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	CHRISTOPHE-BRUNO MARZIALE

Innovative and visionary leader, with proven 
excellence in the upper scale Hospitality and Food and Beverage industry.

Reputation for formulating marketing strategy and positioning F&B products in leading hotel brands over five continents. 
Concept development and opening for more than 35 luxury hotels in 5 continents, including design of operation and training manuals, actively involved in training of all employees before opening new outlets.
Driver and team manager for successful, viable 
and profitable concepts.
Vice-President Middle-East for The International Food & Beverage Forum and The International Food & Beverage Forum Hall of Fame since January 2013.
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SAVOY HOTELS GROUP
 Aug to Oct 2014

Audit Mission for 3 hotels and over 40 restaurants from fine dining, theme restaurant, bars, lounges and Theatre.

Full detailed audit of the property, analyzing product-mix and market-mix, action plan developed to design new philosophy to maximize productivity and turn-over
Followed development projects Develop new plan for quality insurance control to improve social networks rating, Royal Savoy rated number 2 and Savoy Hotel rated number 6 in Trip Advisor

Followed development projects, including the opening of 2 new outlets, validate new kitchen designed and lay-out.

Present to the owning company a new manning guide and developed job descriptions.
EMAAR HOSPITALITY GOUP
 Dec 2013 to Jul 2014
Corporate Director Food and Beverage
In charge of The Address properties, Vida, Al MAnzil, Armani Hotel and Leisure Clubs.

Overlook new properties and new concept developments with External Consultants.
Audit missions for present concepts and master plans for refurbishment, when necessary. 

Development of Brand Standards and Standard Operating Procedures.
Monitoring financial performance and quality audits, assessing action to correct deviation from specified targets.
Awarded best Latin American restaurant for Asado in 2014, best Indian Restaurant for Amal and best Italian Restaurant for Il Restaurant for Armani Hotel by Time Out Magazine
BAHRAIN FAMILY LEISURE COMPANY
 From Mar 2012 to Dec 2013
Board Director

Acting General Manager (from August 2012 to March 2013)

In charge of financial results and development of the company including master franchises for Bennigan’s and Ponderosa.

Creation of new concept Cucina Italiana (free standing Tuscany restaurant), voted as best Italian Restaurant in Bahrain in 2013 by Time Out Magazine.

Development of Kazbah Catering Company who serves Bahrain’s major Schools and hospitals.

In charge of the profitability of Bahrain Family Leisure Company.  Financial year 2013 Turnover of US$ 3.6 million, 74% improvement versus 2012; GOP of US$ 1.1 million at 31% of margin 

Board Director and member of Audit Committee and Corporate Governance.
 
GULF HOTEL & GULF HOTEL GROUP BAHRAIN 
Mar 2012 to Dec 2013
Executive Assistant Manager



Handling all projects, concept planning and development for Gulf Hotel Group Food & Beverage Operations in Bahrain. 

Creation and development of all master F&B concepts for Amwaj Waves, and Gulf Hotel new concepts and refurbishments in 2012 - 2013.

In charge of largest Food & Beverage operation in Bahrain with 17 F&B outlets & Bahrain Convention Center with capacity of up to 2000 persons for seat-down dinner.
China Garden Chinese restaurant and Sato Japanese restaurant votes as best Chinese and Japanese restaurant by Time Out Magazine in 2013.
Committee member for creation of a new company to develop and franchise award winning concept of Gulf Hotel Bahrain in the GCC area.

Conceptualized award winning outlet Café Délices for Gulf Hotel Bahrain in 2012.
In charge of the profitability of F&B for Gulf Hotel Bahrain.  Financial year 2013 Turnover of US$ 20.5 million; GOP of US$ 8.8 million at 43% of margin, with 13% growth year-on-year.
Member of Executive committee and Strategic Development committee
SAS FOODABILITY 
President, Founder and Owner
Mar 2008 to Mar 2012
Review and development of all the manuals including F & B concepts, operating and training manuals, marketing strategy and positioning of the newly created outlets for the re-launch of the Pullman brand. 
Consulting missions including developing all concepts for new outlets; branding; pricing and positioning for Pullman Hotels and Resorts in France, Spain, Brazil, Argentina and Morocco, including strategic marketing

In Sao Paulo Brazil, repositioning and rebranding of Pullman Sao Paulo.
In Rosario Argentina opening of Pullman Rosario (new property), including full follow-up of construction.

