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Operations Manager – Cedar Tree Hospitality
September 9, 2016 — January 15, 2017
Managing and controlling the catering services for the client to the agreed specification and to the agreed performance, qualitative and financial targets.
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Producing all food services to the agreed client standard through the catering team
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Ensuring financial documentation and accountancy of the unit (and those from suppliers) is accurate and within agreed budgeted levels
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Managing the quality and hygiene of the food cycle from preparation through to delivery

‘Walk the floor’ during service periods to ensure that excellent levels of service are being delivered to the customers

Report any faults to management/client, ensure they are rectified and ensure equipment is not used until safe.

Ensure that all equipment, monies and the overall establishment, is safe and secure at all times

Ensure the standards across the site(s) are in accordance with the Service Level Agreements and Key Performance Indicators specified in the service contract

Ensure the prompt provision and efficient service of all meals and catering requirements at the specified time to the standards laid down in the KPI’s

To assist in taking adequate steps to ensure the security of Company and Client property and monies under your control

Initiate a process of continuous improvement by undertaking company promotions and extraordinary merchandising initiatives to ensure the profitable growth of the contract

Attend to and take all necessary action, statutory or otherwise, in the event of incidents or accident, fire, theft, loss, damage, unfit food, or other irregularities and take such action as may be appropriate

Maintain excellent client relationships and communicate with the day to day client at every opportunity – holding at least a weekly review meeting

Ensure that all written communication represents a professional image to customers, clients and staff

Actively seek and identify opportunities for business growth both within the contract and the external
market
Maximize profitable sales by the introduction and maintenance of food service brands to the standard required by the Company

Action customer compliments by praising staff and resolve complaints satisfactorily, referring to your line manager where necessary

Ensure that all costs and expenditure are within the budgeted levels agreed

Ensure tariff prices are correct, that all catering services are costed and charged according to the terms of the contract
Maintain levels of stock, cash, local credit and debt outstanding to the agreed establishment targets

Maintain training records for all staff, ensuring that individual needs are recognized and met either through on or off job training

Ensure that all employees project a positive, approachable, friendly and professional image Hold monthly team briefing meetings using the Company Team Brief format.

Attend Company Training Courses and District Meetings as requested

Plan and control holidays within the operation to ‘self-cover’ where practicable
Banqueting & Wedding events:
Conducts site visits to all functions ensuring the proper standards and procedures are being carried out.

Management of all aspects of facilities set up, food and beverage service

Supervises banquet servers, attendants, bartenders and other staff

Communicate with the kitchen staff regarding the catering.

Carry out disciplinary action and supervise the performance as required.

Maintaining the company standards of service through constant research and practice.

Hiring qualified staff to maintain company standards of service.

Receives feedback from satisfied clients for consistent and thorough attention to detail and delivery of complex functions.

Adapted and implemented guest-focused programs to elicit useful policy input from line staff, resulting in improved performance and productivity.
Catering Manager – Royal Catering Services LLC
September 9, 2014 — September 6, 2016
· Managing the food and beverage provision as per contracted menu.
· Supervising catering staff.
· Training and practicing service for catering staff as per RC and HACCP standard as well as the regeneration system.
· Organizing, leading and motivating the catering team.
· Planning staff shifts and rotas.
· Ensuring health and safety regulations are strictly observed.
· Monitoring the quality of the product and service provided.
· Make sure Food & service are provided as per contract and on time.
· Keeping financial and administrative records.
· Maintaining stock levels and ordering new supplies as required.
· Interacting with customers if involved.
· liaising with production team and clients for feedback.
· Negotiating with customers, assessing their requirements and ensuring they are satisfied with the service delivered (in contract catering).
· Meeting profit and financial expectations as per cost controller report and guidance.
· Dealing with staffing and client issues.
· Reporting clients feedback to my direct manager.
· Give an account for any incident happened or client complaint to concerned departments.
· Making sure the company rules, management instructions are implemented and strictly followed.
· Emergency plan and corrective actions for any emergencies.
· Follow up on the necessaries reports daily, weekly and monthly.
Managing Partner – Coffee Shop Baniyas
November 2013 — August 2014
Taking responsibility as a partner of the business performance of the restaurant.

Analyzing and planning restaurant sales levels and profitability.

Organizing marketing activities, such as promotional events and discount schemes.

Preparing reports at the end of the shift/week, including staff control, Beverage & Shisha Control and sales.

Creating and executing plans for department sales, profit and staff development.

Setting budgets.
Operations Manager – Abu Dhabi National Hotels Compass LLC May 2006 — November 2013
Routine inspections in all housekeeping areas.

