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PROFESSIONAL EXPERIENCE

Head Bartender 	 									 	            	         2017 – 2023
Hôtel « business hôtel »
The Business Hotel Tunis is a 4-star business hotel that primarily caters to guests traveling for business purposes
· Managed and supervised hotel bar operations.
· Developed and implemented attractive and innovative drink menus.
· Oversaw inventory, orders, and stock of beverages and supplies.
· Trained and supervised bar staff to ensure quality customer service.
· Established and maintained high standards of bar service and cleanliness.
· Participated in setting pricing policies and cost management.
· Ensured drinks were prepared and served according to hotel standards.
· Handled customer complaints and resolved potential issues promptly.
· Monitored market trends and ensured bar competitiveness.
· Coordinated with other hotel departments for a seamless customer experience.

Bartender 												            2013-2017                                                                                   
Hôtel « business hôtel »

· Prepared and served beverages.
· Took orders and advised customers.
· Maintained bar equipment.
· Managed stock and ensured compliance with regulations.
· Ensured cleanliness and order.
· Engaged with customers.
· Handled customer payments, managed cash or credit card transactions, and provided receipts.
· Participated in training to enhance knowledge of beverages, learn new techniques, and stay updated on industry trends.

Pastry Technician 										       	            2010-2012
Hôtel « business hôtel »
· Efficiently managed stock by monitoring ingredient supply levels, placing orders, and conducting regular inventories.
· Adhered to hygiene and safety standards.
· Collaborated with the kitchen team to coordinate culinary preparations and ensure smooth service.
· Contributed to creating new pastry recipes by bringing creative ideas and experimenting with new ingredients and techniques.
· Presented desserts in the showcase.
· Stayed updated on pastry and food trends to offer original creations and meet changing customer expectations.

EDUCATION AND CERTIFICATIONS


· Certificate in Forklift Operation 										      2023
· Hotix Software Training Certificates 									      2017
· English Language Training 											      2017
· Diploma in Pastry Technology 										      2009										

LANGUES PARLÉES
Written and spoken French and English.
