
 

 

Hamza stitou     

                                                                                  

22years old 

123 kasbet my Hassan rte ain chkef Fès Morocco  . (+212) 6 45 36 26 33 

Mail : Hamza.stitou2016@gmail.com 

 
PERSONAL PROFILE 
 
I am an outgoing and enthusiastic person who enjoys working in the food and drink sector. I feel that I 
have excellent communication skills and have and enjoy working with different people each day. I 
pride myself on providing the best customer service that I can and I like to make sure that my 
customers come back because of the experience they have had. 
 
I have a very patient manner and feel that I am able to listen as well as I can communicate. I enjoy 
finding out about the different foods and menus that I am promoting to my customers and I like to be 
able to tell them from my own experiences rather than making it up. I feel that customers benefit from 
being treated this way. 
 
 
SKILLS and QUALITIES 

  

 Talented and creative. 

 Sensible and practical. 

 Tidy and Neat.Friendly.  

 Highly organised.Understanding of foreign cuisine.Keen attention to detail. 

 Flexible. 

 Hard Working. 

 Trilingual : English, French and Arabic 

 

EMPLOYMENT/WORK EXPERIENCE 

 Sofitel Tamuda Bay Beach and spa                                                       Fev 2017 / current  
 HILTON GARDEN INN TANGER CITY CENTER.                                JUL2016 / Nov 2016 
 Room service and fine dinning captain 
 Hotel Wassim as a waiter                                                                                       4/2016 
 Hôtel la sultana marrakech                         Five stars hotel                Dec 2015/Jan 2016 
                                                                                                             June to Augst 2014 

My duties involve customer service, assisting in the kitchen area, attending to customer enquiries and ensuring 
they receive excellent customer service.  I take pride in my work and this job has proved I can multi-task from 
working in the kitchen, dining area and dealing with cash.   

 Hotel barcelo fes                                                                                                                   Dec.2014/jan 2015 

 

 Restaurant cafe L'AMI fes                                                                                              Jan 2013 / Novem 2014 

I was responsible for welcoming customers and residents into the restaurant, taking orders for food and drink.  I 
worked well with other members of staff, listened to instructions and was taught how to lay tables correctly, 
silver service and preparing/decorating rooms for different functions.  I had to work extra and unsociable hours 
when required and sometimes at very short notice.  I was also responsible for dealing with cash and working 
tills. 

Education 

 Specialized technical degree in hospitality, Service art and catering management from ITHT of Fes 2014 - 2016  

 High School graduation level From       Lyccé     2011/2012 



 

 

 

                     

 

 

 

 

 
 

 

 


