Joseph 
E-mail 



Joseph.40581@2freemail.com 
Place & Date of Birth

Tanourrine-North Lebanon

                                             
March 20th 1965

Marital Status


Married


Languages


Languages: Fluent English, Fluent Arabic, Good working knowledge of French

Summary: Highly trained and skilled in Catering Operations, Camp Services and office management, Logistics, Travel Coordination, Facility maintenance, journeying and fleet management covering over 20 years work experience in the Catering Services which in the oil and Gas Industry offshore/onshore , Remote site, and arms forces and have worked in UAE, Nigeria, Iraq, Sudan, Qatar and Oman. I am a hands on person who will never turn away from a challenge and take pride in doing what I do and thrive to obtain the best results for my employers. I am culture sensitive having worked in multi ethnic workforces and am able to work alone when required, as well as being a team player with strong leadership qualities. I have first hand experience in managing and running all camp facilities – camp HSE inspections, accommodation, cleaning, food supply, kitchen and meal preparation procedures, water & electricity supply, waste disposal.

OBJECTIVE
Seek a challenging long-term career oriented employment in fields ranging within Camps Management and Industrial Catering with a reputed organization and invest all my educational qualifications and experiences in a fashion that adds value and creates impact and to obtain a management position in a challenging and performance driven environment in the Catering industry, that will utilize my skills, experience and education to achieve highest level of competence, proficiency and operational excellence in my profession. I would like to be a part of highly motivated and growing team with a frontline organization in the Catering and Camp services.  
 Positions held: 
Catering Production Manager

         Camp Boss                                            
Camp Services Manager

         Location Manager

            
Catering Project Manager

         Catering Manager


Head of Camp Services

         Operations Manager                             
Camp Services Coordinator

EDUCATIONAL BACKGROUND
	INSTITUTION ATTENDED
	QUALIFICATION OBTAIND
	DATE

	TECHNIQUE HOTEL AND CATERING SCHOOL

(DEKOUENH-BEIRUT)

LEBANON
	DIPLOMA OF TECHNICAL

BACCALAUREATE.

TECHINIQUES OF CATERING

AND HOTEL(PRODUCTION).


	1980

   1984


WORK EXPERIENCE

TR ENGINEERING OMAN (Part of Tecnicas Reunuidas Group-Madrid) SAIH RAWL DEPLETION COMPRESSION PROJECT

CLIENT (PETROLEUM DEVELOPMENT OMAN).
 

01 JULY 2007 TILL DATE

POSITION: Head of Catering & Camp Services
Responsible for managing contract for 2500 persons. Contract consists of labors, Mechanical, Electrical Engineers and power generation labors providing support to THE PROJECT. Responsible for overseeing Services related contracts management and administration, training and implementing of Project HSE procedures, providing customer support while maintaining excellent customer relations. Managed efficiently and effectively the catering and associated camp services including transport and Camp security.

JOB DESCRIPTION:
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Plans, supervises and controls general services at assigned field comprising the provision of an efficient and high standard food service for employees, authorized contractors and guests, accommodation, housing maintenance and furnishings, sanitation services, and the upkeep of general recreational facilities and entertainment amenities. Participates in the preparation and administration of related contracts. Liaises closely with other departments to ensure that all relevant standards are maintained and that these services are efficiently and effectively provided. Supervises the activities of assigned personnel in the Camp Services Unit. Carries out supervisory duties and exercises financial authority at the level established by management for the position. Carries out daily inspections and tours of various parts of the Camp area to spot check the maintenance of office, residential and recreational facilities and the condition and general conservation of the environment. Also inspects vacant housing and accommodation units on a random basis, to check on condition, state and supply of furnishings, requirements for any electrical, plumbing, carpentry, painting, upholstery, or cleaning work, and ensures that any such accommodation is ready for occupancy. Notifies subordinates as required of any work requirements/defects noted and follows-up to ensure that action is taken.

Supervises the execution of all catering services in assigned field covering office and camp pantries, restaurants and clubs. Includes ensuring that the kitchens, food and hygiene standards comply with Company standards and contract terms. Supervises and participates in the preparation of menus, inspection of food preparation areas, mess halls, quality and quantity of food served to ensure adequate standard of cleanliness, good housekeeping, hygiene and customers’ satisfaction. Arranges catering and general services for special functions/occasions such as VIP meeting, courses, award distribution ceremonies, religious functions and open air parties, etc. Participates in the preparation the preparation and administration of the catering contract. Includes reviewing existing contract, highlighting areas that can be improved, recommending amendments to the scope, specifications and special provisions to improve/optimize service and/or meet new requirements. 

