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CAREER OBJECTIVE:
To obtain a responsible and rewarding position to further my career to utilizing my organizational skills & ability to achieve, accomplishments, proficiency, and commitment to professionalism and help Company achieves its goal to compete and adapt to the changing environment. Skills can be effectively utilized by a company offering long terms opportunities for professional growth to achieve the organizational goals through my skills for the company benefit.  
JOB PROFILE: F & B Operation Manager
I am a self-manage and a goal result driven, articulate person with excellent experience in hospitality locations in KSA (Saudi Arabia) & UAE Dubai with excellent management, communication and presentation skills & high level of commitment to all tasks/assignments.  Ability to interface effectively and appropriately with individuals at all levels, Multi-skilled with the ability to achieve planned productivity & manage, thrive on challenge and highly professional, with 24 years’ of experience as a Food & Beverage Operation Manager, Creation and Development of new Restaurant, Retail concepts. Implement and create new innovative and profitable Food and Beverage concepts in new builds and renovations. Marketing, & Business Development with experience of Italian, Chinese, Continental, Indian, and Arabic food. Keeping commendable experience in Food & Beverage operations in existing and new customers through ethical Sales method & consistent high customer service, Possessing a good team spirit, deadline oriented having ability to succeed in a demanding environment. Looking forward to making a significant contribution in an ambitious & exciting company that offers a genuine opportunity for progression.
WORK EXPERIENCE (United Arab Emirates)  
Industry

: 
Brgr Black Box Restaurant. 

Position Title 
   
: 
Food & Beverage Manager 

From


:
June 2016 to April 2017
Company profile       :
Brgr Restaurants, Fast food chain for burgers in kites Beach & Plam                                                                                  I                                               Jumeirah 
WORK EXPERIENCE (United Arab Emirates)  
Industry

: 
Sharaf Hospitality

Position Title 
   
: 
Food & Beverage Operation Manager in Gelato Restaurant  

                                                    & Café Italia Dubai Mall & Dubai Marina                                            
From 


:
May 2015 to 2016
Company profile       :
Sharaf Hospitality A dynamic and forward thinking business group who are market leaders in whole Middle East operating chain of restaurants in UAE brands includes famous 800italia, Chill Out, Café Italia, Qurashi & Wong. 
 WORK EXPERIENCE (United Arab Emirates)  
Industry

: 
Hospitality Al Bannai Group
Position Title 
   
: 
Food & Beverage Operation Manager in Dubai U.A.E                                                  From 


:
September 1999 to 2015
Company profile       :
Sofra Worldwide is the hospitality and catering arm of the Al Bannai Enterprises. A dynamic and forward thinking business group who are market leaders in the whole Middle East & beyond. Sofra is having 8 outlets with one American Franchise.
Operating chain of the Restaurants in UAE and the Middle East. 
Restaurant brands include the famous American Pizzeria UNO Chicago Grill located at Deira City Canter, Mirdiff City Canter and Dubai Mall. Gelato Italian restaurant Located at Grand Cineplex and Sheikh Zayed Road. Specialized in Pasta’s and Pizza’s, Axiom Café, located at Sheikh Zaed Road, Naan Plus Located at Grand Cinema Food court & Jebel Ali Food court, Arrabiatta in Lamcy Plaza, & Catering Boutique) Worked in Dubai as below...

Position Title: F & B Operation Manager  for Gelato, Naan, Axiom Café & Catering Boutique
16 Years handling & monitoring entire F & B operation Manager at all 6 outlets with 4 brands Gelato Italian Restaurants, Naan Plus, Axiom Café, Catering Boutique part of high quality Group of Famous brands. (Also handling outlet in USO Dubai Jafza Jebel Ali Free Zone for American Navy Base.) 
Job Responsibilities, & Job Description. 

