Pedro de santo restaurant management 
Job title: team manager.
 Location: London L14 2JS 
Employment: full-time
WE OFFER! 
Salary: £75.000/pa (Plus monthly bonuses). 
(Company car) 
[bookmark: _Int_uWnCDSTl]On site parking. 

Job summary: 
Pedro de santos restaurant is seeking highly skilled person to manage the restaurant and manage the team, performing high-quality standards as well as an exciting Restaurant Manager job in London, paying a package of up to £75,000 (including Service Charge & KPI-related bonus is available at a popular Award-Winning Restaurant & Cocktail Bar. At Pedro De Santo restaurant we are established as one of the most innovative and exciting hospitality brands in the UK. Driven by an adventurous spirit and an unswerving commitment to quality, we create original, award-winning dining experiences that quicken the heart, stir the soul and make the taste buds dance and the food complete your dream. 

Our ideal Manager will: 
• Have a passion for food, drink and hospitality; 
• Will embrace our company values of Ownership, Conscientiousness and Forward Thinking; 
[bookmark: _Int_JTaqrheJ]• Will keep calm, professional and focused in challenging situations; 
• Build a productive working culture that encourages accountability. 

Our ideal Pedro de santo Manager will have: 
[bookmark: _Int_KLmMqK96]• Proven experience as a Manager or similar leadership role in the hospitality industry; 
• Knowledge of food safety and health regulations; 
• A passion for fresh, high-quality food and a commitment to excellent guest service; 
• Strong leadership and communication skills with the ability to inspire and engage a team; 

Experience required: 
Leadership -4years required. 
Knowledge about alcohol- 3 years required. 
Money managing and recording sales.  required. 
If you're suitable for this role don’t hesitate to email me at pedrodesanto1@yahoo.com or contact us on 012392182839.

Dusan Horvath
26 Loudoun Square
CF10 5jb
07454022452
190996dusan@gmail.com



PERSONAL PROFILE
 I am a hardworking and reliable individual with several years’ experience working in the food and beverage industry. Skilled in team leadership, customer service, cost control, and operational excellence. Proven ability to increase revenue, improve staff performance, and ensure top-tier guest satisfaction in fast paced environments.
Confident working in fast paced work environments both within a team and using initiative to complete tasks, meet deadlines and support team objectives. Able to adapt to change in a positive manner and willing to undertake training in order to secure an employment opportunity. 

SKILLS AND QUALITIES 
·  Punctual and reliable 
·  Organised and efficient 
·  Enthusiastic and motivated 
· Ability to give and follow instructions closely 
· Team oriented and able to us initiative
· A creative thinker with a passion for food, service, and community
· Highly organised, detail-oriented, and calm under pressure

Education
Fitzalan High School 2008 to 2014
University saint trinity of Wales Cardiff 
Business management level 6 qualification

Experience
July 2015 – Current
CEO Grillsteak
Managed a team of 30 employees, fostering a high-performance culture through leadership, coaching and goal setting
Developed and excuted business strategies that increased revenue by 15% over 6 months.
Created and monitored budgets, controlled costs, and ensured profitability targets were consistently met or exceeded.

[bookmark: _Int_GvdAd9mI]Miller & Carter The Hayes
2008 September to 2015 March
Implemented process improvements that increased operational efficiency by 20%
Negotiated contracts and built strategic partnerships with vendors and clients.
[bookmark: _Int_WKtZVn7K]Drove customer satisfaction through enhanced service standards and process enhancements.

Certification
Strategic Leadership and Management
Hospitality Management Certificate



Cover Letter

Dusan Horvath
26 Loudoun square
CF10 5JB
190996dusan@gmail.com
08/07/2025

Hiring Manager 
Pedro De Santo Restaurant
Location: London L14 2JS

Dear Hiring Manager
My name is Dusan Horvath,
I am writing to express my interest in the General Manager position at Pedro De Santo Restaurant as advertised. With over 15 years of experience leading high-performing teams in fast-paced, customer-centric restaurant environments. I bring a strong track record of driving revenue growth, optimizing operations, and delivering exceptional guest experience.
[bookmark: _Int_sVKtNI2x]In my most recent role as General Manager at Miller & Carter The Hayes, I oversaw daily operations for a high-volume establishment serving over 300 guests per day. I led a team of 30 staff members, streamlined service workflows, and implemented a staff training program that improved service speed and increased guest satisfaction. By focusing on cost control, vendor negotiations, and menu engineering, I successfully increased profit margins by 35% year-over-year.
What sets me apart is my hands-on leadership style, data-driven decision-making, and ability to foster a positive, productive workplace culture. I am fully certified in food management. I am confident in my ability to elevate your team, ensure operational excellence, and help Pedro De Santo exceed its goal.
I would welcome the opportunity to discuss how my background aligns with your needs. Thank you for considering my application. I look forward to the possibility of contributing to your continued success.

Warm regards,
Dusan Horvath











