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Personal Data 

Name;              Fathi Sahli 

Address:           Bin Mahmood St, Doha, Qatar 

Mobile:   +974-66432215 

Email:               sahli_fathi@yahoo.frSkype; ihebsahli2 

Nationality:  Tunisian 

Date of Birth: 17 August 1959 

Languages:      Fluent in English, Arabic, French and German. Basic Dutch. 

Drive Licence.    Omani license no # 81983933Tunisian license no# 09/29504 

Objective 

To gain meaningful employment with a progressive company and to further builds on my skills within the Food and Beverage 

Management operations field. 

Personal Statement 

I am a highly motivated individual with a proven track record in delivering within tight deadlines and working within exact 

budgets. To achieve a high standard and to ensure customer satisfaction, I work closely with my team with whom I demonstrate 

excellent interpersonal skills to build a strong, motivated team. I am fully aware of cross-cultural sensitivities and I am able to 

work successfully in multi-cultural environments.  

Career Summary 

I have 20 years’ experience in the hospitality and Food and Beverage Management industry in a variety of locations. My 

experience includes budgeting and management reporting, running special events, developing and motivating others, building 

teams and monitoring team performance through performance management. My key roles and responsibilities include: 

• Budget Management and Reporting 

• Identifying capital needs and managing approved capital budget. 

• Preparing annual department budget and ensuring sales and costs, and monitor progress throughout the year.  
• Responsible for delivering the financial result set forth in the annual budget. 

• Monthly forecast for all banquet operations. 

• Ensuring optimum guest usage and monitors levels constantly.  

• Performance Management of staff 

• Monitoring and checking that all department reports and correspondence are completed accurately and 
delivered punctually to the General Manager.  

• Responsible for leading all Events, Conferences, Exhibitions, Weddings 

• Pre-booking and budgeting for events such as parties and special functions. 
• Hiring and performance management of the entire banquet operations staff. 

• Detailing activities and banquet operations for the property 

• Operation and execution of plans annual and monthly forecasts for banquet operations.  
• Lead process improvements in banquet operations using post-convention reports i.e. meeting surveys and guest 

satisfaction surveys to measure improvement. 

• Liaise with Hotel banquet operations Directors to continually improve upon presentation profiles, banquets 
offerings and service methods under the supervision of the VIP, Food and beverage.  

• Overview meetings, VIP business activities, negotiating deals and contracts with a dedicated Events Sales Team 
as well as co-ordinating the communication between clients, sales and operations.  

• Staff Development and Training 

• Ensure that all departmental training programs are developed, executed and measured.  

 

mailto:sahli_fathi@yahoo.fr


                                                            Curriculum Vitae: FathiSahli 

 

Page | 2 
 

• Ensure that leaders attend required companywide training.  

• Ensure that employees are trained to a competent standard. 

• Responsible for employee recruitment, training, developing and termination.  

• Sports and Fitness Programmes 

• Keeping up to date with the latest developments in sports and fitness techniques and equipment, and make 
appropriate recommendations to the management leading a team of 4 chefs 23 bar staff and a team of 156 
through 11 outlets, restaurants, bars, sports club, room service and night club. 

• Co-ordinating guest fitness assessments and ensure each guest receives an individual exercise program along 
with the necessary instruction on use and safety. 

• Engaged with specialized instructors such as tennis, water sports, etc. and ensuring they have the necessary 
professional qualifications as well as high levels of interpersonal skills to deliver the guest fitness programme.  

• Maintaining all areas in a spotless and hygienic condition, including locker and shower rooms. 

• Ensuring all Food Hygiene and Health and Safety Regulations are strictly adhered to and implement any 
legislation as required.  

• Supervising Food and Beverage areas within the health, fitness and recreation areas and ensures they are 
efficiently operated. 

• Special Services 

• Constructing effective growth strategies.  
• Analyzing food safety costs.  

• Uncovering greater productivity via technology. 

