
 

HAISAM HETIMI ALI HETIMI  
 
 

EMAIL:HISAMHETIMI@GMAIL.COM 

PHONE NO : 052-7793282 

ALAIN ABUDHABI, U.A.E 

Career Objective 

 To Obtain a Position of Responsibility within a Growing Organization or Company, 

Offering Challenging Opportunities for Professional Advancement and Career 

Development. 

 To find out an appropriate status which equals to my merits to my merits and abilities and 

through I will delegate my skills for the development of the esteemed organization. 

 To work for an organization that allows me to take initiative towards 

organizational benefits and personal growth. 

Personal Appraisal 

 Dedicated, Self-Motivated, quickly to Take Initiative 

 Pleasing Personality, Excellent Administrative Abilities and Excellent 

Interpersonal & 

 Communication Skills with Ability to Liaise with Clients. 

 Military dates and control. 

Personal information 
Marital status: SINGLE 

Date of birth: 01/09/1991 

Nationality  :  Egypt 

Gender : Male 

Visa Status  : 

Employment Visa 

(Transferable) 
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Languages known 

Arabic (Native) Speaking – Writing & 

Reading Excellent 

English Speaking – Writing & Reading 

Very Good 

 

Educational Qualification 

Holds institute of hotel management south valley university in Egypt 

 
Attributes 
 Dedicated, hardworking, organized team player with positive attitude.

 Details oriented with the ability to maintain a high standard of work

 Strong communication and interpretation skills. Always courteous and 

professional

 Can easily learn techniques and methods

 Can perform the task given, even under pressure

 
 

Working Experience 
 Worked in Alarich seafood restaurant 2012-2013.

 Worked as seafood chef in Abu Dhabi fish market as Sause and fish 

preparing for grill.

 working as a grilled supervisor in Abu Dhabi fish market for 5 years in al 

Sayyad grill and restaurant 

 Worked as a hot part section supervisor in AlSayyad restaurant bin al 

Jesrain branch.

 Worked as kitchen Supervisor at al Sayyad restaurant al ain branch



Duties and Responsibility 
 

 Good activity and hard work. 

 Strong sense of responsibility and 

self-motivated. 

 Ability and team work, work across 

equipment, engines, dangerous located 

 Troubleshooting/ Problem Solving 

 Quick learning 

 Technical/User Support 

 Complaint Handling 

PROFESSIONAL  Skills 

 Team working and Leadership 

 Troubleshooting/ Problem Solving 

 Quick learning 

 Technical/User Support 

 Complaint Handling 

 Reports & Documentation 

 Hard Working & Dedicated 



Foods and dishes 
 

 

  Prepare all kind of fish Sause with a professional way 
 

  Grill All kinds of fish(professional ways ). 
 

  Grill all kind of seafood platers 
 

  Fried fish and seafood  
 

  All kinds of grill and fry for shrimp 
 

 

              *Special dishes according order level* 
 

 

I certified above the particulars are true and 

correct for the best of my knowledge. 


