Egyptian

Marital Status      
Married

Languages Spoken
Arabic and English (Fluent) 
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