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Ahmed. A. EL Hamid Mahmoud


Ahmedhamid51@live.com





Permanent address


5 Hafez Bahget Street.EL Manial / Cairo/ Egypt


Tel: 01223705195 ---- 01005247048


			


 





Personal  Information 


Date of birth                          : May5th 1961


Marital status                       :  Married and have Three Boys 


Education                              : Faculty of Arts-Cairo University (Bachelor's degree)





 


 La Guna  Vista Beach and la gauna garden             Two hotels with 510 rooms 


 Food and beverage Manager 


 From 20/12/2011 till August 31st 2012                                                               Sharm El Sheikh


             *****


Royal grand sharm 	                                        350 Rooms                                               Sharm El Sheikh


Food And Beverage Manager 


1st of June 2009  till 30/11/2011


             *****


  	Mirabel Jaz                                                                  1001 Rooms 22oulets                                    Sharm El Sheikh 


December 25th2007 till 31/05/09 


             *****


Food And Beverage Manager 





Iberotel    Iberotel Coraya beach –                                                                 350 Rooms                                Marsa alam


                     F&B MANAGER 


                     March 26th 2006 till 12th December 2007   


                                          


   Dreams beach and vacation Resorts              850 Rooms                                                      Sharm El Sheikh 


          *****


            Food & Beverage Manager (in charge for dreams beach and dreams vacation)


            10th January 2005 till 14th January 2006 


DUTIES AND RESPONSIBILITTIES: Reports directly to the General Manager.


Provides functional assistance and direction to the Food and Beverage operation.


Interacts with individuals outside the hotel including, but not limited to, clients, suppliers, government officials, competitors and other members of the local community.


Coordinates functions and activities with other department heads as appropriate.


5. Supervises the function of all Food and Beverage employees, facilities, sales and costs to ensure maximum departmental profit is achieved.


Controls and analyzes, on an on-going basis, from the standpoint of optimum the following:


Quality levels of product and service.


Guest satisfaction.


Merchandising and marketing.


Operating costs.


Sanitation and cleanliness (hygiene).


7. Coordinates and supervises the preparation, presentation and service of Food and Beverage products, to ensure highest quality at     all times.


8.   Establishes and maintains effective employee relations.


9.   Conducts such functions as interviewing, hiring, employee orientation, performance appraisal, coaching, counseling and                                                                         dismissal if necessary to ensure appropriate staffing and productivity. Consults with General Manager, 


    Food and Beverage department heads and Personal Manager, as appropriate in performing above duties.


Develops and implements formal training plans for Food and Beverage department personnel.


Supervises and coordinates pricing and preparation of menus, beverage and wine lists by taking into consideration such factors as:


Local requirements.


Market needs.


Competition.


Trends.


Recipes.


.


      


      Other Food and Beverage items in accordance with quantity standard








                                                                                                           


          Naama Bay hotel                                                                      Sharm El Shiekh  	                                                 


                *****


           Asst Food and Beverage Manager in charge for the department


    February 2nd 2005 till January 5th 2006


Reports directly to the Food & Beverage Manager


Provides functional assistance and direction to the F& B operation as assigned


Interacts with individuals outside the hotel including but not limited to clients,


Supplier government official, competitors, and other members of the local community.


               Provides functional assistance and direction to the F&B operation as assigned





       Iberotel Grand Sharm                                                                Sharm El Sheikh


                *****


               Asst.  Food and Beverage Manager (in charge)


          April 2002 till 26th November 2004


Reports directly to the Food & Beverage Manager 


Provides functional assistance and direction to the F& B operation as assigned 


Interacts with individuals outside the hotel including but not limited to clients, 


Supplier government official, competitors, and other members of the local community.


Provides functional assistance and direction to the F&B operation as assigned.


11 months working as act F&B Manager maintaining the stander and food quality


generating new revenue points 


controlling Costs 


working with budgeting policy   


Ensures optimum performance in specific areas as assigned in the above areas


Establishes and maintains effective employee relation.


Conducts under the guidance of the F&B Manager, Such functions, as hiring specific levels of employees, orientation on the job performance appraisal, coaching and suspension if necessary to ensure appropriate staffing and productivity.


Develops formal training plans and conducts on the job training sessions for F&B Department employees.


Assists the F&B Manager with the compilation of new menus and beverage lists.


Attends and contributes to weekly F&B Department meeting


Oversees the preparation, presentation and service of F&B Products to ensure highest quality at all times.


Assists the F&B Manager in all administrative areas including, but not limited to:


Food & Beverage Recipe file


Departmental check lists





    Dessert Rose Hotel                                                                     Hurghada 	                                                 


                *****


                Asst Food and Beverage Manager


                  September 1st 2000 till March ‏2001


Reports directly to the Food & Beverage Manager


Provides functional assistance and direction to the F& B operation as assigned


Interacts with individuals outside the hotel including but not limited to clients,


Supplier government official, competitors, and other members of the local community.


Provides functional assistance and direction to the F&B operation as assigned.
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           Movenpick Golf Hotel                                                                            Sharm El sheikh                      


                *****


Restaurants manager (Opening team)


July 98 till August 31st 2001


      1. Provides functional assistance and direction to the F&B operation as assigned


      2. Controls and analyzes, on an on-going basis, from the standpoint of optimum the following:


      3.   Coordinates and supervises the preparation, presentation and service of Food


     4-   Establishes and maintains effective employee relations


     5.   Preparing all training programs for F&B Department


    6.   Maintain service stander in all F&B outlets


    7.   Handling guest complaint and insure Guest satisfaction    


        Iberotel Arbela Hotel –                                                              	  Hurghada 


                *****


     Restaurants manager (Opening Team)


     Oct.96 till June 98


      1.   Provides functional assistance and direction to the F&B operation as assigned


      2.   Controls and analyzes, on an on-going basis, from the standpoint of optimum the following:


     3.   Coordinates and supervises the preparation, presentation and service of Food


    4-   Establishes and maintains effective employee relations


    5.   Preparing all training programs for F&B Department


    6.   Maintain service stander in all  F&B outlets


    7.   Handling guest complaint and insure Guest satisfaction    





        Movenpick Jolie Ville Hotel                                                      	        Sharm EL sheikh    


                *****


       Head Waiter.


