[image: image1.jpg]


Curriculum Vita

Mohamed 

Mohamed.126698@2freemail.com 


Personal Data

Date of birth

: April 26 Th 1972

Place of birth
: Giza, Egypt

Nationality

: Egyptian

Religion

: Moslem

Martial status
: Single


Military services
: Completed

Career Objective

	

	
	         ( Assistant Outlet Manager.
( Supervisor.
( Captain.
( Shift leader.
( Customer Service.
( Reservation Agent.


Educational Data

( Diploma in Hotel Management at Mena House Institute in Egypt.

( B.A. in arts, 

Languages & Translation branch, 

English dept., 

Faculty of Arts, Cairo University, 2006.

Training Courses

· Food & Beverage Department (FBD) Courses in U.A.E

	COURSE
	PLACE
	PERIOD

	Food & Beverage  Training

Hospitality Training
	MoevenPick

 Ibn Battuta

Dubai - U.A.E 
	   15/8/2010

TO 15/10/2010

	Hygiene Training
	Crown Plaza

Abu Dhabi – Yas Island

U.A.E
	   17/11/2009

TO 17/12/2009

	Food & Beverage  Training

Hospitality Training 
	Crown Plaza

Abu Dhabi – Yas Island

Dubai
	15/8/2009

TO 15/10/2009

	* Reservation Agent Cross Training.

* Opera System Training.
	Raffles Dubai

(United Arab Emirates)
	     15/6/2008

TO 15/9/2008

	Hygiene Training


	Raffles Dubai

(United Arab Emirates)
	     18/4/2008

TO 18/5/2008 

	Wine Training
	Raffles Dubai

(United Arab Emirates)
	1/12/2007

TO 25/12/2007

	Food & Beverage Training

Hospitality Training
	Raffles Dubai

(United Arab Emirates)
	15/9/2007

TO 15/11/2007


· Food & Beverage Department (FBD) Courses in Egypt
	COURSE
	PLACE
	PERIOD

	English Course (Level Seven)
	American University
	30/10/2006

TO 7/11/2006

	English Course (Level Six)
	American University
	18/6/2006

TO 30/7/2006

	Food & Beverage Training

Hospitality Training
	Intercontinental city stars 
	      01/01/2006

TO 18/01/2006

	English Course 
	MoevenPick Pyramids 
	       20/7/2003

TO 5/9/2003

	Food & Beverage Department (FBD)

Hospitality Training
	MoevenPick Media City
	       14/2/2002

TO 14/3/2002

	Wine Training
	MoevenPick Pyramids
	       15/3/2001

TO 22/3/2001

	Food & Beverage Department (FBD)

Hospitality Training
	Mena House Obroi
	       14/2/1997

TO 14/3/1997


Employment Background

· In U.A.E
	Period
	Place
	Job description

	 15 August. 2010

Till Now


	MoevenPick

 Ibn Battuta

Dubai - U.A.E
	Restaurant Supervisor

(Opening Team)



	10 August 2009

Till

10 August 2010


	Crown Plaza

Abu Dhabi – Yas Island

U.A.E
	Captain

(Opening Team)



	15 Sept 2007

Till

31 July 2009
	Raffles Dubai

(United Arab Emirates)
	Server

(Opening Team)




· In Egypt
	Period
	Place
	Job description

	January  2006

To

4 Sept 2007
	Intercontinental city stars
(Cairo)
	Team Leader



	Oct. 2004

TO

Nov. 2005
	JW Marriott

(Cairo) 
	Charge Waiter

(Opening Team)

(Part Time)



	May 2002

TO

July 2005
	Nile Hilton

(Cairo)
	Waiter

	April 2002

TO

July 2004
	MovenPick Media City

(Cairo)
	Charge Waiter

(Opening Team)

	April 2000

TO

April 2002


	MovenPick Pyramids

(Cairo)
	Waiter

	Dec. 1997

TO

Sep. 1999
	Mena House Obroi

(Cairo)
	Waiter

	July. 1995

TO

Nov. 1997
	Helnan Shepherd

(Cairo)
	Bus Boy (FBD)

 


Job Description of Restaurant Supervisor
Management Competencies
2-year degree from an accredited university in Food Service Management, Hotel and Restaurant Management, Hospitality, Business Administration, or related major; 2 years experience in the food and beverage, culinary, or related professional area.
Skills and Knowledge

  Adaptability
- Ability to effectively adjust to major changes in work tasks or the work environment.

  Aligning Performance for Success
- Skilled at focusing and guiding others in accomplishing work objectives.

