Job Title: Restaurant Mananger
Location : El Pescador Restaurant & Bar (Swansea)
Type: Permanent 
Pay: Up to £30,000

We are looking for a reliable and hands-on Restaurant Manager to lead our team and oversee all daily operations at our Swansea location. In this role, you will ensure the restaurant runs smoothly, our staff work well together, and every customer leaves happy. You’ll be in charge of managing the team, handling orders and stock, keeping the place clean and safe, and making sure our customers have a great experience every time they visit. You’ll also help track sales, control costs, and find ways to improve service and efficiency.

You must have previous experience in a similar role, be confident working under pressure, and be willing to work evenings and weekends. We’re looking for someone who is friendly, organised, and enjoys working in a fast paced food environment.

What you need to do:
• Supervise daily operations of the restaurant 
• ⁠Hire, train and manage staff
• ⁠Organise staff rotas and shift schedules 
• ⁠Monitor food quality and service standards
• ⁠Handle customer complaints and feedback
• ⁠Order supplies and manage stock levels
• ⁠Ensure health, safety and hygiene rules are followed
• ⁠Monitor sales, budgets and costs
• ⁠Work with the kitchen to manage food waste and portion control
• ⁠Plan promotion or events to boost business
• ⁠Keep records of income, Expenses and staff performance 
• ⁠Report regularly to the owner or area manager

What we are looking for.
• Previous experience in restaurant or hospitality management 
• ⁠Strong Leadership and team management skills
• ⁠Excellent customer service and communication abilities 
• ⁠Organised and be able to handle multiple tasks at once 
• ⁠Confident in handling complaints and solving problems 
• ⁠Knowledge of food safety, hygiene and health regulations 
• ⁠Comfortable working in a fast paced environment 
• ⁠Good understanding of budgeting, sales and cost control
• ⁠Flexibility availability, including evenings, weekends and holidays
• ⁠Friendly, reliable and passionate about hospitality 

About El Pescador Restaurant:
El Pescador is a well loved Spanish eatery in Swansea Marina, celebrated for its authentic tapas, fresh fish dishes, and welcoming, Mediterranean style setting. Overlooking the waterfront, it provides a stylish and comfortable place to enjoy meals made with top-quality local produce. Guests often praise its great food, relaxed feel, and helpful staff.


Paul Martin
Swansea, UK
Whatadayest1986@gmail.com
07375990263


Hiring Manager
El Pescador Restaurant & Bar
Swansea Marina, Swansea

Dear Hiring Manager,

I am writing to express my interest in the Restaurant Manager position at El Pescador. With over 8 years of experience in hospitality 5 of which have been in management I am confident in my ability to lead your team and contribute to the continued success of your popular Spanish eatery.

My background includes managing busy restaurants in coastal settings, where I’ve overseen all aspects of daily operations, including staff recruitment and development, cost control, customer satisfaction, and compliance with food safety regulations. In my current role at The Harbour Grill, I have successfully improved service standards, reduced waste, and maintained an excellent health and safety record all while leading a large team through high pressure environments.

El Pescador’s reputation for fresh seafood, authentic tapas, and exceptional service aligns perfectly with my passion for delivering quality food and memorable dining experiences. I thrive in fast-paced environments and am committed to creating a welcoming atmosphere for both staff and customers.

I would welcome the opportunity to bring my experience, energy, and commitment to your team. Thank you for considering my application. I am available for an interview at your convenience and look forward to the chance to discuss how I can contribute to El Pescador’s continued success.

Yours sincerely,
Paul Martin 



Name: Paul Martin
Phone: 07375990263
Email: whatadayest1986@gmail.com
Location: Swansea, UK
LinkedIn: linkedin.com/in/Paulmartin


Personal Statement

Experienced and hands on Restaurant Manager with over 8 years in hospitality, including 5 years in managerial roles. Skilled in leading diverse teams, ensuring exceptional service standards, and driving business performance through effective cost control and team development. Passionate about delivering excellent customer experiences in dynamic food service environments.

Key Skills
	•	Team Leadership & Training
	•	Stock & Cost Control
	•	Food Safety & Hygiene Compliance
	•	Budgeting & Sales Reporting
	•	Customer Service Excellence
	•	Scheduling & Rota Management
	•	Event & Promotion Planning
	•	Conflict Resolution & Complaint Handling
	•	POS & Inventory Management Software (e.g., EPOS, OpenTable)

Employment History

Restaurant Manager
The Harbour Grill  Swansea Marina
June 2020   Present
	•	Managed a 20+ staff team in a high-volume seafood and grill restaurant.
	•	Oversaw daily operations, shift schedules, hiring, training, and performance reviews.
	•	Handled customer service escalation, complaints, and special requests.
	•	Improved customer satisfaction scores by 30% through training and consistency in service.
	•	Reduced food waste by 20% through tighter stock controls and kitchen collaboration.
	•	Maintained 5-star food hygiene rating with zero infractions in annual inspections.

Assistant Manager
La Terraza Tapas Bar Cardiff
March 2017   May 2020
	•	Supported daily floor and kitchen operations in a Spanish-themed restaurant.
	•	Handled inventory orders and liaised with suppliers to ensure timely delivery.
	•	Introduced cross-training program that increased shift flexibility.
	•	Organised regular tapas tasting nights and events that boosted off-peak footfall by 25%.

Shift Supervisor
Prezzo  Swansea
January 2015   February 2017
	•	Coordinated staff during busy service periods, ensuring smooth front-of-house operations.
	•	Trained new team members and monitored adherence to service standards.
	•	Helped maintain customer satisfaction ratings above 90% across reviews.

Education 

Level 3 Food Hygiene & Safety Certificate
Health & Safety in Hospitality (City & Guilds)
Diploma in Hospitality Management (BIIAB)

References
Available on request.