· Planning and organizing business strategies to achieve company objectives in maintaining high standard of customer’s satisfaction.
· Planning, organizing, directing and controlling the work of employees in the Food & Beverage outlets while ensuring exceptional service and attention to guests.
· Select, train, evaluate, lead, motivate, coach, and discipline employees and managers in the restaurants and lounges to ensure that established cultural and core standards are met; long-range strategic planning for restaurant.
· lead a team of several Business Managers, each one in charge of all brands. 
· lead and manage quarterly and annual strategy performance reviews, overall responsibility for managing both the revenue and cost elements of a company's income statements.
· Opening and establishing new restaurant working as a consultant and coordinating. 
· The ability to work closely with the Chef de Cuisine, Director of Marketing and General Manager, to design effective menus, positioning the restaurant and concept in the market while ensuring not only excellent product quality at a fair price but also creating revenue generation solutions to maximize profit.
· Communicate with employees and managers to ensure operational needs are met as well as attend regular operational meetings to ensure effective coordination and cooperation between departments. 
· Overseeing the recruitment of employees in a coordinated manner to ensure clients are provided with  a professional service from experienced and motivated individuals
· Control labor and operating expenses through effective scheduling, budgeting, purchasing decisions, and inventory
· Maintaining contact with regular and potential customers as a part of business development plan to increase the customers which includes individuals, institutions and organizations like banks, Schools, Hospitals, Offices & Companies ect.

· Setting pricing policy in co-ordination with Management, Chef & Purchase section taking into consideration competitors prices.
· Stock review co- ordination of purchase activity for maintenance of adequate stocks Material check, receipt and acknowledgement.
· Ensuring maintenance of cleanliness and required hygiene levels as per Municipality regulations.
· Co- ordination with maintenance for regular maintenance and repairs.
· Represent the company at exhibitions and meetings to promote business.
· Decision-making and problem solving the ability to see the whole operation not just technical Details. 
· Making weekly, Monthly and yearly sales reports & P & L. 
· Control cost and improve profitability. Make improvements to the running of the business and further develop the restaurant, Promote and market the restaurant. 
· Provide operational assistance to relevant departments and to new opening stores while ensuring 
scheduled opening dates are met and operating standards are maintained.
· Provide overall coordination and on-going evolution of the F&B Operations function in order to 
identify opportunities for enhancement.
·  Assist in developing, implementing and enhancing all processes/procedures related to F&B operations
Major Achievement. 
Worked as an overall in charge as an independent profit center. And by giving 30.25 % sales increase reducing expenses by 0.37% and profitability rose by 101.21% my efforts were appreciated by the company. Letters of appreciation by the company are attached…..
WORK EXPERIENCE (Kingdom of Saudi Arabia)  
Company 
: About 7 Years of experience in Al – Fares Group of Restaurants (Saeed M.F. Abu                 Jedayel Est), Air craft service in Saudi Arabia Air Port as below
Industry

: Hospitality
Position Title 
: 3 Years as Assit. F & B Manager in Saudi Arabia Air Port.
Date


: March 1991 to 1994
Job Description
Dhahran International Air Port Six Food Court & Air Port Restaurant. 

Company Name
: Al Fares Restaurant, Air Port, Agrabia Branch part of high quality Restaurants                   located in Al Khobar, Agrabia, Dammam, Riyadh, Jeddah and Makkah
Industry

: Hospitality

Position Title 
: F & B Manager: Saudi Arabia

Date


: March 1994 to 1998 
Job Description

4 Years as a F & B Manager 
Worked as an overall in- charge of Agrabia branch, as an independent profit center.
REFERENCE:

 Some of the ranking patrons and big houses regularly catered for during the course of my service are:
· His Royal Highness prince Sultan Bin Abdul Aziz. Defence and aviation. Saudi Arabia.

· Major Shalfan Dhahran International Air Port Saudi Arabia

· Captain Khalid Ali S.Al – Mazrou (Minister of Interior)

· Major Mohammed A Asseeri (Minister of Interior)

· Moushal M.Ali-Thagfi (Dhahran Int` Airport Minister of Interior)

· Mohammed Nayeemi (Saudi Hollandi (Bank Manager)
· American Navy in USO (Jafza Dubai)
Appreciation letters can attached… On request.. 

COMPANIES:

· Hample Paints

· Soud Consult

· Saudi Aramco

· University of Petroleum and Minerals (U.P.M.) 
· American Navy Dubai Jafza Ect……..
EDUCATION & QUALIFICATIONS
· Bachelor of Arts (B.A) Political Since in Public administration.
· Certificate of Dele Carnegie (How to Win Friends and Influence People in Business).
· Supervision in Hospitality Industry Certificate from Emirates Academy.
· Basic Training course of Professional Italian Cooking. From Sofra Worldwide.
· Certificate of the Quality Advantage from O. D. I.  
· Certificate of Computer –MS. DOS Microsoft Office (word, Excel, Power Point.)