  Building a Successful Team
- Skilled at building a cohesive team and facilitating goal accomplishment.

  Building Trust
- Ability to interact with others in an honest, fair and respectful way; giving others confidence in one's intentions and those of the organization.

  Communication
- Skilled at clearly conveying information and ideas through a variety of media; engaging the audience and helping them understand and retain the message. 

  Customer Focus
- Ability to develop and sustain productive customer relationships; actively seeking information to understand and address customers' needs. 

  High Work Standards
- Sets high standards of performance for self and others; assumes responsibility and accountability for successfully completing assignments or tasks.

  Planning and Organizing
- Skilled at establishing courses of action for self and others to ensure work is completed efficiently.

  Problem Solving/Decision Making
- Ability to identify and understand issues, problems, and opportunities; using effective approaches for choosing a course of action or developing solutions.
 Duties & Responsibilities

  Demonstrating Leadership
- Utilizing interpersonal and communication skills to lead, influence, and encourage others; advocates sound financial/business decision making; demonstrates honesty/integrity; leads by example.

  Exceeding Customer Expectations
- Providing services that are above and beyond for customer satisfaction and retention.

  Improving Service
- Improving service by communicating and assisting individuals to understand guest needs, providing guidance, feedback, and individual coaching when needed.

  Developing and Building Teams
- Encouraging and building mutual trust, respect, and cooperation among team members.

  Supervising Associates
- Supervising and managing associates. Managing all day-to-day operations. Understanding associate positions well enough to perform duties in associates' absence.

  Communicating with Supervisors, Peers, or Subordinates
- Providing information to supervisors, co-workers, and subordinates by telephone, in written form, e-mail, or in person.

  Modelling Appropriate Behaviours
- Serving as a role model to demonstrate appropriate behaviours.

  Coaching and Developing Others
- Identifying the developmental needs of others and coaching, mentoring, or otherwise helping others to improve their knowledge or skills.

  Managing Daily Operations of the Area or Department
- Managing day-to-day operations, ensuring the quality, standards and meeting the expectations of the customers on a daily basis.

  Guiding, Directing, and Motivating Subordinates
- Providing guidance and direction to subordinates, including setting performance standards and monitoring performance.

  Making Decisions and Solving Problems
- Analyzing information and evaluating results to choose the best solution and solve problems.

  Training and Teaching Others
- Identifying the educational needs of others, developing formal educational or training programs or classes, and teaching or instructing others.

  Organizing, Planning, and Prioritizing Work
- Developing specific goals and plans to prioritize, organize, and accomplish your work.

  Maintaining Productivity Levels
- Ensuring and maintaining the productivity level of associates.

  Integrating Departmental Goals
- Providing the leadership, vision and direction to bring together and prioritize the departmental goals in a way that will be efficient and effective.
 Job Description of Assistant Outlet Manager

The Role
As the Assistant Outlet Manager you will be highly committed to customer needs, staff necessities and care of the establishment. 
You will set a personal example for the conduct and behaviour for an open-eyed, respected and effective Management of the restaurant and will co-ordinate and control all activities in the restaurant.
Main Duties:
* To develop and maintain an elegantly appointed environment, with superior staff, dedicated to an attentive, distinctive experience for all dining periods. 

* To assist with hiring, training, supervising and discipline all outlet colleagues. 

* To maintain a friendly yet unobtrusive manner with all guests. 

* To possess management ability that ensures a successful handling of the outlet 

* To control reservations and seating of the outlet. 

* To ensure the correct and consistent service techniques for various meal periods will be demonstrated by all colleagues. 

* To anticipate, in advance, all materials and supplies and assure their availability. 

* To control usage of all food and beverage items and appropriate usage of equipment, tools and service equipment. 

* To observe daily conditions of all physical facilities and equipment in the outlet and make recommendations for corrections and improvements as needed. 

* To prepare colleague schedules, which allow for appropriate service while controlling labour costs and overtime. 

* To communicate with other departments to ensure a supporting team of professionals. 

* To communicate with the Chef, and Food and Beverage Director to discuss menus, marketing strategies and guest comments and concerns. 

* To ensure a safe working environment for all colleagues within the outlet. 

* To forecast covers and revenues and then schedules accordingly. 

* To develop all colleagues for future advancement. 

* To recommend salary adjustments, transfers, promotions and dismissals. 

* To understand all food and beverage items offered, including ingredients, methods of preparation and proper service. 

* To assist in completing and conducing performance evaluations for all colleagues. 

* To maintain a daily log for communication between outlet colleagues. 

* To supervise the public areas and restrooms. 

