Job Title: GUEST SERVICES MANAGER
Location: The Bloomsbury Hotel, London, WC1B 3NN
Job Type: Full time
Start Date: September 2025
About Company:
The Bloomsbury Hotel is a Luxury Boutique Hotel located in the heart of London, known for its commitment to exceptional guest experiences and high-quality service. With a rich history and a dedication to excellence, we pride ourselves on creating unique and memorable stays for our guests. The Bloomsbury is the proud winner of 'Best Urban Hotel' in the 2017 Condé Naste Johansen's UK and Ireland Awards for Excellence.
Job Summary:
We are looking for a passionate and experienced Guest Services Manager to lead our Guest Services team. In this role, you will be responsible for ensuring outstanding service by managing daily operations, resolving guest inquiries, and implementing service enhancements. You will work closely with various departments to create seamless experiences for our guests and drive overall satisfaction.

Candidate Profile:

The ideal candidate will have proven experience in a guest services or hospitality management role, preferably within a hotel environment. Strong leadership and team management skills are essential, along with excellent communication. The candidate should possess a customer-focused mindset and a passion for exceeding guest expectations. Proficiency in hospitality management software such as Opera, Knowcross, and xnPOS is preferred, and flexibility to work varied shifts, including evenings and weekends, is required.	
Salary: £30,000
Benefits:
· 
· Hotel Incentives and rewards
· Holiday allowance increasing with length of service up to 25 days
· Free meals on duty
· 50% discount when dining with The Doyle Collection
· Discounted rates when staying in our hotels
· Training dedicated to personal development
Application process:
· If you are enthusiastic about hospitality and possess strong leadership skills, we want to hear from you! Please submit your resume and a cover letter outlining your relevant experience and why you would be a great fit for our team. Take the next step in your career and join us at The Bloomsbury Hotel! Apply today and be part of a team that values excellence and innovation in hospitality.





Mr Muhammad Cassano
Deputy General Manager   
  
   MIHAELA MAXIM

             Personal information

· Capworth Street, London
· 07577453847
· 2431491@student.uwtsd.ac.uk



The Bloomsbury Hotel
	

Dear Mr Muhammad,
I am writing to express my interest in the Guest Services Manager position at The Bloomsbury Hotel, as advertised on Linkedin.
 With a strong background in hospitality management and a commitment to enhancing guest satisfaction, I am eager to contribute to your esteemed hotel.
In my role as a Guest Services Manager at The Ned Hotel, I successfully led a team of 7 that improved guest satisfaction scores by 70%. My experience in managing daily operations and addressing guest inquiries and complaints has equipped me with the skills necessary to excel in this role. I am passionate about creating memorable experiences for guests, which aligns perfectly with The Bloomsbury Hotel's commitment to excellence and exceptional service.
I am proficient in utilising hospitality management software, including Opera, Knowcross, and XnProtel. By creating a new Knowcross report, I was able to identify and address recurring guest issues, leading to a significant reduction in customer complaints and an overall improvement on our TripAdvisor ranking from 70 to 31.
The Bloomsbury Hotel’s focus on providing unique and memorable stays resonates with my professional values, and I am eager to bring my leadership skills and strong work ethic to your team. I thrive in fast-paced environments and am committed to fostering a collaborative atmosphere that empowers team members to exceed guest expectations.
I am enthusiastic about the opportunity to join The Bloomsbury Hotel as a Guest Services Manager and contribute to its continued success. Thank you for considering my application. I look forward to the possibility of discussing how my experience and skills can align with the goals of your team.
Kind Regards,
Mihaela Maxim


	 
 KEY ACHIEVEMENTS
· Successfully built and led a team of 7 that improved guest satisfaction scores by 50%.
· Implemented a new Knowcross report that identified and addressed recurring issues faced by guests, significantly improving our TripAdvisor ranking from 70 to 31.
· Developed and executed training programs that enhanced team performance and service delivery, resulting in increased guest loyalty


 
 
SKILLS
· Leadership and team management
· Guest Relations and Customer Service
· Hospitality Management Software (Opera, XnProtel, OpenTable, Knowcross-served as hotel champion, enhancing team usage and efficiency)
· Conflict resolution and problem-solving
· Training and Development
· Excellent communication skills
· Ability to work in fast-paced environments
· Leadership and team management
· Guest Relations and Customer Service
· Hospitality Management Software (Opera, Knowcross, XnProtel, OpenTable)
· Operational Efficiency and Process Improvement
· Conflict resolution and problem-solving
· Training and Development
· Excellent communication skills
· Ability to work in fast-paced environments
 
 
 

 













          LANGUAGES

Spanish- Elementary
Italian-Intermediate





REFERENCES
Available on Request

	MIHAELA	
MAXIM
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PROFESSIONAL SUMMARY
Dynamic and results-oriented Guest Services Manager with over 5 years of experience in hospitality. Proficient in leading teams to deliver exceptional guest experiences while maintaining operational efficiency. Dedicated to enhancing guest satisfaction and focused on creating memorable experiences.  Successfully led to the implementation of a new feedback system that reduced customer complaints by 70% and significantly improved overall customer satisfaction.


EXPERIENCE

08/2022 – Current
The Ned Hotel | London  
Guest Services Manager
· Training and developing staff to meet service standards and identify areas for improvement.
· Ensuring comprehensive hotel-wide presence and guest engagement by providing prompt attention and personal recognition.
· Managing guest service calls regarding requests, reservations, issues and complaints, ensuring immediate response to guest needs.
· Collaborating with various departments to personalise service offerings and address guest preferences.
· Monitoring VIP guest allocations and special requests to ensure tailored experiences.
· Assisting Front Office operations when required.
· Providing reports to senior management on a regular basis.
 
03/2020 - 08/2022
Ned's Feast, The Ned Hotel | London  
Restaurant Supervisor
· Supervised the daily activities of a team of 12 staff, to drive operational efficiencies and enhance customer service levels.
· Developed policies aimed at maximising performance and improving customer satisfaction.
· Ensuring professionalism and high-quality standards are continually maintained.
· Prepared relevant reports and documents for senior managers.
· Trained new staff and identified training needs for existing staff.
· Monitored and supervised the minibar and Room Service departments.
 
01/2019 - 03/2020 
Ned's Feast, The Ned Hotel | London 
Hostess
· Supervised and coordinated the activities of dining room personnel to provide prompt and courteous service to customers.
· Scheduled dining reservations and arranged special events to customers.
· Greeted guests, escorted them to tables, and presented menus.
· Addressed customer complaints effectively
· Assigned work tasks and coordinated the activities of dining room personnel 
· Collected payment from customers.
 
 
 
EDUCATION
09/2018 
University of East London 
BA (Hons): Hospitality Management  
CERTIFICATIONS
C
WSET level 2
First Aid and CPR training certificate
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