Spot checks all deliveries especially fresh vegetables, fruits, meats and seafood, to ensure proper quantities are received and that food items are in good order and are properly refrigerated or stored. Ensures that kitchen staff maintains proper standards of personal hygiene and cleanliness and undergo regular medical examination at prescribed intervals. Ensures that service employees appear in clean and suitable uniforms and exercise tact and courtesy in all dealings with residents. Directs the proper upkeep of the environment and general landscaping/gardening activities in the camp, offices and surrounding areas. Includes the planting of trees, shrubs and gardens, regular watering of all trees and garden areas and ensures regular gardening, sweeping and cleanup services are carried out, around residential and office block areas and along road sides throughout the camp.

Directs and controls general sanitation activities in the camp and surrounding areas and regulates daily work schedules to ensure general hygiene and waste removal activities are carried out. Includes the emptying of septic tanks at field and remote locations, collection of garbage and general refuse, ensuring the proper operation and maintenance of sewage treatment plant and the sewage underground pipe network. Also directs the spraying and fumigation of buildings and outside areas, with appropriate pesticides and insecticides, to rid locations of insects and other pests. Raises material demands (MD’s) for all supplies related to office and camp equipment and furniture covering kitchen, laundry, PPE’s, sport items, protective clothing and other requirements as such. Receive and prepare technical evaluations of suppliers’ bids and follow up with Supplies Division to expedite procurement and deliveries. Audits and reviews the equipment and furniture store against withdrawals and compares physical inventories with stores lists and reconciles differences. Recommends retirement/disposal of obsolete items as per established procedures.


Liaises with General Services Division on daily movement and travel requests of field employees to arrange hotel booking and air travel requests. Follows up on field requirements of newspapers and magazines to ensure daily deliveries. Prepares checks, approves and/or signs a variety of forms, documentation and correspondence related to the provision of general services at camp and offices. Includes receiving and endorsing Work Orders for maintenance work; purchase and material requisitions of various types, for furniture, sanitation supplies and other items; notices on general services activities such as the use of recreational facilities at camp, and other items of interest; administrative documents such as time sheets and leave requests; and general correspondence. Ensures that records and files for these and other documents, such as furniture and commissary stock, etc., are properly maintained.
Participates in the preparation of the annual budget for the field Administration Department, monthly activity reports and other management information items, as required for planning or accounting purposes. Includes estimating costs with the aid of subordinates, for a variety of expenditure on furniture, sanitation equipment and chemicals, manpower levels, etc., and allocating to appropriate budgets. Prepares reports on specific and general activities and provides monthly statistics of activities to Administration Manager. Plans and participates in the ongoing training and development of assigned Omani national employees. Includes assessing employees training and development needs, directing the preparation of structured development/familiarization programs, monitoring and reporting on progress and counseling employees as required.


	



QATAR PETROLEUM, Ras Laffan Qatar 15 July 2005 till 30 April 2007
Position & Responsibility: Head of Camps & Catering Services

Report to: Site Services Manager

Scope of Responsibilities: Oversee 9 Camps Operations
	LOCATIONS/ CAMPS
	MANDAYS
	CLIENTS

	RLC CAMP 1
	9000
	RLC STAFF &CONTRAC

	CCIC CAMP
	16000
	QATAR GAZ 11 PROJECT

	CTJV CAMP
	1000
	QATAR GAZ 11 PROJECT

	JGC CAMP
	6000
	DOLPHIN PROJECT

	FLUOR DANIEL CAMP
	6000
	SULFAR PROJECT

	DEOWOO CAMP 
	6000
	REFINARY PROJECT

	JUN DE NUL CAMP
	1000
	DREDGING PROJECT

	JGC/KBR CAMP
	4000
	SHELL PEARL PROJECT

	DEAWOO CAMP
	4000
	REFFINARY PROJECT


Role Profile

Responsible and accountable for Catering operations, Camps and facilities Management in the planning, organizing, mobilization, implementing the Company procedures, managing and overseeing the activities of the whole Camps & Catering sector with respect to the following: 

Ensure competent resources are available to support all aspects of camp operations (i.e., catering, housekeeping, pest control, laundry services, etc.) by administering/managing existing contracts and by preparing scopes of service for new contracts.
Promote RLC Camp business to new clients through arrangement of site visits; presentations, and question/answer work sessions utilizing available brochures and other RLC printed material.

Support the short- and long-term accommodation requirements of Ras Laffan based organizations by initiating and formulating short and long range accommodation plans addressing the elements of personnel, budgets, materials and other resources/relationships. Prepares cost analysis studies, and present recommendations for review and/or implementation by RLC Management.
Facilitate the timely and effective provision of services by identifying and instituting communication / information patterns and requirements.  This applies to subordinates and contractor interfaces. Develop and implement camp standards of accountability and reporting for all services provided at RLC Camp operations. Conduct monthly audits and make recommendations and monitor progress.

