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Miguel Bleck Guedes de Sousa

Email: miguelgdesousa@gmail.com
Date of Birth



March 10, 1971

Marital Status



Married

Children



None

Nationality



Portuguese

Languages



Portuguese, English, Spanish, French

EDUCATION

July 1991 – July 1993


Institute Hotelier Cesar Ritz, Le Bouveret, Switzerland,






Diploma in Hotel Management






Food and Beverage – Rooms Division – Administration

WORK EXPERIENCE

May 2008 – Present
Amanjena, Marrakech, Morocco, 48 Suites, 22 Villas (on project)





(Aman Resorts)






General Manager





Reported directly to the Director of Operations Aman Resorts
Responsible for Morocco operation.
Amanjena Recent Awards:





Best Hotel Worldwide by Gallivanter’s Guide
Best Hotel Africa, Middle by Gallivanter’s Guide
Top International Hotels, Resorts & Spas ,Top rooms #2 by Zagat Survey
1 in 100 exceptional hotels in the world by Robb Report USA 
1 of the Forbes Traveler’s World’s Top Hotels by Forbes.com  
October 2005 – April 2008
Amanpulo, Pamalican Island, Philippines 86 casitas & villas





(Aman Resorts)






General Manager

Managing a resort in its private island with 300 local staff.   
Implemented and developed and sold Amanpulo private holiday villas real estate project.





Amanpulo Recent Awards:
Best Resort Southeast Asia by Gallivanter’s Guide
Best Hotel/Resort Worldwide under 100 rooms by Gallivanter’s Guide

Best Overseas Leisure Hotel by Conde Nast Traveler 
Best Hotel Worldwide by Gallivanter’s Guide






Best Beach Resort Worldwide by Gallivanter’s Guide 





Best Luxury Resort by Robb Resort
WORK EXPERIENCE

June 2004 – September 2005
Amanjena, Marrakech, Morocco 48 Suites





(Aman Resorts)






Resort Manager, EAM





Reported directly to the Area General Manager






All department heads report directly to me.

Coordinate all departments in the Hotel with special emphasis on Food and Beverage department.

Amanjena Recent Awards:






Best Resorts in Africa and Middle East by Conde Nast Traveler (3x)






Best Hotel Worldwide by Gallivanter’s Guide 

January 2003 – May 2004

Coco Palm Resort & Spa, Republic of Maldives, 98 Bungalows
(Member of the Small Luxury Hotels of the World)






Food & Beverage Manager 






Reported directly to the General Manager






Responsible for daily running of Food and Beverage operations
3 Restaurants – Asian Seafood Market, Live CuisineMarché Buffet, Mediterranean Fine Dining, and Spa Food Bar.
3 Bars – Spa Bar, Lagoon Bar, Retreat Bar
Personalize events, Private Dining Butler service.

Implementation of new Standards and Outlet Policies in all F&B outlets. Step by Step Training.
August 1999 – December  2002
Transfer the concept Café Paraiso in Lisbon to La Villa 

in Estoril.




La Villa Restaurant Sushi & Oysters Bar, Estoril, Portugal


Partner Managing Director of the Restaurant


120 seats in the two concepts


Michelin Guide references

April 1998 – August 1999
Café Paraiso Restaurant and Bar, Lisbon, Portugal


Mediterranean Cuisine, Sushi, Oyster Bar and Teppan Yaki


Owner Managing Director


Creation and implementation of the concept


160 seats in the four concepts

August 1996 – March 1998
The Princess Sofia Inter-Continental Barcelona (take over) 500 rooms (Member of Leading Small Hotels of the World)


Senior Assistant F&B Manager








Reported directly to Resident Manager





Responsible for daily running of Food and Beverage operations






3 Restaurants – Fine Dining, Coffee Shop, Italian Restaurant

4 Bars – Piano Bar, Lobby Lounge, Club Lounge and 

Sports Bar

Banqueting 22 rooms with capacity of 1500 persons
WORK EXPERIENCE

September 1994 – March 1996
The Albatroz Hotel ***** Deluxe Cascais, Portugal






60 rooms (Member of the Leading Small Hotels of the World)





Executive Assistant Manager 






Reported directly to the General Manager of the hotel






All department heads report directly to me

Coordinate all departments in the hotel, with special emphasis in Food and Beverage department
Updated all the menus in the Restaurant, Bar, Room Service Created a new concept Terrace Dining

Responsible for the hotel when the Manager was absent.