Spot checks on rooms throughout the operation on a regular basis reporting any inappropriate behavior or poor hygiene standards to the Project Manager.

Responsible for maintaining service standards in accordance with established policies and procedures. Responsible for continually checking that the required service standards are set, implemented and monitored

Responsible for ensuring guests receives the highest possible level of service to maintain overall satisfaction on a consistent basis. 80% satisfaction based on customer surveys which should be done twice a year.

Responsible for evaluating, responding to, and taking necessary action regarding guest comments relating to the provided services and to build up and maintain good guest relationships with residents.

Contribute to the profitability of the different departments by controlling all costs.

Prepare a monthly action plan with targets for all departments to control costs and expenses

Adherence to stock control of Food, chemicals and equipment (controlling costs) Management

and control of equipment assets.

To operate an effective daily check and to ensure recording of daily check lists and reports, with following-up with the appropriate person or department concerned.

Control all store requisitions to keep close monitor on the cluster expenses.

Complete control of the payroll through checking all duty rosters and monthly time sheets.

Coordinate with other departments to make sure all hygiene trainings & necessary legal certification is in place within your cluster.

Manage the cluster Budget within the laid down frame work.

Complete the daily cluster report including all the information required Monitor the food service counters maintaining a high level of food service.

Check that all meals that come to the cluster are correct and of a very high standard.

Monitor and report on all waste to the “Quality & cost controller”

Check that all the receiving and managing of the food is done in accordance with the laid down standards.

Check that all food samples are taken and stored correctly.

Check that all the due diligence checks are being done and recorded correctly.

Control and monitor all requisitions the stores.

Record all requisitions with their associated costs to be put into your monthly report.

Ensuring that the responsibility and authority of all staff who manage, perform and verify work affecting quality, safety and the environment is defined.

Identifying and providing adequate resources for managing, performing and verifying work affecting the quality of the services and the safety of those employees performing these services.

Ensuring all appropriate actions are taken to implement the HSEQ polices associated procedures and legislative requirements.

Monitoring HSEQ performance within their area of responsibility.

Demonstrating commitment to HSEQ through participation in formal and informal discussions, workplace visits and hazard inspections.
Participating where required in the resolution of safety issues.

Reviewing all incidents and preparing reports if appropriate.

Participating in the HSEQ steering team meetings where required.

Ensuring consultation with employees on matters pertaining to HSEQ, particularly on any workplace changes which have an impact on these components.

Initiating actions to improve HSEQ performance.

Comply with ADNH Compass IMS standards that include ISO 22000 & 2005; OHSAS 18001:2007; ISO 14001:2004 & ISO 9001:2008 as appropriate.
Métier de l'hôtel – Tamer Hina Restaurant - Hurghada March 2004 — March 2006
Communicate service needs to chefs and stewards throughout functions.

Total charges for group functions, and prepare and present checks to group contacts for payment.

Ensure restaurants are ready for service.

Ensure proper centerpieces are displayed on every table.

Inspect the cleanliness and presentation of all china, glass, and silver prior to use. Check in with guests to ensure satisfaction.

Set tables according to type of event and service standards.

Communicate additional meal requirements, allergies, dietary needs, and special requests to the kitchen.

Maintain cleanliness of work areas throughout the day.

Follow all company and safety and security policies and procedures; report accidents, injuries, and unsafe work conditions to manager; and complete safety training and certifications.

Ensure uniform and personal appearance are clean and professional, maintain confidentiality of proprietary information, and protect company assets.

Welcome and acknowledge all guests according to company standards.

Speak with others using clear and professional language, and answer telephones using appropriate etiquette.

Develop and maintain positive working relationships with others, support team to reach common goals, and listen and respond appropriately to the concerns of other employees.

Ensure adherence to quality expectations and standards.

Move, lift, carry, push, pull, and place objects weighing less than or equal to 25 pounds without assistance.

Stand, sit, or walk for an extended period of time.

Perform other reasonable job duties as requested by Supervisors.

Restaurant Captain – Sultana Café - Cairo – Egypt
April 2003 — February 2004

As an F&B Captain I was responsible to provide professional service to our guests, ensuring their restaurant visit will become a memorable dining experience.

My key responsibilities was as such as: Performing all necessary tasks to service food & beverage according to the standard of performance manual of the restaurant.

Acquiring in depth knowledge of the food & beverage menu of the outlet in order to assist and provide advice to guests.

Practice good customer relations and attend to customer complaints and queries satisfactorily.

Ensure the Outlet is set-up for service and supervise for a smooth operation.

Direct and supervise the service team to ensure that all duties are performed as per standards.

Ensure that all colleagues have received adequate training to perform their duties.

