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                     CIRCULIUM VITA 
	Personal Information
	Name : Mohamad Kanbar
Nationality : Lebanese
Marital status: Married
Date of birth : 23/9/1986
Place of Birth: Beirut Lebanon-Hadath


	Objective
	Want to apply for a suitable position which suits my qualifications and my experience willing to join a professional team, creative environment, to share experiences and to learn through success and through failures , to be exposed to a new concept and starting where one is judged for enthusiasms, hard work and output , able to work on own initiative or as part of a team and can work under pressure and deal with administrative duties proficiently

	Education
	University degree : 
Hospitality Management ( Vocational Institute of Hotel Management – Bir Hasan ) 

	Languages 
	
Fluency in Arabic   ( spoken , reading and writing ) 
Fluency in English ( spoken , reading and writing ) 
Good in French      ( spoken , reading and writing ) 

	 Computer skills 
	
· Installing new program and software related 
· Microsoft office document : word , excel and power point
· Omega , Micros        

	Hobbies 
	· Sports And Adventure 

	Contact Information 
	· Mobile Number : 00961 78-801 843
· Email address : Mohamad_kanbar@hotmail.com


Analyzing: ​Very skilled at analyzing various aspects of business problems objectively, taking a disparate amount of information and providing effective, logical solutions.

Communication: Excellent verbal and written communication skills.

Organizing: ​Exceptional organizing skills with the ability to determine what needs to be done and aptitude to follow it through.

Presentational: ​Considerable experience at making presentations to clients and higher management.

Pressure:​ workloads and deadlines.

 
I am a self-motivated individual with high, honest morals with the willingness to succeed at any role which is undertaken. I have a solid grounding in the catering industry with a great deal of self-initiated learning with the rewards represented by a steady career progression.
My desire is to continue to progress within hospitality, bringing my experience to potential employers while developing myself at each stage ready for the next challenge.






	Career Experience 


	

April 2013 Restaurant Manager at M.H.Alshaya :


 
· Identify and recommend opportunities to increase sales through suggestive selling. 

 
· Managing appropriate inventory and control cost of goods.

· Ensure cash handling and till point procedure is handled with accuracy and as per company policy.
· Ensure and maintain all purchasing and receiving items. 

 
· Determine/recommend types of items and goods quantities to be ordered.
· Ensure staff cash handling is accurate to the standards operation procedure.

 
· Monitor and appraise the quality of items produce and resolve problem areas.

· Good organizing skills with the ability to motivate the team and what needs to be done on a daily basis.

· Combine retail and cafe for sales and product Knowledge Ensuring maintenance of equipment, facility,  Maintenance Plan based on Alshaya Standards

· Maintain company policies and procedures.

· Ensuring operational Safety and Health issues, local health and safety Baladiya codes, Audit, lost prevention and company safety and security policy are met

· Staff training
· Implemented a staff training programed and ensured that all staff were trained to the cafe operation standards. Directly performing hands-on work on an ongoing basis to train employees, respond to customer service needs

· Wastage and controls.
· Managing the cafe,  and bars within the policies and guidelines of the company to ensure customer satisfaction archive sales and ensure profit and targets are met and to minimize wastage, 

· Kitchen and front of service staff both work together and understand the products and team work, monthly sales and targets.
· Ensuring working closely with the General manager and the executive chef to  archive and meet  food quality and 100%customerer satisfaction, Cost Control & Menu planning, budgets Payroll, administration and recruitment Training and developing personnel

July 2008-present: Alshaya company-Kuwait (www.Alshayaa.com)

Al Shaya are the most luxurious company  in the eastern province Kuwait, Al shayaa
Introduce a new occasion's style in the kingdom and it is the functions destination for the richest people in the origin and the business and conference center of the most important companies. It is consisting of four halls for all the kinds of occasions. 
   
Supervisor in Brasserie de L’Etoile
Departmental Trainer
   
· Assisting the General Manager (Owner) in daily operations.
· Monitoring the food, beverage, and other cost in the entire hall.
· Supervising the daily smooth operation and ensure the highest service and hygiene standards are being implemented.
· Identifying the training needs of the colleagues and conducting the relevant trainings.
 
Jan 2006-June 2007 : Meridian commodore Hotel
   
· Captain order  (Brasserie restaurant & La Cuccina restaurant)

 
 Feb 2005 – Jan 2006: Movenpick-hotel- Beirut 

 Movenpick hotel Convention Center and Spa is the most luxurious five stars hotel in the Middle east and the highest building in the town with a total investment of 250$ million USD; It sets high standards in elegance and hospitality. An Ideal paradise for both business and leisure, consisting of 151 luxurious suits and rooms, 9 F&B outlets(Fine dining), Conference\Events Facilities and Spa.

Room Service

· Leading service operation.

· Monitoring all the floor setups.

· Supervising all the documentations and requisitions of our daily operation.



March 2004-Feb 2005: Restaurant Copas Mexican (Captain) 


· Nightshift Responsibilities, Food quality and standard inspection
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