Employment history 
 

 
 
  

Position: General Supervisor Services (Catering) 
Duration: Jul 7, 2013 - PRESENT 
Company; Consolidated Contractors Company MPAC Project 
Company 
Industry: 

Construction / Building / Engineering 

Location; Ras laffane, Qatar 
Department: 
 
 
 
 
 
Job 
Description:  

Food & Beverage / Catering / Restaurant (1/ Continental restaurant 500 seats & 2/Philippine 

restaurant 2500  seats& 2/ Indians & Pakistani & Nepali restaurants 4500 seats & 1/ Arabs restaurant 

500 seats ( 4000 rooms ) 

• managing the food and beverage provision for functions and events; 

• supervising catering and waiting staff at functions; 

• planning menus in consultation with chefs; 

• recruiting and training permanent and casual staff; 

• organising, leading and motivating the catering team; 

• planning staff shifts and rotas; 

• ensuring health and safety regulations are strictly observed; 

• budgeting and establishing financial targets and forecasts; 

• monitoring the quality of the product and service provided; 

• keeping financial and administrative records; 

• managing the payroll and monitoring spending levels; 

• maintaining stock levels and ordering new supplies as required; 

• interacting with customers if involved with front of house work; 

• liaising with suppliers and clients; 

• negotiating contracts with customers, assessing their requirements and ensuring they are 
satisfied with the service delivered (in contract catering); 

• ensuring compliance with all fire, licensing, and employment regulations; 

• Maximizing sales and meeting profit and financial expectations. 

• overseeing the management of facilities, e.g. checking event bookings and allocation of 
resources/staff; 

• planning new promotions and initiatives, and contributing to business development; 

• dealing with staffing and client issues; 

• Keeping abreast of trends and developments in the industry, such as menus or trends in 
consumer tastes. 
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  My main responsibilities are to manage over 200 employees, direct all operational F&B  departments 

and concepts, set benchmarks in terms of product quality and guest satisfaction & taste of food Safety 

& Hygiene. 

 
Position: Restaurant General Manager 
Duration: Jan 14, 2010 - Oct 4, 2012  
Company: Four Seasons Tourism (Italian Restaurant O Sole Mio)Muscat, Oman 
Company 
Industry: Food & Beverage / Catering / Restaurant (62 Staff only catering) Main Restaurant 350, Bar lounge 

120, Coffee Shop 70 seat. 

Location Muscat Oman 
Department: Hospitality Management 
Job 
Description: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

• Estimate food consumption, place orders with suppliers, and schedule delivery of fresh 
food and beverages 

• Resolve customer complaints about food quality or service. 
• Direct cleaning of kitchen and dining areas to maintain sanitation standards, and keep 

appropriate record. 

• Monitor actions of staff and customers to ensure that health and safety standards and 
liquor regulations are obeyed. 

• Check quality of deliveries of fresh food and baked goods. 

• Meet with sales representatives to order supplies such as tableware, cooking utensils, and 
cleaning items. 

• Arrange for maintenance and repair of equipment and other services. 

• Experience of providing catering services for large private parties and events.  
• Fully aware of current equal opportunity, anti-discriminatory and anti-oppressive 

practices. 

• Good leadership and organization skills 
• Having a real passion for good food 

• Focused on client and customer services 

• Resolving problems on the spot 
• Total receipts and balance against sales, deposit receipts, and lock facility at end of day. 

• Select or create successful menu items based on many considerations, and assign prices 
based on cost analysis. 

• Recruit, hire, and oversee training for staff. 

• Monitor food preparation and methods.  
 
Position: 

 
Food & Beverage Manager 

Duration: Mar 17, 2009 - Nov 4, 2009  
Company: Jugurtha Palace ****Gafsa, Tunisia 
Company 
Industry: 

Hotel / Hospitality( 42 Staffs only catering ) 220 rooms 18 suites) 

Location Gafsa Tunisia 
Department: Hospitality Management 
Job 
Description: 
 
 
 
 
 
 
 
 
 
  

• My area of Responsibility F&B Operations at a new hotel (2/Restaurants, 2/Bar and 1/ 
night-club 1/Conference room 700 seats) 

• Responsible for achieving the highest level of standards and customer satisfaction. 
Develop and train the F&B Team. 

• Suggest and discuss with superior for F&B continuous improvement. 
• Set F&B budget, business plan, strategies discussion. 

• In cooperation with Sales & Marketing, plan and implement marketing strategies for the 
Food & Beverage Outlets. 

• Participate in public relations activities, sales calls or other promotional activities designed 
at enhancing the Image and profitability of the hotel. 