In El Jedida and Marrakesh, Morocco repositioning and rebranding of both properties.

In Barcelona, Spain, repositioning and rebranding of Pullman Skipper Barcelona.

Created, designed and positioned the new master restaurant concept “365” for Novotel Brand in Latin America.

Concept enabler for the revamp of Pullman Hotel Paris La Défense
Consulting mission for Giorgio Armani Hotel opening in Burj Dubai, to lead the designers of Armani Casa, to develop all the tableware and design of the outlets.
Consulting mission for Vectra group in Bratislava Slovakia for Hlboka 7 project, including creation and development of 4 outlets in a Historical 17th century building.
Consulting mission for entire F & B refurbishment for Kempinski Ciragan Palace in Istanbul. 
SOUTHERN SUN HOTELS
Jun 2005 to Dec 2007
Group Director Food & Beverage for Southern Sun deluxe hotels and resorts; Premier hotels; Sunsquare; Garden Court; and Stay Easy.  61 hotels in Africa, the Middle-East, and the Indian Ocean.

 Re-branding of Southern Sun Group and creation of the new Sunsquare brand.

 In charge of marketing strategy and positioning for the F&B operations of the all the brands.
Created F&B master plans and concepts with Group Director of Projects, architects and interior designers for all new and refurbished properties.

Developed all the new F&B manuals and policies.
Enabled identity and graphic packages for the new F&B concepts.
Design of complete F&B concepts and opening of the new properties, including:

· Sun Coast Hotel and Towers, Durban.
· Maya superlative 30 villa boutique hotel in Mahe, Seychelles.
· Al Manzil and Quamardeen new Southern Sun hotels development in Dubai.
Pre-openings, openings and launching plan including concept changes, such as European trends, all day dining, ethnic restaurants, and bars and lounges.
Interpretation and implementation of board policy with independent restaurant franchisees.
In charge of the profitability of all F&B brands for Southern Sun Group.  Financial year 2007 Turnover of US$ 67.5 million; GOP of US$ 19.6 millions, with net 12% growth year-on-year.

Member of management, financial, strategic and development committees of Southern Sun Hotels 
ACCOR BUSINESS and LEISURE HOTELS
Sep 1998 to May 2005

Corporate Director Food & Beverage for Sofitel Hotels & Resorts, 

Jan 2000 to May 2005
185 hotels over 5 continents.

In charge of marketing strategy and positioning for the F&B operations of the brand, including F&B master plans and concepts development (with master chefs, architects and interior designers).
In charge of creation of outlets concepts, follow-up of projects, pre-opening and opening of Sofitel Water Towers Chicago, Sofitel New York, Sofitel Philadelphia, Sofitel Montréal, Sofitel Washington DC, Sofitel Minneapolis, Sofitel Buenos Aires, Madero by Sofitel Buenos Aires, Sofitel Cologne Am Dom, Sofitel Budapest, Sofitel Paris La Défense, Sofitel Paris Bercy, Sofitel Marseille, Sofitel Pall Mall London, Sofitel Silom Bangkok, Sofitel Wentworth Sydney, Sofitel Pudong Shangai, Sofitel Jeddah, Sofitel City Center Dubai. 
Launched new concepts designing including :

· “V9” Sofitel Silom Bangkok, awarded Best Restaurant and Bar in Asia by Asia Travel tips in 2004.

· “La Fougasse” Sofitel Minneapolis, awarded Upscale Restaurant and Bar of the Year by Lodging Hospitality Magazine and Food Arts magazine in 2001.

· “Le Café de Chef” Sofitel Le Faubourg Paris, taken as a benchmark by Hotels Magazine in the October 2000 and May 2001 issues.

Pre-openings, openings and launching plan including concept changes, such as Michelin Stars, Café de Chefs, Mediterranean and Asian restaurants, and bars and lounges.
Quality insurance control, audits and management operations review
Developed manuals of operations, minimum operating standards and training plans.