* To attend and participate in all required meetings. 

* To promote teamwork and foster a harmonious working climate. 

* To promote good public relations and handle complaints or concerns of guests. 

* To handle all inventories directly involved with the operation of the outlet. 

* To utilize the computer system in ringing, printing and closing checks as well as shift reports and other Office usage 

* To recognize and address potential disruptive or undesirable guests. 

* To properly handle and report employee and guest accidents. 

* To respond properly in any hotel emergency or safety situation. 

* To perform other tasks or projects as assigned by hotel management. 

* To assist in laying out goals and develop strategies to accomplish said goals. 

* To forecast necessary staffing to get the job done. 

* To continually be aware of departmental needs as they relate to production and staffing. 

* To assist Department Heads in developing job descriptions and reviewing them periodically to ensure their continuing understanding and acceptance. 

* To control standards, performance, employees' conduct, dress code, appearance, sanitation, etc., according to established policies. 

* To formulate and recommend changes to improve colleague's performance and teamwork. 

* To keep colleagues informed about hotel policies and changes. 

* To assist in managing and controlling overall expenses of the outlets focusing on higher revenue and profit. 

* To work in co-operation with the Chef and Sous-Chefs to ensure top quality and fair prices and to see that below standard items are never accepted or served. 

* To keep informed of special events such as Ramadan, Eid, etc. 

Knowledge of P.O.S. system of hotel 

* To keep the waste factor in the hotel at a minimal level. 

* To ensure that colleagues maintain inventories and par stocks. 

* To posses the ability to budget and control expenses 

* To be knowledgeable in all facets of Human Resources nature interviewing, evaluating, discipline, termination. 

* To identify potential problems and ask for assistance before breakdown occurs. 

* To provide lateral service within the hotel whenever needed

  

Skills:

* Active Involvement with team work. 

* Good working under stress.

* Good English (Reading – Writing – Conversation)

* Strategic thinking – planning.

* Be dynamic, focused, proactive and result-oriented 

* Be highly capable to multi-task and manage a wide range of projects simultaneously 

* Be driven to perform high with output combined with an eye for detail 

* Have self-initiative and independent judgment 

* Have exceptional interpersonal skills  

* Be a creative thinker who can bring energy to new projects 

PERSONAL PROFILE
( Designated trainer for new hiring employees.
( Giving in divided attention to each guest.
( Handling group functions (breakfast – Launch – dinner).
( Handling the guest complain. 
( Opening and closing check list in the restaurant.  
( Opening and closing cashiering procedures. 
( Making daily reports for food and beverage department. 
( Take ownership of guest requests and complain.
( Communicate with team members when I need assistance.
( Having positive attitude even in difficult situations.
( Daily training program for the team.
( Checking all the bills and ensure that it’s done in the correct way.    
( Consistency of the service level.
( Inspect my own work to ensure that our standards are met.
( Support others and work as one team one goal.
( Greet the guest actively with smile, eye contact, and in a       natural manner.      
( Bid farewell the guest. 
( Maintaining budget lines.

( Handling guest requests and up selling.
( Proper sequence of service, adherence to standards.

( Food and beverage knowledge, menu items, beer, wine and     mix logy knowledge.

( Care and respect when handling equipment, china, silver and linen.    
( Guest’s services, recognition of guests, guest’s requests,     anticipating and exceeding guest’s needs, interaction with guests according to Four Seasons standards, verbiage, tone of voice, handling guest complaints.

( Completion of daily tasks, opening and closing duties, side work.    
( Restaurant knowledge, hours of operation, floor plan,      serving sections, specialty items, children amenities, holidays, special events.

( Assists in organization of special events to include wine dinners, cigar dinners and VIP functions.    
( Demonstrates safe work practices.

( Alerts supervisor to potential safety problems.

( Knowledgeable about safety and emergency procedures and can communicate them to guests and/or co-workers.   
( Reports accidents to supervisor immediately.

( Is willing to be influenced; follows directions from others; respects authority.    
( Actively works with peers, subordinates, and supervisor to         build relationships based on trust and acceptance.
( Is willing to perform any tasks (within the department) to          better serve guests, or will ask the appropriate person to help guests if unable to do so.     

(  Adheres to the Time and Attendance Policy.
(  Anticipate guest needs and doing little bit extra.
( Follow up with the department aims and service.

( Handling guest complain and follow up with guest     satisfaction.    
( Making recommendation and explaining daily specials.

Floor supervision.   
(  Promotions and special events (i.e. Coffee Breaks, Special groups Meals).   
�
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