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  Lebanese, April 15th 1983








Ibrahim.392407@2freemail.com 
PROFILE 












 Restaurant Manager with over ten years restaurant experience seeks challenging restaurant manager position which will fully utilize my ability to manage people and processes. Creative problem solver with ability to maximize profits, motivate staff, and resolve conflict. 
OBJECTIVE 










 

 Looking for a Management position where I can be able to make a significant contribution by using my knowledge and skills in the food and beverage field.
EDUCATIONAL QUALIFICATION








 

Diploma in Hotel Management (graduated on July 2008)

Business and Computer University College –Faculty of Hotel Management - Beirut 

CAREER HISTORY 













Kitchen Manager








     March 2019 – present

.
      Responsible for the overall operations for the back of house and kitchen area.                     
                       . 

Responsible to purchase food and stock, and make sure everyone is trained on proper food preparation and kitchen safety techniques.

                       .
      Make sure all delivery orders delivered on time.
Paul Restaurant                                                                                                      June 2013 – March 2019
Restaurant Manager
· Supervised all in house aspects of a restaurant from in-house decorations to payments.

· Assisted the customers in solving their quires regarding food qualities and service.

· Maintained the cleanliness and sanitation standards of the restaurants by routine check-up          of the cleaning done by facilities staff.
· Complete restaurant opening and closing procedures.

· Kept food, beverage cost under control 
· Scheduled the working hours of the staff and rotating the shifts. 
· Reviewed the weekly sales report

· Reviewed the weekly consumption sales and updating the par level file.
· Reviewed the weekly wastage of display and adjust the display orders.
· Reviewed the Monthly P & L and prepare Action plan in case our store performance is negative

Restaurant Manager                                                                                                May 2012 – May 2013
· Controlled the overall cash flow on a daily basis to meet the weekly expenditures.

· Estimated the daily food consumption and placed orders with the suppliers according.

· Provided training to the new staffs by teaching them the responsibilities and restaurant work ethics.

· Monitored the cooking staff closely to ensure the required standards being followed in terms of quality and safety.
· Maintained a friendly atmosphere with the staff and customers.











Dec 2010- up to May 2012     
·     Responsible for managing all the restaurant operations in areas of customer relations, staff management, budgets, vendor relations, inventory control, purchasing of food etc. 
·    Responsible for training all the restaurants staff.

·    Prepared weekly sales reports.
·    Prepared weekly P & L form.












July 2008- Dec 2010
 Responsibilities

·   Manage the day-to-day operation to achieve the optimum quality of service, and guest


  Satisfaction

·   Set and review action plans for operational, hygiene and safety issues
·   Conduct staff training.
·   Control quality of food and service as per standards 


·   Forecast sales, place orders and Monitors the stocks of all food, beverage, and material











Feb 2006- Feb 2008
·   Supervising restaurant daily preparations
·   Reporting employee status and guest complaints to the Restaurant Manager
·   Taking customers' orders and pass them to kitchen staff or bar attendants
·   Preparing for the functions organized at the hotel 
·   Ensuring the tables are setup properly in reference to the standards 











Dec 2005 – Jan 2006        

 (Banqueting department) 

·  Supervising banquet room setup as per the client’s requirements
·  Following up food service to ensure a high level of guest satisfaction
·   Ensuring an excellent service for our clients












July 2005 – Sep 2005       

·  Assigning employees’ daily tasks and monitoring their performance
·  Ensuring smooth service operation and handle guest complaints
TRAININGS ATTENDED:











·   Planning and Organizing, Loss Prevention Level 1, 2.              

·   Person in Charge food safety (PIC level 3)                                   
·   Aggressive and Progressive.
·   Train the Trainer.
·   MDP-Module 1,2 &3
·   Presentation skills
·   Coaching success 

·   Managing conflict

·   Presentation skills and Public speaking

·   Loss Prevention

·   Leading with emotional Intelligence

·   Motivating and Optimizing Performance

·   Delegating

 SKILLS:
                      











·   10+ years of experience in the same field.
·   Excellent time management, organizational and planning skills.
·   Familiar with languages such as Arabic and English.
·   Excellent communication and writing skills.
·   Proficient with computer literate such as Microsoft word, Microsoft Excel, Power point.
·   Able to perform the duties of work stations.

·   Able to complete assigned tasks and duties.

·   Responsible for other duties as assigned.
·   Excellent with Fidelio Micros Control (FMC).
INTERESTS:
                      










 Driving, Music.
