TAREK DAOU
Nationality: Lebanese
- Married





Date of Birth: 25.02.1982
Lebanon     








     cell: 0096176980543






                                    email: tarek_daou@hotmail.com
f. http://www.facebook.com/tarek.daou1
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Profile and Qualifications
Result focused, proactive and solution oriented Food and Beverage and operations professional, offering more than thirteen years of supervisory and managerial experience in the hospitality industry.  
With a proven ability to lead successful business operations in a multicultural environment counter actual business conditions. Skilled at building effective working relations with clients, suppliers and staff thus participating in achieving budgetary requirement and enhancing company’s brand image. 

Key Competencies
Team Leadership & Collaboration 





              Brand Management

Productivity Enhancement 




                Strategic Vision & Project Planning

P&L & Revenue Management 





                   Profitability Improvement

Analyzing problems and finding innovative solutions                                                                   Deliberate Selling Skills


Last Achievements 

2018
            Awarded the favorite seafood restaurant in Bahrain 2018 by Fact Magazine

2017
            Rejoined Reef Island, managed the pre-opening and opening of 6 new outlets (Reef Resort).
2016
            Joined Leylaty Ballrooms and Restaurants Group. 
2015
            Implemented HACCP Procedures at Reef Island Restaurants. 
2014                 Transferred to Crowne Plaza Muscat Hotel.
2013                 Achieved to-date KPO 5 in all areas of my objectives.

2012                 Achieved to-date KPO 5 in financial returns – Guest Experience – Responsible Business – 

                         and KPO 3 Our People.

2011                 Managed a successful pre-opening as a department head at Renaissance Tlemcen Hotel.
2009                 Promoted to Assistant Food & Beverage Manager at the InterContinental Al Ain Resort

2009 – 2010     Achieved Number 1 position in the Middle East & Africa InterContinental Hotels Group 

                         Mystery shopping results through consecutive year.
2009 – 2010     Appointed “InterContinental Meetings” Brand Implementation Champion for the InterContinental

                         Hotels Group United Arab Emirates.
2009 – 2010     Achieved a Merit grade for Conference & Events Revenue Academy.
Professional Experience
Reef Island, Bahrain




        27 September, 2017 –  12 January 2019
Operations Manager
- Managing all aspects of the operation of Thimar El Reef company consisting of 7 Restaurants and the pre-opening and opening of Reef Resort’s 6 new Restaurants.

- Supervising three 3 finance employees, purchasing manager, store keeper and 120 production and service employees.

- Ensured department adheres to all health, hygiene and safety policies and other local requirements.

- Ensured training needs are assessed and training plans and calendars are established and conducted, and 

  carried out performance reviews.

- Conduct such functions as interviewing, hiring, employee orientation, appraisal, coaching, counseling and 

  dismissal if necessary to ensure appropriate staffing and productivity

- Working closely with all other departments to insure smooth operation and guest satisfaction.
- Determine appropriate staffing levels recruited based on forecasted business and schedule employees 
  according to the budgets established.
- Evaluating food & beverage service quality and service levels and implementing strategies to improve 
  areas of concern.
- Preparing reports, forecasts, budget, marketing plan, events plan, festivals and special promotions including the festive seasons’ activities.
- Analyzing and changing menu prices based on food costs and competition and developing menus that fits the market based on each of the restaurant’s concept.
- Leveraging system-wide expertise and resources where possible in order to incorporate best practices and 
  deliver services on a cost effective basis.

-Applying company standards to F&B department.

-Lead operational meetings – Attend HR Meetings – Revenue meetings – Credit Meetings – Employees satisfaction meetings – Guests satisfaction Meetings – P&L Meeting and other Action plan meetings.
Leylaty Ballrooms and Restaurants, Jeddah


        5 May, 2016 – 5 May, 2017
Food and Beverage Manager
- Managing all aspects of the operation of Luxurious Leylaty Ballrooms and Catering consisting of 2 Ballrooms with the capacity of 1000 persons each.
 - Supervising, leading and developing 4 Banquet Managers (Males and Females), 8 Banquet Supervisors (Males and Females) and a team consisting of 93 service employees and 12 transportation employees.
Ensure department adheres to all health, hygiene and safety policies and other local requirements.

- Ensure training needs are assessed and training plans and calendars are established and conducted, and 

  carried out performance reviews.

