                                                         CURRICULUM VITAE             
                       Post of Executive Chief Steward or Asst F&B Manager
Personal Data                                                                                     Mobile #   0094 777902899
                                                                                                                               0094112530677
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Name


:           Shaul Hameed Mohamed Fahmy

Address

:
# 29 Sugunasara Road
                                           
Vihara Mawatha, Kolonnawa
                                                Sri Lanka.                            
Telephone No

:       
(+941)1 2530677/1 2674633 Mobile: 0094785220418 
Email


:
faha1826@yahoo.com(shmfahmy@hotmail.com 
Date of Birth

:
18th of June 1965
Sex                                 :       
Male

Marital Status              :      
Married and have three kids

Nationality                    :         
Sri Lankan

Religion                         :      
Islam (Muslim)
Educational Qualification:           

· General Certificate of Education (G.C.E.) Ordinary Level 

Examination in the English Medium

Credit passes in six subjects.

English- Sinhala- Islam-Science-math and Social Studies
Followed Hotel Management Course on Restaurant & Catering Management at the Asian Hotel
School 1993
· HACCP System: Successfully achieved the standard Excellence Food Safety Certificate for Food Borne Illness 
Cross Contamination-Sanitation and Personal Hygiene Conducted by Ecolab Institutions Chemical Saudi Arabia.
· Successfully Completed the TOEFL Course in the

Kingdom of Saudi Arabia 
Excellent knowledge of Computer Skills for last 13 years and Micros & updating all hotel F&B assets inventories such as kitchen heavy equipments, chinaware, glassware, silverware and necessary utensils related to Food & Beverage services.
Employment Profile:
Elaf Jeddah Hotel                                     Executive Chief Steward              May 2009 to May 2010
Elaf Al Mashaer Makkah

Red Sea Mall                                                                                                   (Pre Opening)
P.O. Box 52774, Jeddah 21573

Saudi Arabia

Novotel Makkah Mashaer 
Managed By Accor Hotels & Resorts           Executive Chief Steward              July 2008 to April 09
P.O. Box 22565
(Pre Opening)
Makkah 21955
Meridien Towers Makkah                            Executive Chief Steward               July 28th 2007 to July 2008
Owned By Al Muttahed Towers                                                                        (Pre Opening)
P.O. Box 99991, Makkah

Saudi Arabia

** Brand new property opened recently consist of 2400 rooms including 1323 apartments and operation of 7 outlets with banquets. Organizing the department with proper arrangements and systems accordance with the operating procedure in order to succeed the food & beverage objectives. 
Mecca Hilton & Towers Hotel                            Chief Steward                            June 2006 to July 2007
P.O. Box 844, Mecca

Saudi Arabia.
Currently working as a Chief Steward for 1400 rooms with 08 outlets and banquet capacity of 1200pax  

· Ensure the highest standard of Hygiene and sanitation in all food and beverage areas. Direct all aspects of the stewarding operation. Control and analyze of costing, breakage, quality of support provided to other sections, condition and cleanliness of facilities and equipments and guest satisfaction.
Dhahran International Hotel                    
Chief Steward       

April 2004-to April 2006
P.O.Box 32428 Akrabiya  

Al Khobar 31952 K.S.A

Mobile # 00966 507361926                
Responsibilities: 

In process of re organizing the Stewarding Department in order to achieve the Food and Beverage goals and its objectives. Successfully completed the training course of Hazard Analysis Critical Control Point (HACCP) which
is the food safety management system in order to minimize the risk of food hazards effectively. Consistently set short and long term objectives for department and develop effective plans to make clear to achieve those objectives. Ensure the smooth operation and co-ordination of all activities in the stewarding department. 
Radisson SAS Hotel Yanbu              

Chief Steward                       Dec 2003 – March 2004 
Kingdom of Saudi Arabia
Responsibilities:

Coordinate and direct all work assignment in the Stewarding Department  to ensure that Organization, Sanitation, Training, Inventory, Control of all Chinaware, Glassware, Silverware items and cost of Operations are Consistent within the Food and Beverage goals and objectives. Additional assignments were requested to overlook as Room Service In-charge and Banquet Function Activities.
Le Meridien Al Hada Hotel   

Chief Steward                            July 2003- Dec 2003
Le Meridien Hotels & Resorts Worldwide

Taif, Kingdom of Saudi Arabia

Responsibilities:
To maintain the highest standard of Hygiene & Sanitation in all Food and Beverage areas. All equipment related to food and beverage clean and working order. To coordinate & control issuance of all service equipments and cooking utensils as well as the re-ordering of the same. Ensure to create opportunities to improve the Environment and staff motivations on job training session conducting for Kitchen Steward and Food and Beverage Service staff.

Sheraton Al Hada Hotel 


Chief Steward                            June 1998- June 2003
Starwood Hotels Resorts
Taif, Kingdom of Saudi Arabia             
Responsibilities:
To maintain the highest standard of Hygiene & Sanitation in all Food and Beverage areas. All equipment related to food and beverage clean and working order. To coordinate & control the issuing of all service equipments and cooking utensils as well as the re-ordering of the same. Ensure to create opportunities to improve the Environment and staff motivations. On job training session conducting for Kitchen Steward and Food and Beverage Service staff.

                                                                                                                                (Pre Opening)
Radisson SAS Jumeirah Beach Hotel:     
Assistant Restaurant Manager      Nov, 1996- Jan 1998
Dubai, United Arab Emirates:                       Coffee Shop known as Baywatch Restaurant

Responsibilities:

Personnel & Training, Product, Financial, Guest Service, Administrative Skills, Housekeeping, and Maintenance. Job task included job training to Captain, Waiters, Waitresses, and Hostesses. Planning Outlet Concept, Floor Chart, Standard Operating- Procedure as well as handle Micros 8700 series.

