                                                                                                                   Restaurant Manager

Ahmed Eid Moukhtar Ismail
Qalub city 3, Osman EbN Afaan st, beside Eltaqwa mosque
 Mobile: 01060774499 0100 8396911 / Home 0242137907
E-mail: ahmed.moukhtar@yahoo.com
	Career Objective

	Seeking for a good job in a big a company and to join an organization that will add to my career and that would provide me with experience in my field. Also, to work in an environment that I would very much enjoys. And provide this company within all my Experiences.


	 Personal Information

	 Date of birth 
	: 9/9/1982                           

	 Nationality

 Military service

 Social Status
	: Egyptian.                                  

: Finished                                    
: Married     

	 Education Information

	· Bachelor of Science of Faculty of Tourism and Hotel Management.
· Helwan University (2003/2004).
· Section: Hotel Management.
· Grade : final grade , Very good ,last year grade Excellent 
· Diploma of Computer science.   

	 Languages

	· Arabic; Excellent at writing, reading, listening.
· English; Excellent at writing, reading, listening. 
· ITALIAN; Fair at writing, reading, listening.  

	  Training& Development 

	· Crystal Basic Food Hygiene Course from Four Seasons Nile Plaza.
· Employee of the Month from Four Seasons Nile Plaza.
· Certificate of service from four seasons Cairo at Nile plaza.
· Opening certificate from four seasons Cairo at Nile plaza.
· Opening Certificate from Intercontinental City Stars 

· We Know What It Takes from Intercontinental City Stars.
· Loyalty Program from Intercontinental City Stars. 
· Be My Guest from Intercontinental City Stars. 
· Handling Guest Complaints from Intercontinental City Stars.
· Telephone Manners from Intercontinental City Stars.
· Tea and coffee training from ILLY company.
· Training certificate from Cairo Ramses Hilton in kitchen. 
· Training certificate from Cairo Ramses Hilton in service.
· Training certificate from Cairo Ramses Hilton in reception.
· YES I CAN Diploma from Cairo Radisson BLU.


	Thanks Letters 
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· Cairo Radisson Blu, for opening period.                                                   [image: image2.jpg]Rac’t'/)u!\



   
                                                              

	Work Experience

	Hotel name
	from
	To
	Department & Position
	Professional Experience

	Cairo Ramses Hilton
1115 Corniche El Nile, Cairo, Egypt 12344
Tel: 20-2-2577-7444   Fax: 20-2-2575-2942


	1-8-01
	1-9-01
	Kitchen
	· Training in hot kitchen

	Cairo Ramses Hilton
1115 Corniche El Nile, Cairo, Egypt 12344
Tel: 20-2-2577-7444   Fax: 20-2-2575-2942


	1-7-02
	31-7-02
	Terrace cafe
	· Training in breakfast lunch dinner .

	Intercontinental City stares

OMAR IBN EL KHATTAB STREET • CAIRO, 11737 • EGYPT
Front Desk: +20-2-24800100 • Fax: +20-2-24800200
	1-1-04
	21-8-04
	Main restaurant Esplanade
	· I made pre and soft opening 

· I Hade be my guest diploma

· Partner in Esplanad design



	Four seasons Cairo at Nile 
1089 Corniche El Nil, P.O. Box 63 Maglis El Shaab, Garden City 11519, Cairo, Egypt

Tel.

20 (2) 2791-7000

Fax.

20 (2) 2791-6900
	25-8-04
	31-5-09
	Zitoune front waiter
	· I made soft and hared opening

· I hade training train the trainer

· Employee of the month

I hade experience in Japanese kitchen

	Cairo Radisson Blu
Abdel Hamid Badawy St,
P.O. Box 114 Rawda Al Sheraton
Heliopolis, Cairo, Egypt

Tel: + 202 26 96 5656
Fax: + 202 26 96 5657

	1-6-09

	31-12-2009
	Mix restaurant
Then lobby lounge 11/22

Supervisor

& charge
	· Making Menu designs And Menu creations.

· Making Job Analyses and Recover all job problems by professional way.

· Vision to see details and all work necessary points.

· Training for stuff for making good communication skills and for making our job easy and smooth, Fallow up after my training .

· Develops and recommends the budget, marketing plans and objectives
· Handling vacation plans , Schedule Daily Briefing 

	Baron Resort Sharm 
ELSHIEKH
P. O. Box 115 Sharm El Sheikh, PCP.C 46619, Ras Nasrani Bay, South Sinai, Egypt.
TEl:+20 69367 0100 - 11
Fax:+20 69367 010
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	1-1-2010

	5-1-2011
	Assistant Manager
Main Dinning 

Sinai Restaurant
	· Reporting to restaurant manager & Director of restaurants
· Selecting The best stuff

· Entertaining The regular guests

· Holding  Briefing And debriefing For stuff In daily basis 

· Responsible for promotion Held In my Outlet.
· Taking Care Of Maintenance, Updating menus, Music.
· Communicate With My Managers To achieve The best level of service & revenue.
· Responsible  for achieving Property revenue & saving Cost 

· Stuff Training. 

	All season Company 

At oases 
	6-1-2011
	2013y
	Restaurant 

General Manager
	· Hiring New Stuff

· Restaurant Budget & P& L

· Marketing & Promotions

· Preparing Events Menus

· Evaluate stuff & Operation Performance

· Making Competitors Study

· Saving & reducing F&B Cost

· Food safety & Hygiene Training

· Developing The standard Of service & food quality & presentation 



	Current job 

LA playa

Stage Cafe
	2013
	
	Owner
	· 

	Computer Skills & Knowledge

	Very good at windows, office ( Word, power point, Excel , outlook ,access)

Excellent at Micros Computer system.

Excellent at Fidelio & opera Computer systems.

Net and connections.
Solid background working on MS Excel, MS Word, and PowerPoint

High knowledge of Internet facilities
Good financial acumen

Reading Comprehension - Understanding written sentences and paragraphs in work related documents

Administration and Management - Knowledge of business and management principles involved in strategic planning, resource allocation, human resources modeling, leadership technique, production methods, and coordination of people and resources

Food Production and Presentation - Knowledge of techniques and equipment for preparing and presenting food products, including storage/handling techniques and sanitation standards.



	PROFESSIONAL PROFILE

	.
An expert in Food and Beverage Operations with 8 years in hospitality industry, 3  years of which is involved in progressive food and beverage managerial experience.  Fine Dining Shift Leader & Fine Dinning Supervisor , Bar Supervisor & Main Dinning Assistant Manager .
Experience working in a multi cultural environment

Good knowledge of foods & beverage knowledge 
 Excellent organizational skills & administrative and planning skills

Ability to work with international crew and manage large staff

Professional appearance and excellent social skills

Ability to perform under pressure

Establishes policies with other managers and budgets for all F&B profit centers and outlets to achieve productive and profitable results

Inspect and maintain the F&B outlets daily to ensure high food quality and cleanliness

Regular analysis of forecasts and budgets to ensure that maximization of sales is achieved
Outstanding communication skills and the ability to communicate on all levels

Created different trainings Human factor & service, Making Wright conversations, Train your eye to see mistakes & solve them positively and providing all guests by 100% satisfaction .

I love to work in Food & beverage Field It is My life, I love to improve my skills all the time.
I love to understand Hotel needs & Goals and to go with my team to achieve all these goals by professional ways.
Handling budget and All saving cost procedures.
Operation pepper work training plan, schedule, Vacation plan, strength and weak point analyses.
Providing my team with in job training to improve there skills.
Making P&L profit and loose for my restaurant.

Daily Event analyses.

Solving all guest problems by professional way.




References are furnished upon request
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