 
Position: Food & Beverage Manager 
Duration: Oct 17, 2003 - Jan 4, 2009  
Company: Tej Marhaba Hotel **** Sousse, Tunisia(60Staff only catering) 350 room& 67 apartments 
Company 
Industry: 

Hotel / Hospitality 

Location Sousse Tunisia 
Department: Hospitality Management 
Job 
Description: 
 
  

Leading a team of 4 chef's 23 bar staff and a team of 60 through 11 outlets, restaurants, bars, sports 

club, room service and night club. I ensure the customer satisfaction is maintained.Guest Rooms 350, 

Meeting Rooms 4, Largest Room St.Ft 350, Wi-Fi, Total Meeting Sq.Ft 300 My role covers every 

aspect of F&B management, from goods in to training the staff on their duties. 

 
Position: Food & Beverage Manager 
Duration: Aug 22, 2001 - Aug 10, 2003  
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Company: Radisson Resort & Thalasso***** Djerba, Tunisia (96Staff only catering ) 276 room & 20 suites 
Company 
Industry: 

Hotel / Hospitality 

Location Djerba Tunisia 
Department: Hospitality Management 
Job 
Description; 
 
 
 
 
 
 
 
 
 
 

 

 

 

• Responsible for soliciting catering accounts 

• Entertaining and maintaining relationship with guests 

• Meet or exceed Food and Beverage revenue goals.  

• Responsible for the entire F&B department ( 4/ restaurants, 1/night-club,2/conferences 

banquets) 

• Set-up food quality& service as 5 stars hotel,  prepare the renovation of the different 

outlets& kitchen 

• Oversee client functions to ensure total Guest satisfaction. 

• Keep all restaurant schedules updated with all leave and control over time. 

• Achieving and focus budget and doing forecast 

• Monitoring food quality and as well as service. 

• Give training to Restaurant manager, assistant restaurant manager, hostess, waiter, 

banquet sale, Specially Banquet staff entire F& B team.  

• Hold monthly department communication meeting to motivate and update to associate in 

specially food and beverage and share ideas. 

• Control the receiving area by following the HACCP food safety standards. 

 
Position: Food & Beverage Manager 
Duration: May 1, 2000 - Aug 15, 2001  
Company: Palmeraie Sangho Club**** Marrakech – Morocco  ( 29 Staff only catering) 312 room & 12 suites 
Company 
Industry: 

Hotel / Hospitality 

Location Marrakech – Morocco 
Department: Hospitality Management 
Job 
Description; 
 
 
  

• As F & B Manager I held the prime responsibility of controlling all food & beverage revenue 
centers to have the maximum yield generated within the budgeted cost.I had the 
opportunity to work for a resort rather than a hotel. I gained more experience of a large 
scale operation. recruiting and training permanent and casual staff; 

• organizing, leading and motivating the catering team; 

• Responsible for the entire F&B department ( 4/ restaurants, 1/night-club, 2/conferences& 
banquets) 

 
Position: Food & Beverage Manager 
Duration: Mar 1, 1997 - Oct 4, 2000  
Company: Abha Palace Hotel **** Asir – Saudi Arabia ( 45 Staff only catering) 360 room & 25 suites 
Company 
Industry: 

Hotel / Hospitality 

Location Asir – Saudi Arabia 
Department: Hospitality Management 
Job 
Description: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

• Participate in the development and implementation of business strategies of the Resort.  

• Develop and implement strategies for food and beverage operations, marketing and sales 

that support achievement of the Resort’s goals.  

• Monitor status regularly and adjust strategies as appropriate.  

• Assist in developing the annual budget in conjunction with the Executive Team. 

• Achieve revenue goals by developing and managing food & beverage marketing, sales and 

product strategies. 

• Analyze sales and competition on a regular basis and develops strategies to increase market 

Share. 

• Responsible for the entire F&B department ( 6/Different  restaurants,  4/conferences& 

banquets) 

• Develop and implement F&B marketing and sales plan.  

• Develop and implement menu offerings and pricing based on competition, market trends, 

costs, etc. Maximizes profitability by directing Food & Beverage operations.  

• Develop and implement operating procedures and standards that support employees in 

their effort to deliver great service and teamwork. 

