Cover Letter:
Application for the role of Restaurant Supervisor/ Team leader.

Dear Bonne Santé,

I am writing to express my interest in the position of Supervisor/ Team Leader at your establishment. I am very keen to pursue an opportunity within the hospitality industry where I can be able to develop and improve my professional skills. While I have 0 actual supervisory experience, with my previous experience working as a bartender and barback I feel that I have a successful understanding of how a bar is operated, good customer service, how to maintain cleanliness, stock preparations, good teamwork, managing time in a busy environment, and what each role brings to the table as well. I feel that I am ready to build onto my current experience by taking the next step and moving on to a supervisory role. From previous roles I am able to recognise what is expected from a Team leader such as assign tasks efficiently and ensuring the workload is fair to everyone, address smaller problems, ensure service is as good as can be. I have always appreciated any and all feedback because it is vital to improving my skills and therefore my service. I am also currently a student however I am still very available. 
I have left my contact details in the top if there are any queries. Thank you very much for considering my application and I hope to hear from you soon.

Yours faithfully,
Nasseek Malomar.









Resume:
Nasseek Malomar
Nottingham,  2524786@student.uwtsd.ac.uk
Hospitality professional with experience in bar and floor service, including work at Revolution Bars and food-and-drink as well as service at stadiums and private events. Experienced in customer service, taking and delivering orders, processing payments, maintaining clean and well-stocked service areas, and working with colleagues during busy periods. Also brings experience handling customer concerns and following responsible alcohol-service procedures. Interested in building on this experience and developing further within hospitality, including opportunities to take on greater responsibility.

Relevant skills
	• Customer service and guest experience
	• Bar and floor service

	• Taking and delivering food and drink orders
	• Cash, card and voucher payment processing

	• Bar stock replenishment and organisation
	• Excellent Teamwork and communication Skills

	• Time management and multitasking
	• Professional handling of customer complaints

	• Bar cleanliness, hygiene and safe working practices
	• Age checks and responsible alcohol service


Experience
-Floor & Bar staff- Revolution Bars
November 2024 – January 2026
Set up tables and service areas to create a welcoming environment for customers.
Collected and delivered food and drink orders, including orders placed at the bar and through the company app.
Processed cash, card and voucher payments accurately using tills and payment systems.
Kept the bar stocked and organized to support efficient service during busy periods.
Maintained clean bar areas and glassware, responding promptly to spills and other cleaning needs.
Managed multiple customer orders while working with colleagues to maintain service flow.
Responded to customer complaints calmly and professionally.
Checked customers’ ages where required and stopped alcohol service to intoxicated customers in line with responsible service expectations.

Crew Member/ Hospitality Staff- Michael Wisher (Hospitality Agency)
September 2022 – March 2025
Served hot and cold food and drinks, including alcoholic beverages, at stadiums and private events.
Took orders, advised customers on menu items and processed cash and card payments.
Delivered prompt service during high-demand periods while adapting to changing tasks.
Worked collaboratively with colleagues to support smooth event service and a positive customer experience.
Operated industrial dishwashers and helped maintain clean service areas.
Education
Certificate of Higher Education – Business
University of Wales Trinity Saint David, Birmingham | Expected 2027
Level 2 City & Guilds Electrical Qualification – Electrical Engineering
Nottingham College Highfields, Nottingham | December 2024
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What We're Looking For
The ideal candidate will have:

* Previous supervisory experience within a busy restaurant, bar or hospitality venue.

* Experience leading and motivating small teams of front-of-house staff.

 Excellent communication and organisational skills.

« Confidence using restaurant reservation or hosting systems (ResDiary or similar).

« Strong customer service skills with a genuine passion for hospitality.

 The ability to coach, mentor and develop less experienced team members.
 Bartending experience is essential, with cocktail-making experience highly desirable.
« Apositive, proactive attitude and the ability to remain calm under pressure.

« Flexibility to work evenings, weekends and busy seasonal periods.

What We Offer

« Ongoing training and professional development.

* Asupportive and friendly team environment.

« The opportunity to work in one of Plymouth's busiest and most exciting restaurant
and cocktail bar venues.

 Flexible working shifts, perfect for working around university studies.

« Staff discounts and team incentives.

« Competitive rates of pay based on experience.

 Flexible 15 - 35 hours per week

« Evening and weekend availability is essential.

Pay: £13.21 per hour
Benefits:

« Discounted or free food
« Employee discount

Application question(s):

« If you are successful within your application, would you be required to work a notice
period with your current employment? Yes, or No, if yes, how long is this and would
you be able to manage onboarding shifts with us during this time?

* What do you most love about hospitality?
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Join the team at Bonne Santé - one of Plymouth's leading independent restaurants and
cocktail bars.

We're looking for an experienced and enthusiastic Restaurant Supervisor who is ready to
take the next step in their hospitality career. This is an excellent opportunity to join a busy,
award-winning independent venue in the heart of Plymouth's historic Barbican.

Working closely with our management team, you'll play a key role in delivering exceptional
guest experiences, leading by example on the floor, supporting staff development, and
helping to maintain the high standards our guests expect. This is a hands-on supervisory
role, combining restaurant service, bar support, team leadership, and operational
responsibilities.

Key Responsibilities

« Deliver exceptional table service and create memorable guest experiences.

« Lead and manage your section, ensuring smooth and efficient service throughout
each shift.

« Support opening and closing procedures, ensuring the venue is fully prepared for
service.

« Lead by example, inspiring the team through outstanding customer service and
professionalism.

« Deliver and oversee our popular Bottomless Brunch and Bottomless Supper
experiences.

« Assist with the induction, coaching and ongoing training of new team members.

 Resolve guest queries and complaints professionally and confidently.

 Support the bar team by preparing and serving quality drinks and beautifully
presented cocktails when required.

« Assist with the organisation and delivery of private events, group bookings and pre-
orders.

 Communicate effectively with management, providing daily reports and operational
updates where required.

 Help maintain cleanliness, organisation and company standards across all areas of
the venue.