Member of the committee for Human Resources Development within the brand: Interviews and recruitment for F&B key executives; Career planning for F&B senior staff and chefs; International F&B competitions for chefs, barmen and waitpersons.
Product Manager Accor Business and Leisure Hotels, 
Sep 1998 to Dec 1999

Pre-openings, openings and launching plans for Sofitel, Mercure and Novotel Hotels.
Developed operations manuals, minimum operating standards, and training plans for Novotel and Mercure.
In charge of Wine and Beverage programs for Sofitel, Novotel and Mercure.

Audit missions for Accor to North America, Australia, Japan, Spain, Italy and Hungary.
THE REGENT-FOUR SEASONS, SINGAPORE
Apr 1997 to Mar 1998
Director Food and Beverage for a 441 room deluxe property, with four restaurants including Maxim’s de Paris, and banquet facilities for up to 800 persons.
OBEROI HOTELS BOMBAY, INDIA
Sep 1995 to Mar 1997
Regional Director of Food and Beverage for two properties in Bombay (337 rooms Leading Hotel of the World, and 572 rooms). 
Largest Oberoi Hotels F&B operation with 12 outlets, 2200 employees, and 700,000 covers per year.
LE MERIDIEN ABU DHABI, UNITED ARAB EMIRATES 
Sep 1993 to Jul 1995
Director Food and Beverage, acting Executive Assistant Manager for a 300 room 5-star hotel.  Largest F&B operation of Le Meridien chain with 17 outlets, and banquet and catering facilities for up to 3000 persons.
HACIENDA BENAZUZA, SEVILLE, SPAIN
Jun 1992 to Apr 1993
Director of Operations for a 44 suite, 5-star Grand Luxe "Relais et Chateaux", "Relais Gourmand" and Leading Hotel of the World property.

REGENT PETITE FRANCE, STRASBOURG, FRANCE
Jan to Jun 1992
Managing Director for a 72 room, 4-stars deluxe property, while consulting for the owner.
WESTIN CAMINO REAL IXTAPA, IXTAPA, MEXICO
Feb 1989 to Jul 1991
Director of Food and Beverage for a 428 room, 5-star Condé Nast Top 10 Resorts in the World, 5 Diamond Award Property. Received the Westin Hotels and Resorts Award of Excellence for Food and Beverage in 1991.

LE MERIDIEN MARTINIQUE, FRENCH WEST INDIES
May to Nov 1988
Assistant Director of Food and Beverage for a 300 rooms, 4-star Luxe resort hotel.
LE MERIDIEN CAIRO, EGYPT
Dec 1987 to Apr 1988
Assistant Director of Food and Beverage in charge of training for a 300 room, 5-star property.
HYATT REGENCY CANCUN, MEXICO
May 1986 to Oct 1987
Restaurant Manager for a 300 room, 5-star resort hotel.
HYATT CONTINENTAL MONTREUX, SWITZERLAND
Jul 1985 to Apr 1986
Corporate Food & Beverage Trainee in a 163 room, 5-star hotel.
ACADEMIC and OTHER CREDENTIALS
June 1985: Master of Professional Studies, Institut de Management Hotelier International (a program of the University of Cornell School of Hotel Administration and ESSEC) at Cergy, France, 38 validated credit hours.
December 1983: Diplome du Centre International de Glion, Switzerland, major in Food & Beverage Management in conjunction with the University of Nevada Las Vegas (Major in Food & Beverage, Hotels pre-opening, Luxury Hospitality and Casino Management).
July 1981: Baccalaureat in Economics and Social Sciences, Metz France.
French, English, Spanish and Italian spoken and written fluently; good command of German and Portuguese.
Vice-President Middle-East for The International Food & Beverage Forum and The International Food & Beverage Forum Hall of Fame since January 2013.
Vice-President Africa for The International Food & Beverage Forum from 2005 to 2012. 
Former member of the Advisory Board of L’Ecole des Roches, Bluche Switzerland from 2000 to 2005.
Former Conseiller Culinaire, La Chaîne des Rôtisseurs, baillage Paris Ile de France.