       Sept .95 till oct. 96


 Reports directly to the Restaurant Manager


2 .Provides Supervision of Restaurant personal


3. Interacts with individuals outside the hotel, including but not limited to 


    Clients, Government officials, competitors and other members of the local community.


4. Cooperates function and activities with certain hotel department heads and


               Food & beverage section heads as appropriate.  


                         5. Assists the Restaurant Manager in supervising the day-to-day function of 


                              All Restaurant Employees, facilities, sales and costs.


                        6. Assists the Restaurant Manager in controlling and analyzing on an on going basis the following:





      Coral Bay Hotel& Resort                                                                  Sharm El Shiekh  


                *****


           Senior asst Head Waiter


        May.1994 till Aug 1995


               1. Reports directly to the Restaurant Manager


                      2. Provides Supervision of Restaurant personal


                    A. Quality levels of production 


                   B. Guest satisfaction 


                  C. Operating costs


                  D. Sanitation, cleanliness, hygiene 





























  























     





      Mean House Obroi Hotel                                                                                 Cairo                                           


                *****  


       Trainee Bus Boy than Waiter In Khan Elkhalili Café Shop


    Jan 1985 till May 1987 


Collects food and beverage orders from the kitchen, returns used china, glass and silver to dishwashing area.





Serves food and beverage to guests in established service style and stand 





Maintains supplies of china, cutlery and condiments for side station, keeps side station clean and orderly.





Assists Captain in guest’s service


 


Sets and clears tables ensuring standards are met.





Sorts and counts used linen.





Attends pre-meal briefing sessions.





Collects restaurant supplies from stores





Ensures personal grooming and hotel uniform is to the required standards.





Performs related duties and special projects as assigned 





          Complies with hotel’s Health, Safety & Hygiene policy


EDUCATION





TRAINING COURSES 


�
�
Personal Hygiene and Grooming 


Sanitation And Food Safety


Computer courses &menu planning 


Train The Trainer 


Leader Ship


Guest Hospitality And Courtesy


Up selling 


German Courses Level 2


Italian course Level 1


Handling Guest Complaint


Hospitality 


Marketing the product of the hotel 


Clear Effective Communication Skills


Budgeting For Control and decision making                                               A U C


Effective Sales Techniques				               	 A U C


Effective Time management and stress                                                       A U C


Leader ship and team building                                                                       A U C


IDI


Haccap Training
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       Cairo Movenpick Pyramids hotel                                                                          Cairo         


                *****


       Captain


       Oct 1993 till Apr 1994 





Reports directly to the Head Waiter


Interacts and cooperates with waiters / Bus boys/Cooks/Cashiers as required


Interacts with guests as appropriate


Interacts and cooperates with other departments as appropriate.








      Movenpick Hotel & Nile boats (Kasr Elnil - Nile boat)                                  Luxor       


                *****


     Senior Captain





   Oct.1991 till slept. 1993


Coordinates, supervises the prompt efficient and courteous service of food & Beverage to assigned areas / station.


Greets guests at table; presents menu, suggesting food and beverage and answers question regarding the menu


Takes orders and relays same to waiter or directly to kitchen 


Ensures that service is to eatable standards and efficient and that orders are properly executed


Ensures that menu items, daily, are available from the kitchen 


Ensures that service side station is fully stocked and in clean condition at the commencement of service 


Ensures that tables are set up in accordance with established standards and


All equipment clean and in good condition


Attends to guests’ Complaints and requests; refers it to coffee shop Manager





Omam Restaurants                                                                                              Cairo


                *****


      Captain in Charge (Opening Team)





      July 1987 till Aug 1991


A. Quality levels of production 


B. Guest satisfaction 


C. Merchandising and marketing 


D. Operating costs


E. Sanitation, cleanliness, hygiene 








Gsssss                                                                                                                     


Languages�
�



. Arabic           Fluent


                       . English          Fluent





                                                        Skills�
�



Micros System


Computer skills


Windows & Excel 


Menu Design 


Print artist signs , menu back ground and fliers 





Reference�
�



Mr. Ashraf Wahba    Regional General Manager Travco hotels and resorts -          Sharm EL Sheikh





Mr. Mahmoud Badr:  Area General Manager La Guna Vista beach and garden resorts -            Sharm EL Sheikh                                                                                                                      Tele : 01220083220





Mr. Ashraf Yahiya:      General Manager Royal Plaza Sharm el sheikh            Tele. 0122290515





Mr. Moheb Fayad:      Food & Beverage Director Movenpick golf hotel           Tele. 0127677736


 


Mr. Mahmoud .A. EL Rahman: managing Director Diar el Rabwa Sharm        Tele. 0105404120





Mr. Ashraf Gamal:                 E .A.M   Iberotel Fanara club Sharm EL Sheikh        Tele. 0106000307





Mr. Mohamed Soliman:       General Manager Dream’s vacation resorts             Tell 0123161763





Mr. Hossam Saber:               General Manager Iberotel Coraya Beach resort       Marsa Alma 
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