Mira Aoun 
  
PERSONAL SUMMARY 
 
A passionate hardworking and high achiever, with an eye for details seeking the opportunity to work with an organization that provides the ability to expand my cultural experiences, grants the authority to take initiative and progress in my field. 
ACADEMIC QUALIFICATIONS 
 
	Notre Dame University – Louaize  	 
Bachelor’s in hospitality management. 
 
	2015 - 2020 

	Notre Dame De Louaize   	 	 
 
	2013-2015 

	Modern American School of Egypt                 
 
WORK EXPERIENCE 
 
	2008-2013 

	Front desk agent at Sofitel Le Gabriel 	 
	2018- present 


Responsible for providing a friendly welcome & high-quality service to guests arriving at the hotel. Handling reservations currently. 
 
	Salesperson at Aoun Jewelry 	 	 	2017 – 2018 
Scouted new designs for the store. Sales experience. 

Volunteer at Lebanon Reforestation Initiative NGO 
 Leader of the forest clean-up crew. In charge of acquiring equipment from the municipality. 

ACHIEVEMENTS  
 
Gold and silver medal winner of HORECA junior sandwich competition and Lebanese appetizer  
 
 
 
PERSONAL DETAILS
 
 

+961 03 018 712
 

Miraaoun577@gmail.com
 
Driving license:  Yes
 
 
AREAS OF EXPERTISE
 
 
Up selling
 
Promoting hotel facilities
 
Customer service
 
Hospitality
 
Supervising
 
Resolving guest disputes
 
Greeting guests
 
 
CORE COMPETENCIES
 
& 
SKILLS
 
 
T
rilingual 
–
 
Fluent in English, 
Arabic and French
 
Computer skills
 
–
 
Visual 
generation, word, excel, 
powerpoint
 
Good verbal and written 
communication
 
skills
 
 
PERSONAL SKILLS
 
 
Service minded
 
Ability to listen and anticipate
 
Guest orientated
 
Dependable and fri
endly
 
Excellent in team environments
 
 
 
REFERENCES
 
 
Available upon request
 
 

· Participated in HORECA, a prestigious hospitality event in which participants compete in service, food preparation and bed making. 
· Winner of the 2018 first place medal receiving $300 cash prize. 
· Silver medal winner of the 2019 Lebanese appetizer competition. 
 
Food Beverage Management workshop 
 16 sessions of developing hands on essential culinary skills which include food preparation, storage and cooking techniques. 
 
Lebanese Mountain Trail dinner celebration event 
 	Assisted in planning, organizing, and hosting the LMT dinner at Horsh Beirut. 
 
Human Resources seminar  
· Attended an HR seminar given by the industry professional Christian Tamer. 
· Inspired by his approach to interviewing and ideas regarding diversity in the workplace. 
 
Notre Dame University fashion show 
· Helped in drawing the floor plan of the event. 
· Helped in preparation and serving of hors d’oeuvres at the annual NDU fashion show. 
 
Notre Dame University Gala Dinner 
 Planned and organized the annual NDU Gala Dinner in which embassy officials and ambassadors attended. 
 
 
 