• Analyze business results on a regular basis and takes action to improve results as 

appropriate. 

• Leverage system-wide expertise and resources where possible in order to incorporate best 

practices and deliver services on a cost effective basis.  
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Position: 
 
Duration: 
 
Company: 
 
Company 
Industry: 
 
Location: 
 
Department: 
Job 
Description; 
 
 
  

• Determine appropriate staffing levels for forecasted business and schedules employees 

accordingly. 

• Analyze and control costs by adhering to standards of operations for forecasting, budgeting, 

and scheduling and payroll control. 

• Evaluate food and beverage service quality and service levels regularly and implement 

strategies to improve areas of concern. 

• Work weekends and or nights, some shifts to be Manager on Duty. 

• Recruit and select qualified candidates. 

Events & Operations Manager   

Apr 2, 1994 - Feb 24, 1997  

Holiday Inn**** Belgium. Brugge 

Hotel / Hospitality 

Belgium. Brugge 

Hospitality Management. 

Responsible for leading all Events, Conferences, Exhibitions, Weddings, Meetings, VIP business 

activities, negotiating deals and contracts with a dedicated Events Sales Team as well as coordinating 

the communication between clients, sales and operations.  

 
Position: Night Club Manager 
Duration: Mar 13, 1991 - Mar 31, 1994  
Company: Hotel Sofitel***** Belgium. Brugge 
Company 
Industry: 

Hotel / Hospitality 

Location Belgium. Brugge 
Department: 
Job 
Description; 

Hospitality Management. 
Overseeing the running of the night club, ensuring the clients had a pleasurable experience. The 

safety and welfare of the clients was my key responsibility. 

 
Position: Head Waiter Manager 
Duration: Jun 1, 1989 - Mar 12, 1991  
Company: Hotel Sofitel***** Belgium. Brugge 
Company 
Industry: 

Hotel / Hospitality 

Location; 
Company 
Industry; 

Belgium. Brugge. 
Hotel /Hospitality 

Job 
Description:  

As the head waiter I was responsible for a number of staff with whom I had to co-ordinate to ensure 
customer satisfaction.  

Position: Bar Lounge Supervisor 
Duration: Jun 3, 1988 - May 31, 1989  
Company: Hotel Sofitel***** Belgium. Brugge 
Company 
Industry: 

Hotel / Hospitality 

Location: Belgium. Brugge 
Department: 
Job 
Description:  

Hospitality Management. 
Under the supervision of the manager I helped with the running of the hotel bar. As the bar lounge 
supervisor I was in control of roistering staff schedules and the re-stocking of beverages. 

 
EDUCATION 

Education  
Field: 

 
Hospitality/Tourism Management 
Superior Diploma In Tourism (BTS Tourism) (2 Years C.N.F.D.I In Paris France & done 1 year training in 
hospitality management tourism) ( Date :Sep 1985-Jun 1988)  
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  18-12-2016  
  2016-2018 

2013-2016   
2015-2017 
2015 
2015 

  2015 
  2014 

2014 
2008 
2008 
 
 

 
 

 
 

  

Certificate of Attendance Level 2 HACCP Qatar 
Certificate of  Completion  First Aid &  CPR Course  Qatar 
CIEH Level 4 in food safety Certificate. 
Certificate of BLS/AED from Hamad International Training Center on 16-17/03/2015 
Certificate Level 3 of HABC in Supervising food Safety in Catering (QCF) from Highfield.  
Certificate Level 2 Award in Food Safety Basic Food Hygiene.Certificate Fire Safety & Fire Prevention Training. 
Certificate House Awareness Training on Leadership Skill (By Shaqab Abela Catering)           
Certificate Working at Height CBT Course Ras Laffan Qatar.  
Certificate HACCP ISO 22000: 2005.                                                                                                         
Certificate of formation in H.A.C.C.P (HAZARD ANALYSIS CRITICAL CONTROL POINT) 
Certificate Cristal Basic Food (Hygiene course). 
 

EXPERTISE; 

Handling guest complaints 

Train Assistant Managers / Hostesses / Waiters 

Brief lecturers on “How to Handle Equipment” 

Making forecasts, achieving budget, promote F & B outlet, hiring skilled associates etc. 
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