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Ahmed  (Operation Catering and Support Services Manager)
Ahmed.243401@2freemail.com 
Senior Level Assignments – Hospitality/Catering 
 


Seasoned industry professional with20 years of extensive experience in Food and Beverage, Banqueting, catering and hotel management field, seeking challenging opportunity to work in managerial position with reputed organizations in Catering / Hospitality Food and Beverage industry. Preferred roles: Catering, support services Operation Manager / Catering support services Project Manager / Food and Beverage Operation Manager / Catering and Support Services Manager / Events Manager / Branch manager in Catering and Support Service / Camp Manager.    
Profile Summary

· Highly skilled executive with in-depth insights in areas of general management of Catering operations, Logistics, Hospitality with P&L responsibility
· Extensive exposure to Global work environment and experienced at collaboratively working and travelling across Germany, United Arab Emirates,  Belgium, Morocco,  Spain, Egypt,  France,  Saudi Arabia, Holland, Nepal , Italy, Poland

· Recorded successes with leading Entities Jaih  Company Dubai / EGCL Company Abu Dhabi / La Cornich Restaurant France / Venesia Store Holland
· Visionary leader with excellent communication and negotiation skills complemented by an ability to drive operations to the fullest capacity leading large teams with over 80 members
· Proven ability in handling large groups having successfully managed upwards of 6000 guests
Key Result Areas
Work Management
· Prioritizing work, establishing work schedules and ensuring quality of work.

· Formulating and implementing processes to streamline work flow.

· Managing vendors/ service agencies, and identifying new vendors or service providers.

· Administration of maintenance contracts.

Full Spectrum of Banquet Operations 
· Plan and execute events for an large gatherings repertoire

· Fully familiar with all the types of table set up and service as per brand standard.

· Ensuring food meets quality standards and deploying all required infrastructure and props.   

· Involved in designing of menu and Ensuring aesthetic presentation of food and beverages
· well skilled with good knowledge in different food concepts (continental / Arabic / khaleeji )

· Possess a passion in gastronomy   

· Being updated on industry trends, generating and analyzing MIS

· Ensuring adherence to HACCP and other standards and budgets.
Cost Management

· Alternate source development for operation efficiency and cost reduction.

· Review and Analysis of Maintenance & operating cost.
· Comparison of Life cycle cost to actual cost.

· Timely placement of Orders for a maintenance contracts
· Managing and administration of maintenance contracts

· Settlement of Warranty claims with suppliers

Relationship Management & Collaboration

· Ability to work with diverse groups of people across levels and functions for work and/or non work related goals.

· Identify unspoken needs and crystallize them into tangible results.

· Manage multiple customers with ease.
Health and Safety

· Skilled in accident prevention; First Aid certified
· Experienced safety officer and skilled in training staff in health and safety issues

Performance Management

· Responsible for developing the current and future talent pool.

· Clarify performance expectations and manage performance results with timely recognition.

· Identify performance gaps and ensure appropriate training and development.

· Recommend changes in staffing, recruiting and training of personnel to maximize effectiveness in the business
Awards and Highlights

· Associate of the Month for July 2005 – Oasis Beach Hotel, Dubai

· Certified by SPORTZONE for the success in Dubai Summer Surprises (DSS) 2005 

· Certificate of Appreciation for participation in Annual Gala Dinner for VIPS in Oasis Beach Tower by Jebel Ali International Hotels - 14 Dec 05

· Appreciated by Compliments  twice by guest comments from Oasis Beach Hotel

Career History and Select Highlights
Dec 2013 Up To Date,  / Restaurant and Cuisine General Manager @ Al Fakhhar Al Shaabi Restaurant / Royal Al Fakhaar Cuisine, Airport Road C22 Abu Dhabi UAE / Po Box 27625  
Nov 2010 – Nov 2013: Locations Catering and Support Services Manager: Emdad Gulf Catering Logistic: Abu Dhabi 
Key Responsibilities
· Reporting to the General Manager  / Key Account Manager and supervising 82 reportees including 5 Department Heads
· Managing the complete operation of a Naval Base Hotel in Zayed (Abu Dhabi) and Zayed Military City Site (Peace Camp)
· Handling operations of various departments including Catering (kitchen, service, store, HSE & stewarding sections) and Hostelling (reception, housekeeping and maintenance)
· Interacting with all department heads on a daily basis for flow of communication and operation discussion 
· Assisting Food & Beverage In-change for smooth running of operations
· Discussing menus with the executive chef and approve it

· Planning the events held in the location with the kitchen and service team
· Liaising with HR department for recruitment process and resolving employee issues & concerns