- Conduct such functions as interviewing, hiring, employee orientation, appraisal, coaching, counselling and 

  dismissal if necessary to ensure appropriate staffing and productivity

- Working closely with all other departments to insure smooth operation and guest satisfaction. 
- Determine appropriate staffing levels recruited based on forecasted business and schedule employees 
  according to the budgets established.
- Evaluating food & beverage service quality and service levels and implementing strategies to improve 
  areas of concern.
- Preparing reports, forecasts, budget, marketing plan, events plan, festivals and special promotions including the festive seasons’ activities.
- Analyzing and changing menu prices based on food costs and competition and developing menus that fits the market based on each of the restaurant’s concept.
- Leveraging system-wide expertise and resources where possible in order to incorporate best practices and 
  deliver services on a cost effective basis.

-Applying company standards to F&B department.

-Lead operational meetings – Attend HR Meetings – Revenue meetings – Credit Meetings – Employees satisfaction meetings – Guests satisfaction Meetings – P&L Meeting and other Action plan meetings.
Reef Island, Bahrain





 1 September, 2015 –  30 April, 2016
Deputy Director of Operations
- Assisted the Director of Operations in Managing all aspects of the operation of Thimar El Reef company consisting of 7 Restaurants. 

- Supervising three 3 finance employees, purchasing manager, store keeper and 120 production and service employees.

- Ensure department adheres to all health, hygiene and safety policies and other local requirements.

- Ensure training needs are assessed and training plans and calendars are established and conducted, and 

  carried out performance reviews.
- Conduct such functions as interviewing, hiring, employee orientation, appraisal, coaching, counseling and 

  dismissal if necessary to ensure appropriate staffing and productivity

- Working closely with all other departments to insure smooth operation and guest satisfaction.
- Determine appropriate staffing levels recruited based on forecasted business and schedule employees 
  according to the budgets established.
- Evaluating food & beverage service quality and service levels and implementing strategies to improve 
  areas of concern.
- Preparing reports, forecasts, budget, marketing plan, events plan, festivals and special promotions including the festive seasons’ activities.
- Analyzing and changing menu prices based on food costs and competition and developing menus that fits the market based on each of the restaurant’s concept.
- Leveraging system-wide expertise and resources where possible in order to incorporate best practices and 
  deliver services on a cost effective basis.

-Applying company standards to F&B department.

-Lead operational meetings – Attend HR Meetings – Revenue meetings – Credit Meetings – Employees satisfaction meetings – Guests satisfaction Meetings – P&L Meeting and other Action plan meetings.
Transfered to Crowne Plaza Muscat Hotel, Oman
 10 February 2014 – 16 November 2014
 Food & Beverage Manager

- Supervising day to day operation of Four Restaurants, English Bar, Pool Bar, Lobby Lounge, In Room Dining 

 and Events operations while indentifying training needs and providing guidance for the Food and Beverage 

 associates consisting of 53 service associates.

- Ensure department adheres to all health, hygiene and safety policies.

- Working closely with all other departments to insure smooth operation and guest satisfaction.
- Determine appropriate staffing levels recruited based on forecasted business and schedule employees 
  according to the budgets established.
- Evaluating food & beverage service quality and service levels and implementing strategies to improve 
  areas of concern.
- Preparing reports, forecasts, budget, marketing plan, events plan, festivals and special promotions including 

 the festive seasons’ activities.
- Analyzing and changing menu prices based on food costs and competition and developing menus that fits the market based on each of the restaurant’s concept.
- Leveraging system-wide expertise and resources where possible in order to incorporate best practices and 
  deliver services on a cost effective basis.

-Applying IHG standards to F&B department.

-Lead F&B department meetings – Attend HR Meetings – Revenue Room – Credit Meetings – ESPS – HeartBeart – P&L Meeting and other Action plan meetings.
Crowne Plaza Sohar Hotel, Oman
 


  17 November, 2011 – 9 February 2014
 Food & Beverage Manager

- Supervising day to day operation of two restaurants, Sports Bar, Lounge Bar, Pool Bar, Lobby Lounge and Events sales and operation while indentifying training needs and providing guidance for the Food and Beverage associates consisting of 35 associates and identifying development needs.

- Ensure department adheres to all health, hygiene and safety policies.

