


RESUME




Cristina Neculai
(0121) 6654-9596 | NeculaiCris@gmail.com | Ashold Brimingham


OBJECTIVE 

PROFESSIONAL SUMMARY/QUALIFICATIONS SUMMARY
 4 years of experience as a waitress serving and ensuring customers are enjoying their meals. I received the
 “best waitress of the year” award in two of the last restaurants where I have been serving clients, and I aim to 
expand my collection my arena as a manger 

	EDUCATION
	

	Degree: Bachelor of finance
	Expected Graduation: December 2019

	Oldham College; Greater Manchester, England
	

	
	

	

	

	EXPERIENCE
	

	 Waitress
	May 2019- Present

	Moe’s Southwest Grill; Greater Manchester, England
Responsibilities
	


· Customers are escorted to their tables and made comfortable; coffee and other drinks are offered.
· Customers are shown the menu, and they are asked questions about it. If necessary, suggestions are made.
· Customers should be informed about the restaurant's daily specials.
· Explain how to prepare and cook various menu dishes, as well as the ingredients.
· Takes food and beverage orders from clients, writes them down or memorizes them, then enters them into a computer for transmission to the kitchen.
· Serve meals and drinks as soon as possible.
· Ascertain that clients are enjoying their meals and that there are no issues with their cuisine.
· Verify that they are of legal drinking age by checking their identification.
· Collects payments from consumers and creates bills with itemized charges and applicable taxes.
· Prepares and cleans the tables or counters; ensures that each table or counter has enough salt, sugar, pepper, cream, other condiments, and napkins.
· Other responsibilities include producing coffee and preparing salads and appetizers.
· Before serving, decorate the dishes.
· Ascertain that sufficient food, utensils, linens, and beverages are available.
· Offer a variety of wines, place them in appropriate wine glasses, and pour the wine for consumers.
· Keep an eye out for customer needs and respond quickly.
· From time to time, perform other responsibilities as assigned by your supervisor or manager.
Language Proficiency: 
I am Proficient in English and French. 












Referees

1. Dorothy Lancerhorp 
Manager
Moe’s Southwest Grill
Greater Manchester;
UK
(404) 804-6157
       Lancerhorpd@gmail.com

2. Athar Ali Khan
Supervisor;
Moe’s Southwest Grill
Greater Manchester,
UK
Al(404) 804-6157
atharkhan1962@gmail.com

3. Zack Jourdan
Professor
Oldham College
Graeter Manchester
 (414) 605 0079


Cristina Neculai
07/03/2022
Ashold Brimingham
Home: (0121) 6654-9596
NeculaiCris@gmail.com
Robin Barnes,
Fazenda Manchester
102 George Street,
Edinburgh.

RE: Assistant Restaurant Manager, Ref# 937651

I am writing to apply for the position of Assistant Restaurant Manager, which was advertised on wwww.indeed.com, with great enthusiasm. I've been a customer of Fazenda Manchester from its inception in 2008, and I've always been pleased with the food, service, and overall experience. I can utilize a unique combination of abilities to generate great outcomes while managing the challenges of this work, as I have 4 years of expertise in the hotel waitressing and a little bit of management.
As an Assistant Restaurant Manager, I will use great communication, interpersonal, and leadership abilities to keep my team's respect and meet corporate goals. I am customer-focused and capable of making rapid, effective judgments under duress while distributing work effectively. Finally, I am devoted to delivering extensive training and cross-training to your personnel in order to assure our mutual success.
My extensive hands-on experience and formal training will make me a great addition to your team; the attached résumé explains how my qualifications and background are a match for your company's needs in an Assistant Restaurant Manager. Please contact me as soon as possible to schedule a meeting to explore how I can assist your company.
Thank you for taking the time to read this letter and the attachments.



Sincerely,
Cristina Neculai. 

Job Advertisement
We're looking for a dependable and creative assistant restaurant manager to oversee operations at our busy eatery. Scheduling shifts, balancing cash registers, and supervising payroll are all responsibilities of the assistant restaurant manager. You should also respond to client concerns and questions quickly and courteously.
As an assistant restaurant manager, you must apply cost-cutting and profit-boosting techniques to be successful. An excellent assistant restaurant manager will contribute to the staff's professional growth.
Responsibilities of the Assistant Restaurant Manager
· The restaurant's opening and closing.
· Recruiting, training, and coaching new employees.
· Scheduling shifts and allocating waitstaff to tables.
· Professionally resolving clients' concerns and complaints.
· Performing payroll activities in a timely and accurate manner.
· Ascertaining that the restaurant complies with all applicable health and safety laws.
· As stock is destroyed or exhausted, fresh ingredients, kitchen utensils, and equipment are purchased.
· Obtaining better prices for all materials and equipment that need to be replaced or replenished.
· Maintaining accurate records of all income and expenses, as well as ensuring that cash registers are balanced.
Requirements of the Assistant Manager Position
· High school diploma, or equivalent.
· Previous supervisory experience, preferably within a restaurant.
· Intermediate accounting and arithmetic skills.
· Strong leadership skills with a penchant for capacity building.
· Excellent conflict resolution talents.
· Innovative, trustworthy, and impartial.
· Ability to work evenings, weekends, and holidays.