Certify EPC Contractors Camp facilities in terms of dining and food production along with reviewing new projects for future implementation.
Supervises 24 Qatar Petroleum personnel, 12 EPC project, and 280 contract staff, 2000 catering personnel. This team caters for 80000 workers living inside Ras Laffan Industrial City. 

Directorate Quality Management Representative DQMR, and in charge of Internal Auditing of the QMS Systems for the Site Services.

Compass Catering Services (EUREST) – Sudan Operations

Position: Operations Fields Manager

April 2004 to April 2005 

Scope of Responsibilities: Oversee 9 Camps Operations
	Locations/ Camps
	Mandays
	Clients

	PDOC (adaryale)
	200
	PETRODAR

	HPSIC (adar)
	1400
	HIGLLIG

	RANHILL ( falouge)
	1200
	RANHILL

	RANHILL ( jabalyn)
	800
	RANHILL

	SLB ( HEGLIG )
	125
	SCHLUMBERGER

	W/GECO-B8-Crew1
	125
	WESTERNGECO

	W/GECO-B8-Crew2
	125
	WESTERNGECO

	RIG1-RIG2
	130
	PETROLEUM


Jobs Profile

Development of operation strategy to serve 7 major clients and communicate it to       other functions.

Translation of operation strategy into objectives and performance measures.

Initiation, planning, and execution of strategic operation-related projects through a Project Office unit.

 Managed a team of 200 personnel including 9 managerial/ supervisory staff.

Designing the organizational structure; jobs, operations, activities and processes for employees, following performance management methodology to complete challenging KPIs during critical times. 

Performance evaluation of project managers and site supervisors and identification of training requirements. 

Development of customer services, menu planning cost control, development and implementation of new service standards
Manage and supervise the successful operations of the company, overall responsible for the day-to-day operations of the catering and to identifying suitable candidates for projects and to monitor and evaluate performance of the staff and advise the senior management on appropriate actions to be taken.
Working closely with the Health & Hygiene supervisor, oversee that a high and sufficient hygiene level is maintained in accordance with regulations.

Effectively manage and coordinate with the Catering operations team for the preparation of menus/requisitions/meal count/PMC food cost/stock card/duty schedule/food hygiene & safety/budget & cost control/creativity in food presentation/maintained systemic stock taking.

 Provide regular updates on performance of contract as well as generate forecasts on equipment, budget and other operational necessities on a regular basis.
Report back to the finance unit on a regular basis on all accounts carried in the catering operation and keep all accounting records on takings and expenses to ensure accurate returns.

Saudi Catering & Contracting-Iraq Operations
Position: Camps & Projects Manager

December 2003 to April 2004
Baghdad Hotel, Al Sadeer Hotel, Gardenia Hotel, Zahrit Al Kalij Hotel.Adnan Palace

DynCorp International Company, United State Department of Defense, serving 900 persons (US Army&Secerety) in five locations in the Green Zone. Baghdad – Iraq. 

Scope of responsibilities: Management of operations
Manage and supervise the successful Operation of the company, overall responsible for the day-to-day Operation of the Catering and to identifying suitable Candidates for projects and to Monitor and evaluate performance of the staff and advise the senior management on appropriate actions to be taken in regards to staff requirements etc…

Working closely with the Health & Hygiene supervisor, oversee that a high and sufficient hygiene level is maintained in accordance with regulations.

Effectively manage and coordinate with the Catering operations team for the Preparation of Menus/Requisitions/Meal Count/PMC Food Cost/

Stock Card/Duty Schedule/Food Hygiene Safety/Budget & Cost Control/

Creativity in food Presentation/ maintained a system of stock taking. 

Provide regular updates on performance of contract as well as generate forecasts on equipment, budget and other operational necessities on a regular basis. 

RESPONSIBILITIES: 
Also In my lengthy tenure as a Camp Manager I was discharged the following responsibilities in general with great sense of dedication.
1. Daily mustering and allocation of duties to the maintenance staff. Maintain computerized time sheets for these staff.
2. Periodic inspection of accommodation rooms for cleaning standards, housekeeping and general hygiene. Advise the maintenance staff during daily briefing.
3. Check the turn out of catering staff, quality of food, storage of food items, cleaning and housekeeping standards of food storage and dining halls. Advise catering foreman and maintenance staff accordingly.
4. Make a computerized fire plan and position the first aid fire fighting equipments according to the plan. Periodic inspection of these equipments and dealing with vendor if required.
5. Periodic inspection of cooling systems fitted in the accommodations for their effectiveness and does repairs/replacements as required basis.
6. Dealing with respective vendors for supply of certified potable water, sewage clearance etc.
7. Scrutinize the suggestions/complaints raised by the camp residents. Try and sort out if within the scope or project/follow up the problem with the management if required.
8. Checking of Laundry for cloth washing standard and prompt delivery.
9. Participation in periodic walkthrough with HSE staff and Paramedic and take a note of points for necessary corrective action.
10. Manage the transportation for the staff as per the established transportation schedule to the nearest main city and back to the camp. Provide emergency transportation for taking patients to hospital, departures/arrivals to and from the airport etc.