- Working closely with all other departments to insure smooth operation and guest satisfaction.
- Determine appropriate staffing levels recruited based on forecasted business and schedule employees 
  according to the budgets established.
- Evaluating food & beverage service quality and service levels and implement strategies to improve 
  areas of concern.
- Preparing reports, forecasts, budget, marketing plan, events plan, festivals and special promotions including the festive seasons’ activities.
- Analyzing and changing menu prices based on food costs and competition and developing menus that fits the market based on each of the restaurant’s concept.
- Leveraging system-wide expertise and resources where possible in order to incorporate best practices and 
  deliver services on a cost effective basis.

-Applying IHG standards to F&B department.

-Lead F&B department meetings – Attend HR Meetings – Revenue Room – Credit Meetings – ESPS – HeartBeart – P&L Meeting.
Renaissance Tlemcen Hotel, Algeria 


10 January, 2011 – 16 October, 2011
 Food & Beverage Manager

- Supervising day to day pre-opening trainings and providing guidance for the Food and Beverage associates consisting of 90 associates and identifying development needs.
- Supervising the installation of food and beverage systems; Micros, Opera S&C, Materials Control, and staff 

  training.

- Supervising the reception of all F&B equipment, Installation of electrical equipment, dispatch of restaurant 

  equipment based on each concept.
- Ensure department adheres to all health, hygiene and safety policies.
- Working closely with all other departments to insure all suppliers has been identified and market lists set

  as per the group’s standards.
- Determine appropriate staffing levels recruited based on forecasted business and schedule employees 
  according to the budgets established.
- Evaluating food & beverage service quality and service levels and implement strategies to improve 
  areas of concern.
- Preparing reports, forecasts, budget, marketing plan, festivals and special promotions including the soft and  

  grand  opening events.
- Analyzing menu prices based on food costs and competition and developing menus that fits the market 

  based on each of the restaurant’s concept.
- Prepared with the marketing department the Food and Beverage monthly & quarterly marketing plan including

  promotions, special events etc...
- Leveraging system-wide expertise and resources where possible in order to incorporate best practices and 
  deliver services on a cost effective basis.
-Applying Marriott’s standards to F&B department including decoration, table settings, look books, food allergies, use records and taste panels.
InterContinental Al Ain Resort, UAE 


  31 December, 2009 – 1 January, 2011
Assistant Food & Beverage Manager

- Supervising day to day operation of the food & beverage department consisting of 7 outlets and Banquet &    

  Catering Department
- Ensure department adheres to all health, hygiene and safety policies
- Working closely with HACCP officer and municipality audits, insuring compliance with rules and regulations, 

  involved in HACCP certification.
- Taking lead over the department and decision making during absence of the Director of Food and Beverage  

- Monitoring guest feedback in relation to service, products and promotions and review accordingly

- Oversee all the training activities of the Food & Beverage Department 
- Determine appropriate staffing levels for forecasted business and schedule employees according to the   

  budgets established
- Evaluating food & beverage service quality and service levels regularly and implement strategies to improve 
  areas of concern 
- Assisting the Director of Food & Beverage on reports, forecasts, budget, marketing plan, festivals and special 
  Promotions
- Analyzing sales and competition on a regular basis and developing strategies to increase market share (new 
  menu, special events, new product, and new marketing campaign)
- Preparing with the marketing department the Food and Beverage monthly & quarterly marketing plan including

  promotions, special events etc...

-Involved in all F&B ideas that were implemented.
- Leveraging system-wide expertise and resources where possible in order to incorporate best practices and 
  deliver services on a cost effective basis

InterContinental Al Ain Resort, UAE 


6 August, 2008 – 30 December, 2009
Assistant Food and Beverage Manager I/C of Catering & Banquets.
· Leading day-to-day operations of the Banquet Department (8 meeting rooms, balllroom with cpacity of 800 & garden venue for up to 1500) 

· Monitoring the operations of the Ouside Catering functions (with capacity up to 1500 guests) 
· Handling in-house events up to 2000 guests (weddings, concerts, exhibitions, conferences, meetings, trainings, gala dinners, cocktail receptions and parties). 
· Developing special events from initiation, through the planning stage to delivery (setting objectives, identifying the target market, sourcing sponsors and calculating profit & loss)
· Managing directly banquet sales, identifying potential markets implementing sales strategies
· Identifying and developing relationships with key prospective clients to maximise customer awarenes and increase demand
· Coordinating venue management, caterers, stand designers, contractors and equipment hire to ensure the delivery of highest level of service
· Ensuring legal, health and safety obligations are adhered  

