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[bookmark: _GoBack]Charbel Tayyar is a Store, cost controller and an Outlet Manager with over 15 years of Hospitality Management experience. Through the different roles that he played, Charbel has a proven record of success in establishing himself as a Manager subject matter expert. 

Related Experience Highlights
Key highlights why Charbel would be a good fit include:
· Has baseline knowledge of hospitality management and significant experience in catering and restaurants
· Experienced in working with highly regulated, and compliance focused projects 
· Led multiple projects as an outlet manager
· Has great communication skills

	Tools
	
	Technical Skills
	
	Education / Certification

	· MSOffice Suite (Word, Excel, PowerPoint)

	
	· Omega
· Dolphin

	


	· B.A. Hospitality Management  (Major), C&E American University
· TS Hotel & Restaurant Management, Institute Hotelier Dekwaneh
· Fluent in Arabic, English


	Interpersonal Skills
	
	Roles
	

	· Team Player
· Work under pressure
· Great Work ethics
· Fast Learner
· Focused & Motivated
· Strong Facilitator

	
	· Outlet Manager
· Cost Controller
· Main Store Manager
· Dispatcher
· Production Supervisor
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	Education


C&E American University									Beirut, Lebanon
Bachelor of Hospitality Management – 2003

Institute Hotelier									       Dekwaneh, Lebanon
TS in Hotel and Restaurant Management – 2001


Chronological Summary of Experience

FAQRA CATERING 									Jan 2021 - Present
Outlet Manager (Beirut Digital District)
· Responsible for the kitchen and service staff
· Hire employees
· Control the cost 
· Plan Menus 
· Solve existing problems and predict coming ones 
· Handle complaints and plan healthy cost-effective menus 
· Prepare reports at the end of the shift/week, including staff control, food control and sales
· Organize marketing activities, such as promotional events



FAQRA CATERING 									Mar 2018-Dec 2020
Cost Control
· Update all recipes and  on the system and check that they are using the recipes on all branches.
· Spot check on all inventories
· Check internal transactions as transfers , waste and purchase order
· Check and post purchase transactions on the system 
· Variance report
· Cost report by branch


FAQRA CATERING 									Sept 2014 – Dec 2018
Outlet Manager (Saint Joseph University
· Opening of three cafeterias
· Responsible for the whole operation
· Hire and mentoring employees and schedule working hours
· Take inventory, order food, check the quality and quantity of ordered food
· Ensure that the cafeteria follows all sanitation and healthy regulations 
· Handle customer complaints and resolving issues related to food quality
· Monitor the food taste and appearance 
· Plan healthy and cost-effective menus 
· Create an environmentally friendly food service or advertising
· Handle receipts and cash
· Communicate with suppliers





FAQRA CATERING 								             Sept  2012 – Sept 2014
Dispatcher
· Co-ordinate information from various departments and establish a control center
· Responsible for the whole production and delivery process.
· Check the quantity and quality of produced food. 
· Control the cost of the different outlets.
· Modification of menus and recipes if any cost variance exists.
· Control stock on hand with system inventory.

FAQRA CATERING 									Sept 2010 – Aug 2012
Outlet Manager (AZADEA Group)
· Responsible for the kitchen and service staff
· Assure the quality of the food served and that it meets the standards.
· Manage the stock and controlling the inventory levels.
· Solve existing problems and predict coming ones.
· Control the cost and setting menus.

FRENCH BAKERY (BEIRUT)								Nov 2008 - Aug 2010
Production Supervisor
· Manage the production, packaging, and delivery staff.
· Control the whole production, packaging, and delivery process
· Follow up existing clients and resolving existing problems.
· Manage the stock and controlling the inventory levels.
· Receive raw material from suppliers.
· Responsible for the maintenance of the different machines, equipment, and cars.
· Responsible for exhibitions held at different occasions.


SAIDA REST HOUSE (SAIDA)							           June 2006 – Oct 2008
Storekeeper
· Receive, store and issue supplies.
· Verify that supplies received are listed on requisitions and vouchers
· Inspect items as to quality and quantity.
· Count, weight, and measure goods received and issued. 
· Stock material according to a prescribed inventory system.
· Responsible for the physical inventory by counting stock.




INTERCONTINENTAL PHOENICIA								   2005
Housekeping (Training)
· Ensure that agreed standards of cleanliness and hygiene are maintained     
· Organize day to day work requirements and set required standards against which work will be checked.
· Supervise work activities of cleaning personnel.
· Assign duties, inspect work, and investigate complaints regarding 
· housekeeping services and equipment and take corrective actions        


HOTEL LE GABRIEL BEIRUT							                	   2002
Manager (Training)
· Take responsibility for the business performance of the restaurant
· Analyze and planning restaurant sales levels and profitability
· organize marketing activities, such as promotional events
· Prepare reports at the end of the shift/week, including staff control, food control and sales
· Manage staff and providing them with feedback
· Respond to customer complaints
· Ensure that all employees adhere to the company’s uniform standards
· Meet and greet customers and organizing table reservations
· Advise customers on menu

J. PAULS RESTAURANT BEIRUT							                 1998
Waiter
· Served in one of the busiest restaurants in town at that time 
· Served under a lot of pressure



Personal
The position available is one where I could use the different skills acquired through my work experience. The present job I occupy has helped develop the management, communication, coordination and logic areas needed for a successful candidate. I learn fast any new concept or idea and use logic in implementing it.
	