Courdeau Catering Nigeria Limited; Nigeria Operations
Position: Catering Operations Manager-Total Years (1995 till 2002)
March 2002 to April 2003

Location: Exxon-Mobil (Eket-Akwa Ibom State; Nigeria), 12 Platforms Falcon Ship. Type And Numbers Of Customers: One Thousands Client,American,Britch,South African,Nigerian.Type Of Foods:Continental,American,National.Number Of Staffs Reported To Me:250 Staffs,

Scope of responsibilities:
Supervise the supply of Catering Service to the clients’ Accommodation area, Food Production area and Camp – site,. To ensure the food meets the standards and in compliance with contractual conditions,. Supervise the execution of the catering contracts at different offshore / onshore fields, Pipeline Projects, Airport construction Projects, Residential Camps (Family and Bachelors),. Acquired the Knowledge of different systems and setups of catering due to acquaintance with different multinational projects. Involved in many of the mobilization and starting of new camps.

Courdeau Catering Nigeria Limited: 
 Position: Camp Manager
 March 1998 to February 2002.

 Location: The Shell Petroleum Development Company-Shell Soku Plant LGSP Nig.,

 Construction Project; Type and Numbers of Customers: Five Hundred Client, British,

 Italian,Japanese,Arab,Philipino,Nigerian.Type Of Foods;Continental,Italian,National.

 Number of Staffs Reported To Me: One Thousands Staffs.

Courdeau Catering Nigeria Limited:

Position: Camp Manager

September 1996 to February 1998.

Location: C&C Construction Company, Ponticelli Nigeria Limited-Elf Obagi Plant Nigeria, Construction Project; Type and numbers Of Customers: Eighth Hundred Clients;

One Hundred and Fifty Expatriate, French nationality; Fifty Expatriate Britches Nationality. Type of Foods: French; Continental, National.

Number Of Staffs Reported To Me: One Hundred And Fourthly Staffs.

Courdeau Catering Nigeria Limited-Hotel Presidential-Port Harcourt –Nigeria

Position: Camp Boss

Location: Elf Petroleum company Guest House Port Harcourt; Hundred Client;

Shell Petroleum Development Company Guest House;

Hundred Client; Outdoor Catering Special Party for Three Thousands Client.

Why Not-Rivers-Chinese Restaurants Served La Carte Menus.

Numbers Of staffs reported to me: Fifty Staffs 

Regency Palace Hotel and Catering-Adma Lebanon

Position: Production Manager-Executive Chef
February 15th 1995 to October 15th 1995.

Octagon Catering and Restaurant, North Lebanon

Position: Production Manager-Executive Chef
October 15th 1992 to October 10th 1994.

KALIGE Palace Hotel and INTERCAT Catering Dubai UAE

Position: Production Manager- Executive Chef
February 10th 1992 to August 15th 1992.

Buffalo Restaurants-Jounié –Lebanon

Position : Production Manager- Executive Chef
February 15th 1989 to February 20th 1991

Dallas Hotel-Jounie –mameltin-Lebanon

Position: Production Manager- Executive Chef
January 1986 to December 1988.

HOTEL FAQRA-AUBERGE FAQRA-Lebanon 
Type of Training: Administration (Kitchen, Restaurant, Laundry, Housekeeping).

TECHNICAL HIGHLIGHTS:
· SAP Business Applications.

· Microsoft Office Applications: Word, Excel, Project, Visio.

· Lotus Notes Applications

· Directorate Quality Management Representative QMR for Qatar Petroleum RLC 
TRAINING & COURSES ATENDED:

· Quality Management System: QP in House Training, Doha 2006

· Quality Management Audit: QP in House Training, Doha 2006
· Quality Management Lead Auditor: QP in House Training, Doha 2007
· Problem Solving & Decision Making: QP in House Training, Doha 200

· Training in Food Hygiene

· First Aid and Fire Fighting 

· HSE, & Sea Survival, Off Shore Safety  Several Training Sessions, Nigeria
· Performance Management/ Professional Development 
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