Habitat Hotel, Jeddah, Saudi Arabia






2007 - 2008
Banquet & Room Service Manager
· Handling all the activities of Banquet Department (4 meeting rooms for up to 30 guests and a ballroom for up to 300 guests)

· Managing Room Service Operations and direct the activities of employees
· Taking part in pre-opening team  
· Monitoring service standards and employee performance
· Conducting staff training
· Developing and implementing policies and controls on issues concerning banquet operations to include, service standards, food and equipment handling, safety, breakage and sanitation, etc.
· Determine appropriate staffing level and draw schedules 
Habtoor Grand Hotel, Beirut, Lebanon






2005 - 2007

Convention Centre Head Waiter
· In charge of the conference centre, banquet & events and meeting rooms (6 meeting rooms for up to 200 people and a ballroom for up to 1800 people
· Ensuring that all food and beverage employees consistently adhere to uniform, grooming and appearance standards

· Confirming the proper set-up, execution and breakdown of banquet functions

· Preparing banquet checks, following procedures for processing of banquet checks and banquet recaps
· Arranging reports, proposals, policies and other communications required
· Taking role in pre-opening team

· Managed all outside catering events,
InterContinental Riyadh Hotel, Riyadh, Saudi Arabia




2003 - 2004
Food & Beverage Banqueting Supervisor
· Responsible for all outside catering functions and all wedding celebrations held at the Ministry of Interior Club (officers’ club operated by the hotel)

· Managing the outside catering team of 10 permanent members of staff, including drawing up a work schedule, conducting briefing and training sessions
Additional Working Experience
2003
InterContinental Riyadh Hotel, Riyadh, Saudi Arabia


Room Service Supervisor

2002 - 2003
InterContinental Phoenicia Hotel, Beirut, Lebanon, Food & Beverage Department 

Mini-Bar Attendant & Assistant Captain at the Ramadan Tent

Education

2015

American Hotel & Lodging Association Education Institute – Michigan, USA
Hospitality Management Diploma (with Honors)
2013 

PADI Emergency First Response Instructor/ Trainer Certification obtained.
International certification for training and certifying organizations’ First Aiders by the Professional Association for Diving Instructors and Emergency First Response a member of the ILCOR association.

2004 

American Hotel & Lodging Association Education Institute (distance learning)

International Hospitality Management; Hospitality Sales and Marketing; Food and Beverage Management; Food and Beverage Service Courses

Professional Qualifications 

2013

Winning @ Heartbeat Workshop – Crucial Confrontations – Managing Training for Business 

Needs - Crowne Plaza Sohar Hotel
2012

One Step Ahead (Crowne Plaza Specific) – WSET Level two award in Spirits – 
                          Security Manager certification and Risk Management – Crowne Plaza Sohar Hotel
2011
Passports to success; Look books Certification; Food Allergens Certification; Interviewer Certification, Renaissance B&F Micro Expert; Budgeting Harvard Certification; Service Excellence Leadership Certification – Renaissance Tlemcen Hotel, Tlemcen Algeria
2008 – 2010
Intermediate Food Hygiene Level 3; Advanced Leadership Development Program;  Conferences & Events Revenue Academy; HACCP Awareness; Strategic Selling 1; Craft Training Certified (InterContinental Hotels Group Trainer); Revenue reports; ‘You bring it to life’ engagement (guest relations) program – InterContinental Al Ain Resort

2007
Micros Fidelio Opera V.4 (including Sales & Catering and Materials Control) - Habitat Hotel, Jeddah, Saudi Arabia

2004

Service Leadership - InterContinental Riyadh Hotel, Saudi Arabia

2002

Hygiene & Sanitation - InterContinental Phoenicia Beirut, Lebanon

Additional Skills

Languages
Fluent in Arabic and English: read, written and spoken. Very Good in French: written 

                          read and spoken.
Driving

Full clean international driving license (Lebanon, Bahrain and Saudi Arabia) 
IT Skills 
Proficient in Microsoft Office (Outlook, Word, Excel, PowerPoint), FBM System, Fidelio, Fidelio Sales and Catering, Micros, Opera Fidelio (V.4), Opera Sales & Catering (V.4) and Opera Materials Control, Food and Beverage Materials, Integrated Business Plan (IBP)
References
Available upon request