· Assisting the Logistics Manager in creating policies & procedures for logistics activities and solving transportation related problems

Key Achievements
· Instrumental in retaining the location contract for an extended period: 2011 -2013
· Successfully led the location team in implementation of the  ISO 2200-2005 as well as  ISO 9001 

· Recognized for successfully mobilizing of new projects in western region well within time targets
· Acknowledged for mobilization of the newly opened Company Central Kitchen Unit  

· Awarded Manager of The Year award for 2012
Nov 2009 onwards: Restaurant Manager (Acting) in fine dining Thyme Restaurant, In-Charge of Banqueting: Oasis Beach Tower / Jebel Ali International Hotels Group: Dubai
Reported the Food and Beverage Director and supervised 34 reportees

Key Achievements
· Recognized for efficient mobilization of the newly open Mediterranean Thyme restaurant in JBR Oasis Beach Tower
· Successfully opened and established The  Sports Bar Zone in Thyme restaurant
· Awarded with Certificate of Recognition from JAIH Group for the contribution and excellent support exerted during the UAE 38th National Day at the Jebel Ali International Hotel (2009)
Nov 2008 onwards: Assistant Outlets and Banqueting Manager: Palladium Dubai Media City / Jebel Ali International Hotels Group: Dubai Media City / UAE
Reported the Food and Beverage Manager and supervised 55 reportees

Key Achievements

· Key contributions as a part of the preopening team and mobilization of The Palladium 2008 – 2009

· Selected to lead the planning of What's On awards event 2009 in Palladium for 1200 guests
· Appreciated for successfully managing and meticulous planning  of Akon Concert April 2009  with 6000 guests  

· Deftly handled along with excellent planning of the 3 days multi artist concert  with 4500 guests
· Known for  planning and in managing the  Al Mawakeb school graduation day ceremony with  1500 guests
Previous Experience
Assistant Restaurant Manager / Outlet Manager Acting: Coco Cabana Beach Restaurant and Pool Bar, Oasis Beach Hotel:  Dubai: Nov 07 – Nov 08
· Recognized for efficient management of Mashreq Bank gala dinner with a 5 course menu for 650 guest on The Oasis Beach Hotel Garden and the   3 consecutive Swiss Spring  get together functions hosted by the Swiss Embassy in UAE for over 1000 guests  successfully  

In Charge Of Charlie’s Parrot Night Club / Bar: Oasis Beach Hotel, Jaih Group: Dubai, UAE:  Dec 06 – Nov 07
Food and Beverage Supervisor/ Carrier in Food and Beverage in GCC Country: Oasis Beach Hotel: Dubai, UAE:  May 04 – Dec 06                
Outlet in Charge: Restaurant La Perle: Nabuel, Tunisia: December 2001 - Nov 2003
Outlet in Charge: Restaurant La Corniche 27: Paris / France: May 2000-Nov 2001

Outlet in Charge Restaurant Pizzeria Venezia: Texel, Holland: Dec 1998 - April 2000

Guest Relation / Entertainment : Allegro Resort: Mahdia , Tunisia; Abu Nawas Diar El Andalous Sousse , Tunisa; Abu Nawas El Burj Mahdia , Tunisia ;El Mouradi Palace Mahdia , Tunisia: June 1995- Oct 1998
Qualification Training and IT skills
· Diploma of Professional Attitude (C.A.P) in Institute of Hotel Industry & Tourism - El Kantaoui Sousse (Tunisia) 
· ISO 22000:2005 On site and off site services certificate with EGCL / February 2012

· ISO 9001:2008 On site and off site services certificate with EGCL / February 2012
· Train the trainer course 1 JAIH January 2007

· “Training in Coaching process” by Jebel Ali International Hotels – 25 and 26 March 2007

· “Managing our Diversity Course” by Jebel Ali International Hotels – 15 & 16 April 2007

· “First Aid Training” by Jebel Ali International Hotels_ July 2007 Awarded by safety training (ASTA)  

· “HACCP” Awareness training course – Oasis Beach Hotel & Tower by TUV Middle East in Dubai – 22 August 2007)

· Master Class – Appraisal Process: 03rd and 04th September 2007

· Microsoft Excel 2003 beyond Basic – August 2008

· Basic first aid, CPR & AED certificate in November 2008, valid till November 2011

· “Train the Trainer2” by Jebel Ali International Hotels – 28, 29 & 30 September 2009

IT Skills

· Working knowledge in POS & Micros / Opera

· Proficient in Windows Applications – Microsoft Word, Excel

· MS Office, Outlook, Internet and E-mail applications
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