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Olivier Degri
36 Rayfield Close
Bromley BR2 8JU
Mobile: 07517336475
Email: pass_bello@yahoo.fr
Date:
Hiring Manager
Maison Montclair
London
Dear Hiring Manager,
I am applying to be the Sous Chef in the institution of Maison Montclair in London. I also am much interested in this opportunity as it entails the possibility to be a part of a luxury theatre business which has a robust kitchen staff and has a seasoned Head Chef. I think I have the required experience of working in quality restaurants and high-flow hospitality settings, which qualifies me to take this position.
I am a current Operator at Tate and Lyle Thames Refinery, and I have gained good organisational skills, attention to details and the skill to work effectively under a fast paced atmosphere. My work experience, though, is closely related to the hospitality sector, where I received an invaluable experience in the kitchen and restaurant.
I have previously served in Savoy grill, Gordon Ramsay Restaurant and Claridge restaurant in Mayfair. These experiences have enabled me to work in the high standard environments that are busy and environments where teamwork, discipline and organisation are required. I also assisted chefs in food preparation, mise en place, deliveries and keeping the kitchen and service areas clean and tidy. I also developed new employees and assisted in ensuring smooth operations of the restaurant.
I am a strong work ethic and trustworthy person who can perform under pressure and likes working as a team member. I am a good communicator and I would always strive to provide high level of service and food preparation. I also want to keep on learning and developing my cooking abilities in a professional kitchen setup.
It is a great opportunity to work with the Emerald Theatre kitchen team. I would also have an opportunity to serve as part of providing high quality dining experience to the guests as well as assist the Head Chef and kitchen staff with a bustling service setting.
Thank you for considering my application.
Yours sincerely,
Olivier degri 
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https://uk.indeed.com/q-sous-chef-jobs.html?gclsrc=aw.ds&aceid=&gad_source=1&gad_campaignid=22920057519&gbraid=0AAAAADe30jP3fv5I7dDkPKhnNOG74-_Az&gclid=Cj0KCQjw37nNBhDkARIsAEBGI8MqlQHPgW1ktzTojllDO12hrVaZq86VTXa77O9ldlefFBcD4-LIbe0aAim5EALw_wcB&vjk=be395502b23670fd 
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Sous Chef for a luxury theatre in London

Maison Montclair &
London

£25anhour - Full-time
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Full job description

Open Positions: 1x Sous chef

Location: London, UK

Contract: 5-month contract & 1day Off/week (on Tuesday), 90 days probation.
Sous chef Salary: £25 Gross per hour

Start Date: As soon as possible

Requirement: Experience in fine dining restaurants preferred but not essential

Job description:
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Abrand-new luxury theatre and nightclub concept is launching in London’s West
End, and we are looking for chefs to complement the kitchen team.

The Emerald Theatre, home to Diamonds and Dust, a cabaret production by world-
renowned performer Dita Von Teese, will feature an incredible immersive dining
experience.

The team will work closely with a strong and experienced Head Chef who oversees
the menu creation, to refine and execute a sophisticated, high-volume three-course
menu.

The kitchen is well-equipped, having previously operated as a large restaurant. The
role demands high-volume experience and efficiency in a fast-paced environment.

The venue operates on a structured schedule with dark days on Tuesdays. The show
runs multiple times a week, including two services on Sundays and three on Saturdays.
Bar snacks will also be available for non-dining guests.
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Olivier Degri

Summary

A hardworking, reliable and organised hospitality professional with experience working in high end
restaurants in London. Experienced in supporting chefs in busy kitchen environments, preparing
ingredients, maintaining kitchen cleanliness, and ensuring smooth service operations. Strong teamwork
and communication skills with the ability to work efficiently under pressure. Currently working as an
Operator at Tate and Lyle Thames Refinery while seeking to return to the catering industry and develop
further within a professional kitchen as a Sous Chef.

° 36 Rayfield Close, Bromley BR28JU §, 07517336475 B pass_bello@yahoo.fr

Education

¢ First Aid Training - Passed

College Voltaire, Paris
5 GCSEs

e ESOLCourse
¢ Southwark College - Passed

Experience skills

Operator Current role

Tate and Lyle Thames Refinery * Customer service skills

¢ Operating equipment safely in an industrial e Excellent communication and
environment
¢ Following safety procedures and workplace interpersonal skills
standards
¢ Working as part of a team to ensure smooth * Teamwork and collaboration
daily operations
¢ Maintaining high levels of organisation and * Food preparation and kitchen
efficiency
organisation
Pre-Chef 2017 - 2020
Savoy Grill Restaurant o Ability to work in fast paced
e Preparing and cutting vegetables
¢ Supporting chefs with food preparation tasks environments

* Assisting with deliveries and kitchen
organisation
* Ensuring kitchen areas were clean and tidy

* Leadership and staff support
¢ Reliable and punctual

Runner 2016 - 2017 e First aid awareness
Corrigan’s Restaurant, Mayfair

¢ Clearing tables and supporting restaurant
service

¢ Delivering dishes to waiters and service staff

¢ Maintaining cleanliness in service areas




