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PROFILE
I am currently working as a General Manager with more than 10 years of professional experience in hospitality, restaurant operations, and team leadership. I progressed from waiter to General Manager, demonstrating dedication, stability, and continuous professional development.

OBJECTIVE
To contribute to a leading hospitality organisation by applying my experience in team management, customer service, operational control, and high‑volume restaurant leadership.

PROFESSIONAL CERTIFICATIONS
• Food Safety Level 2
• Health & Safety – Hospitality
• First Aid (if applicable)

SKILLS
• Leadership & staff management
• Recruitment & training
• High‑volume operations
• Guest satisfaction improvement
• Budgeting & cost control
• Stock & supplier coordination
• Communication & problem‑solving
• Ability to work under pressure

COMPUTER SKILLS
• Microsoft Office (Word, Excel, Outlook)
• POS systems
• Inventory & scheduling systems

KEY STRENGTHS
Communication Skills: Clear communication with guests, staff, and senior management.
Organised: Strong multitasking ability, rota planning, stock control, and operational structure.

WORK HISTORY
General Manager – Fatto, Covent Garden, London (2022 – Present)
• Oversee daily FOH and BOH operations.
• Lead and train staff, including supervisors and chefs.
• Manage rotas, stock levels, ordering, and suppliers.
• Maintain guest satisfaction and handle escalated complaints.
• Monitor budgets and support forecasting.
• Resolve operational challenges during peak service.

Assistant Manager → Deputy Manager → General Manager – Bird Restaurant, London (2015 – 2022)
• Promoted multiple times after starting as a waiter.
• Managed shifts, customer service, cash handling, and bookings.
• Supported recruitment, training, and performance reviews.
• Ensured communication between FOH and BOH.
• Delivered consistent service standards over 7 years.

Interests
• Cooking and healthy eating
• Gym and fitness
• Travel
• Music

Languages
• Romanian – Native
• English – Fluent


Cover Letter
Hiring Manager
The Standard Hotel
London
16/11/2025

Dear Hiring Manager,

I am writing to apply for the position of Restaurant General Manager at The Standard Hotel. With over 10 years of experience in hospitality, from waiter to General Manager. I am confident that my skills and leadership make me a strong fit for your organisation.

For the past three years, I have managed Fatto in Covent Garden, one of London’s busiest locations. I oversee daily operations, staff training, budgeting, stock control, and guest satisfaction. My ability to maintain strong service standards, lead teams, and handle operational challenges has contributed to positive customer ratings and team stability.

Before this role, I spent seven years progressing through multiple positions in my previous restaurant, demonstrating long‑term commitment, reliability, and continuous development.

I believe I can bring my experience, dedication, and passion for hospitality to The Standard Hotel, contributing to staff development, guest satisfaction, and smooth day‑to‑day operations.

Thank you for considering my application. I look forward to the opportunity to discuss my experience further.

Yours sincerely,
Raluca Mihaela Pop


Job Advert: Restaurant General Manager – The Standard Hotel
Job Title: Restaurant General Manager (Decimo – The Standard Hotel)
Location: London

Key Responsibilities:
• Lead the restaurant team at Decimo, ensuring smooth daily operations.
• Support staff development, training, and performance management.
• Ensure excellent guest experience and service standards.
• Manage financial targets, cost control, and operational budgets.
• Collaborate with senior management and the culinary team.

Key Requirements:
• Experience in high‑volume restaurant management.
• Strong leadership and communication skills.
• Ability to manage teams, budgets, and service standards.
• Passion for hospitality and guest experience.

This role represents an opportunity to join The Standard Hotel’s highly regarded restaurant, supporting exceptional service within one of London’s most dynamic hospitality environments.