Ensure proper organization, planning and control of supplies and maintain concise record of all beverage stock in order to ensure that the required is available.

Ensure minimum wastage, breakage and spoilage Actively use up selling techniques by exceeding guest expectations and to increase revenue

Head Waiter – Love Boat Café - Cairo - Egypt
March 2001 — March 2003
Work in close cooperation with the Kitchen and Stewarding as well as the café Cashiers to ensure a smooth running operation

Conduct regular training sessions with the assigned team in line with the café SOP’s Monitor duty schedules for the respective team

Ensure the proper appearance and grooming of assigned employees

Work towards the timely set up of the assigned Food & Beverage outlet, according to the meal settings and in line with the opening hours

Handle the welcome of arriving guests and their seating through the hostess and take over, if she is not available

Maintain a professional and friendly relationship with the outlet patrons to ensure their well-being

Familiar with the outlets menu, promotional activities and other relevant issues concerning the outlet and the hotel Contribute to meet and maximize the monthly revenue budget for the respective outlet.

4
Waiter – Apple cafe - Cairo - Egypt
March 2000 — February 2001
Greets guests and presents them with the menu.

Informs guests about the special items for the day and menu changes if any.

Suggest food and beverages to the guest and also try to upsell.

Take food and beverage orders from the guest on the order taking pads or on the handheld Point of sale (POS) system.

Obtaining revenues, issuing receipts, accepting payments, returning the change.

Performing basic cleaning tasks as needed or directed by supervisor.

Filling in for absent staff as needed

Punch the order on the POS machine and make sure to enter the special requirements made by the guest while ordering the food. Eg: No Garlic, less spicy etc., Without egg etc.

Communicate to the guest and provide assistance with their queries.

Co - ordinate with the busperson, kitchen staff, bar staff to ensure smooth operation and guest satisfaction.

Server food and beverage to the guest as per the course of order.

Observes guests and ensure their satisfaction with the food and service.

Promptly respond to guest with any additional request.

Maintaining proper dining experience, delivering items, fulfilling customer needs, offering desserts and drinks, removing courses, replenishing utensils, refilling glasses.

Prepare mixed drinks for service to your customers table.

Properly open and pour wine at the tableside.

Adhere to grooming and appearance standards consistently.

Understands and can communicate products and services available at the resort.

Must have some familiarity with basic cooking skills.

Assist buspersons with stocking and maintain the restaurant par stock levels and side station.

Help other areas of the restaurant such as answering telephones and completing financial transactions. Print closing report and drop the cash with the front office / accounts department.

Tally the Credit Card settlements for the day with the batch closing report from EDC machine.
Close the shift on the POS terminal.
Junior Waiter – Seaag Hotel - Cairo – Egypt
March 1999 — February 2000
Will act as assistant to the Waiters and collect food orders from galley to restaurant.

Assist Waiters with serving of food if necessary.

Assist in serving the food, beverage as directed by the waiter / supervisor.
Assist in serving the food, beverage as directed by the waiter / supervisor.
Carry out duties as directed by the Waiter under supervision of the Restaurant management.

Implement set standards at all times.

Have knowledge of ships daily activities Learn

names of guests in his section (tables).

Attends daily menu briefings in regards of our daily menus

Will assist with all special requests and dietary requirements his/her guests may need.
QUALIFICATIONS & Skills

· Strong communication and interpersonal skills
· The ability to think on your feet and take initiative
· Tact and diplomacy
· Teamworking skills
· The ability to lead and motivate staff
· Administrative ability and IT literacy
· Numeracy and financial skills in order to manage a budget
· An appreciation of customer expectations and commercial demands
· Stamina and the ability to work under pressure
· A well-organised approach to work
· Flexibility and the ability to solve problems in a pressurized environment
· Customer-facing experience
· Experience in improving service delivery
· Drive and determination to improve standards and profitability
· Additional languages
· Trained as first aider & completed basis fire safety training
· Successfully completed food safety courses Level 1 to 4
	
	EDUCATION

	
	
	

	Tourism Studies
	1997 — 1999

	International Scientific Center - Egypt
	
	

	High School
	1996 — 1998

	Fostat High School – Egypt
	
	

	
	LAUNGUAGE KNOWN

	
	
	

	
	English, Urdu, Arabic& Hindi


Personal Information
Sex : Male
Date of Birth : 24 - 10 – 1982
Marital Status : Married
Nationality : Citizen of Pakistan, Egypt [image: image1.jpg]i C
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Visa Status : Employment
Declaration.
I hereby declare that the above given information are true to the best of my knowledge and belief and the qualification mentioned have got relevant original certificates which will be available upon request.
You Faithfully
Zahoor