                                                                                                                        (Pre Opening)
Princeton Hotel                                           
Senior Captain                  
March, 1995- July 1996
Managed by Taj Group of Hotels 

Italian Restaurant called Avanti

Dubai, United Arab Emirates 


In-Charge of Pool Terrace known as Coffee Shop

Hyatt Regency Hotel Riyadh                       
Captain                                  
Nov, 1984- June 1992
Riyadh, Kingdom of Saudi Arabia

Responsibilities:
Work included order taking; supervise table top, tray preparation, checking orders before leave recording checks and follow-up debarrasage. Staff control, organize service area systematically for Rapid Service set up, guest Amenities, handling guest complaints, pool-side service, check posting to the computer and reporting the Daily events to the Food and Beverage Department.

Training Course:  
Conducted by the Hotel for Complaints Handling, Up-Selling techniques, Telephone Manners, Social Skills and Restaurant Reservation.

Business Meeting:   
Organize and arrange meeting   room with stationery, equipments, beverage, candies and other necessary items according to their respective function sheets.
Regency Club:        
Worked as a Concierge for seven months serving complimentary continental breakfast and cocktails. Also attending guest needs, confirmation of airline tickets and familiar with local information.
Louloua Cafe:       
Restaurant Captain fully responsible for the one shift operation. Preparing special theme nights events, good knowledge in restaurant food products. Daily briefing of special activities and communication with every staff to achieve satisfaction for all purposes.
Carlton Tower Hotel:              

Worked in Various Position                      Sept 1982- Sept 1984

Dubai, United Arab Emirates
Main Kitchen:     
Worked as Kitchen Steward, operated Hobart Machinery and Pot Washing
Cold Kitchen:         
Worked as a Kitchen Helper, Assisting the cook’s mis-en-place for outlets orders.

Coffee Shop:         
Worked as Trainee Waiter during peak hours, mostly in the Banquet hall for wedding                    functions, parties and outside catering.        

With professional management references whom I worked for:
1. Mr. Shuja Zaidi                              General Manager of Makkah Hilton Hotel & Towers
2. Mr. Olei Giovanni                          General Manager of Dhahran International Hotel

3. Mr. Chakray Taha                        General Manager of Radisson SAS Hotel Yanbu

4. Mr. Ibrahim Al Fati                       Resident Manager of Sheraton Al Hada Taif

5. Mr. Mustafa Zerik                         General Manager of Meridien Al Hada Taif
6. Mr. Philippe Pellaud                       General Manager of Radisson SAS Jumeirah Beach Dubai

7. Mr. Laurent Lamasuta                  General Manager of Princeton Hotel Dubai

8. Mr. John Panthaky                        General Manager of Princeton Hotel Dubai

9. Mr. Ismat Miqdadi                         General Manager of Hyatt Regency Hotel Riyadh

10. Mr. Abdullah Melhem                  General Manager of Hyatt Regency Hotel Riyadh
11. Mr. Jean Jabbour                         General Manager of Carlton Tower Dubai

12. Mr. M. Ragab Fahmy                   Public Health Expert & Director for Sheraton Hotels

13. Mr. Habib Bacchouche                 General Manager of Al Muttahed Towers Makkah

14. Mr. Hussain Rauff                         Director of Operations of Al Muttahed Towers Makkah

15. Mr. Emara Dridi                           Owners Representative for Le Meridien Makkah

16. Mr. Mazen Al Jamal                     General Manager of Elaf Al Mashaer Makkah

Dear Sir/Madam

I am a Sri Lankan national with over 20 years experience in five star hotel industries. You will find complete detailed information on my personal and professional background in my Curriculum Vitae, which I have attached with this letter.

I have been working in Middle East and Sri Lanka. I had a pleasure to work with different Asian and European people and culture where I had the opportunity to share my knowledge and experience.

Also I would like to state that I have conducted several training session for stewarding staffs and service staffs about the procedures of hygiene and sanitation, food and beverage service concept and several other objectives related to guest satisfactions.

I was also in the team of Pre-opening of Radisson SAS Jumeirah Beach Hotel Dubai-Princeton Hotel Dubai and Radisson SAS Yanbu and Meridien Towers Makkah Kudai, Accor Novotel Mashaer Makkah and Elaf Jeddah Hotel Red Sea Mall Saudi Arabia, personally involved with other team members for all related activities to food and beverage training-staff organizing and layout systems in order to achieve its goals and objectives. I am confident that I will be able to perform suitable managerial position in view of the fact that my knowledge and experiences in the Food and Beverage areas. I also took part in training conducted by Ecolab Institutional on Hazard Analysis Critical Control Point, which is food safety management system (HACCP) to minimize the risk of food safety hazards such as microbiological, chemical and other physical hazards.

I am dynamic, talented and experience entrepreneur with initiative, always strive to improve efficiency through proper management and guest satisfaction. I have the experience to create consistency in standard in accordance with the hotel policies and procedures guidelines. I am dedicated and honest in all my dealings. I have an eye for details, creative and expect the highest standards.

I trust that I have given you a rather clear overall picture of myself and after assessing all the above, I hope to receive a favorable reply from you soon

Highly appreciates your kind consideration in this regards!

Sincerely yours,

S.H.M. Fahmy
Executive Chief Steward

Elaf Jeddah Hotel Red Sea Mall & Elaf Al Mashaer Makkah   
Hand Phone # 0094777902899 or 0094112530677
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