Curriculum vitae                                                       .

Personal information :
Applicant’s Name          
:  Mohammed
                                  Mohammed.364385@gmail.com 
Date &Place of Birth      
:  Shhim 1/7/1981
Nationality                      
:  Lebanese
Marital status                  
: Married
Academic Qualification:
·     2000: Lebanese BaccII in philosophy section 

·    2004: BA in Hospitality Management from AUL Beirut, Lebanon.
·   2004-2005: 1st Year MBA in Events management AUL Beirut, Lebanon.

· Languages:
	
	Spoken
	Written
	Read

	Arabic
	Fluent
	Fluent
	Fluent

	English
	Fluent
	Fluent
	Fluent

	French
	V.Good
	V.Good
	V.Good


Professional Experience:  
· 2001: Worked as extra for the Golf Club Lebanon. Gaining a good experience in the food service field
· 2002-2003: Worked as Waiter Then Head Waiter at La Gondole restaurant (Ashrafieh). I was responsible of a large section of the floor, it improved my knowledge in the field and I gained the respect from the manager to become the floor manager the very next year.
· 2003: Training in the Beirut MARRIOTT Hotel in the Housekeeping department. I was very dedicated to the work so that I achieved the Trainee of the month. 
· 2003-2004: Worked as Floor Manager at La Gondole restaurant (Ashrafieh). I was responsible of a team of 10 working on the floor, controlling the whole Service Operation Making a very good knowledge in customer service and achieving the company goals and standards.
· 2004-2005: Trained and worked as a Front Office Agent at the Park Residence Hotel (Beirut).  Also making a good experience in customer service thru the direct contact to the customer and I gained a very good experience in team work.
· 2005-2007: Worked as Front Office Supervisor at the Caesar’s Park Hotel (Beirut). Supervising a group of front office agents, controlling the reservations making schedules for the staff, reporting to the manager, cooperating with other departments, and achieving the department and the company goals.
· 2006-2010: Working as restaurant Floor Manager at LOTUS MANAGEMENT GROUP, SOTO (Japanese restaurant), OLIO (Italian restaurant), Beirut, Lebanon. Responsible of a staff of 25 people, making schedule, controlling the service operation, the item selling, menu pricing, menu upgrading, reservation, the delivery and the take away procedures, customer satisfaction, also responsible of the cash operation. Direct contact with suppliers. Cooperating with the restaurant owners to fulfill the goals and improving the service operation and the progress and reputation of the restaurant.
· 20010-2011: working as Area manager (Lotus management Group) Hamra area, responsible of two restaurants SOTO(Japanese restaurant) and OLIO(Italian restaurant), responsible of staff of 50 person, monitoring the whole operation of both restaurants, from putting the targets to the smallest details in both restaurants as monitoring the floor service ,supervising the monthly inventory and the daily order, Staffing (firing and hiring ) under the standards of the company requirements, quantity and quality standards of items, ensuring the accomplishment of companies goals and standards, direct reporting to the owners of the restaurants.
· 2011-6/2012: working as Branch Manager (Saudi Brothers), Sushi Yoshi restaurant, Jeddah, KSA. Responsible of a staff of 20 multinational, managing the whole operation and achieving the company standards. Acquired food hygiene (lvl3) and ISO 22000.
· 11/2012-06/2014: working as Area manager (Lotus management Group) Gemayzeh area, responsible of two restaurants SOTO(Japanese restaurant) and OLIO(Italian restaurant), responsible of staff of 65 person, monitoring the whole operation of both restaurants, as monitoring the floor service ,supervising the monthly inventory and the daily order, Staffing (firing and hiring ) under the standards of the company requirements, quantity and quality standards of items, ensuring the accomplishment of companies goals and standards, direct reporting to the owners of the restaurants.
· 07/2014-present: working as a Brand Manager at Genuine Food Stuff Restaurant L.L.C (LE RELAIS DE L’ENTRECOTE) DUBAI-UAE, setting the vision of the franchisor, doing the market study for opening another branches, managing the whole operation, reporting directly to the franchise owners, setting budget, cost, HR duties (accommodations for staff, transportation, hiring, cars and busses (sell&buy), insurance, medical insurance, etc…) responsible for 23 multinational staff, training the staff to maintain highest service quality and productivity and customer satisfaction, Purchasing (Market studies to find the best prices according to the brand standards and regulations), putting targets, analysing P&L to maintain maximum cost control and benefit for the company, follow up on the daily operation of service regarding standards and satisfactory level, controlling inventory and monitoring the production and waste procedures.
·  Certificates:  

 - Award of excellence having followed all the requirements of the business management project

      - ISO 22000- 2012.

      -HACCP level 3

      - PIC level 3 (Person In Charge) HIGHFEILD UK, DXB.

      - IFHT (International Food Hygeine Trainig) HIGHFIELD UK, DXB.
Skills:

       Computer skills:
       Microsoft Office: Word, Excel, PowerPoint.

       Fidelio software:  trained and achieved and experienced.

       Very good experience Omega Software (POS, Back Office, Inventory).

      Other skills:
       Hard worker, good communication skills, able to interact with others, identifies problems and find feasible solutions.

Hobbies:
       Darts, Movies, Basketball, Extreme sports.

Any other information will be available upon request 
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