[image: ]RESUME 
 
Fadel Kashani
Tahwitet Al Ghadir, Beirut

(+961) 76955480
fadelkashi@gmail.com

PROFILE
10 years’ progressive experience as a team leader and server with renowned restaurants
• Competent at servicing banquets and managing special events at a restaurant
• Well-versed in setting tables and preparing and serving food and beverages according to set instructions
• Track record of upselling through suggestive selling techniques
• Exceptional sales and customer service acumen
CORE COMPETENCIES AND SKILLS
	– Need Anticipation
	– Writing/Taking Orders
	– F&B Service

	– Menu Presentation
	– Identification Checking
	– Table Preparation/Cleaning

	– Answering Phone
	– Menu Recommendation
	– Sanitation

	– Bill Generation
	– Payment Collection
	– POS System


SYNOPSIS OF ACHIEVEMENTS
• Developed an excellent team of servers through effective training and leadership

HOSPITALITY EXPERIENCE
Saint Joseph Yacht Club and Marina (2008-2010)
Commi/Waiter
• Welcome customers as they arrive and ask for seating preferences
• Seat customers and offer welcome drinks and menu
• Take food and beverage orders and communicate to the kitchen through POS system
• Deliver orders to the table in a timely manner
• Ensure quantity, quality and accuracy of order
• Set up food stations and tables as directed
• Clean tables and ensure that they are bussed appropriately
Le Patio Hotel (2010-2012)
Waiter
• Welcoming guests and seating them as preferred
• Asking which beverage they would like to start with and handing out menus
• Taking orders and following up with the kitchen 
• Serving guests the food in order and making sure every detail is taken care of

Junkyard Gastro Pub (2013-2017)
Waiter/Head Waiter
• Greeting guests after they have been seated by the hostess and enquiring about if any of them would like to start with an apperitive
 • After handing out the menus I would wait approximately 2-3 mins then taking the order while upselling on finer dishes and drinks
• Making sure drinks and food arrive accordingly on time and following up with both the kitchen and my section
• Communicating with the guests when possible as to confirm if everything is up to their standards 
• Walking out the guests after the table has been cleaned and the bill paid 
 
Don (2017-2018)
[bookmark: _gjdgxs]Team Leader/Assistant Manager 
• Assisting the staff in the opening procedure 
• Greeting guests and seating them as preferred then handing out the menus and explaining it
• Following up with guests , the kitchen and the staff to ensure everything is going smoothly and according to the restaurant’s standards 
• Closing procedures from closing cash to generating end of day reports and sending a detailed log book to the main office on daily basis 

Qatar Airways Beirut Premium Lounge (Feb 2019 Till March 2020)
• Greeting guests and attending to their needs.
• Making sure their orders are taken and served on time.
• Following up with our guests to ensure their satisfaction. 
• Informing the guests when the flight time.
• Doing a security check up after our guests have left to make sure 
   Nothing is left behind by anyone. 


ADDITIONAL CAPABILITIES
• Excellent communication and interpersonal skills
• Ability to understand and follow food sanitation and safety protocols
• Deep understanding of operating food service equipment
• Working knowledge of housekeeping procedures
• High degree of personal cleanliness
• Willing to work flexible hours
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