January 1994 – September 1994
Metropole Bedford Brighton, England






250 rooms (Metropole Hotel Group)






Assistant Food and Beverage Manager






Daily running of the Food and Beverage operation.







2 Restaurants – Fine Dining, Coffee Shop






2 Bars 






Banquet facilities for 1000 persons.

February 1993 – November 1993
The Landmark Hotel, Bangkok, Thailand






500 rooms (Member of the Leading Hotels of the World) 





Management Trainee

Management cross exposure in Front Office and Food and Beverage departments.

Responsible for special projects covering all areas of F&B department assigned by the F&B Manager.

January 1992 – June 1992

The Manila Hotel, Manila, Philippines






450 rooms (Member of the Leading Hotels of the World) 

Service Trainee Champagne Room (Food and Beverage)
Intensive training covering the major areas of departments – Kitchen, Service, Cost Control, Purchasing and Receiving.

ADDITIONAL EDUCATION

June 2005



Cornell University, School of Hotel Administration






Ithaca, NY, USA, General Managers Program
GMP – is designed to enhance the participant’s ability to shape and implement strategic vision at the property level.  The program offers general managers and immediate successors an opportunity to sharpen leadership and creative problem-solving skills.
March 1998



Escuela de Hostelaria Hoffman, Barcelona, Spain





Mediterranean cuisine course for professionals.






Certificate in Mediterranean cuisine “The New Tendencies”
July – August 1997


Ecole Hoteliere de Lausanne, Switzerland






Hospitality Management Summer Program

Certification Profitable Food and Beverage Operations

ADDITIONAL EDUCATION

June – July 1996


Cornell University, School of Hotel Administration





Ithaca, NY, USA, Professional Development Program






Certificate in Food and Beverage Management





Courses Attended




· Food and Beverage Management

· Managing Beverages to Increase Profits

· Restaurant Unit Management

· Managing People to Enhance Effectiveness

· Marketing Management

· Food Service Design
April – May 1996


Culinary Institute of America, Hyde Park, NY, USA






Continuous Education Program for Chefs





Certificate in

· Professional Catering

· Controlling Food Costs

· Bistro Cuisine

· Cold Buffet and a la Carte Presentation

· Hor d’ Oeuvre Workshop

· Culinary Orientation for Manager

· Cooking Principles

ADDITIONAL EDUCATION

August 1994



Royal Institute of Public Health and Hygiene, 





London, England

Certificate in Food Hygiene
November 1992


Institute of Hotelier Cesar Ritz, Le Bouveret, Switzerland

Certificate of Commendation – for the participation in the winning banquet, for which the theme was as evening in Florence.  This competition is held every year between the major hotel schools of Switzerland.

December 1992


City and guide of London Institute, England





Certificate in “Food and Beverage Service”
July 1992



Westminster College, London, England






Certification “Train the Trainer”
May 1990



Topeka Regent High School, Kansas, USA





High School Diploma

May 1990



Topeka Regent High School, Kansas, USA






Certificate of Achievement for International Undertaking
December 1989


Close Up Foundation Program, Washington, DC, USA

Intensive examination of USA federal government in action in a basis for increased international understanding in the democratic process.

Certification of Program Participation – European Delegation
August 1989



Participation of school interchange program 

AFS (American Field Service), one year scholarship to finalize the last year of High School in the United States of America.

COMPUTER  KNOWLEDGE



Excel, Word, Micros, Fidelio, Win rest
GENERAL INTEREST

Sports in general, in particular, tennis and rugby (where I have been International for Portugal), cinema and travel according to gastronomic, vineyard, cultural routes, and major interest in environmental and animals preservation/protection.

REFERENCES

Mr. Michel Chertouh
General Manager Intercontinental Rio de Janeiro

E-mail michel.chertouh@ihg.com
Mr. Ferdinand Wortelboer

Aman Resorts Director of Operations South East Asia 

E-mail fwortelboer@amanresorts.com
Mr. Patrick Heuze

CEO Emaar Hospitality Group
E-mail pheuze@emaar.ae






