                         Curriculum Vitae
Name:   VALENTIN IULIAN HALICI
Date of Birth: 21 JULY 1987
Address: 24 Manselton Road, Swansea, SA5 8PG
Telephone:07474490904
E-Mail: halicivalentin@gmail.com 	
Employment: F&B Manager, Catering Operation Manager, Restaurant Manager

                                   *Work Experience:

** Date: January 2018-present
Occupation Restaurant Assistant Manager 
Main Activities: Responsible for managing day to day activities and for delivering an excellent guest experience. Responsible to collect input, track and handle guest grievances, 
Maintain quality and successfully conduct follow-up for the same. Establish and ensure conformity with defined requirements and consistency of the food. Assess performance, and recommend wage increases, incentives for everyone. Maintain all administrative documents, plans and surveys. Create specific events, promotional strategies and merchandising, publicity materials and maintain consistency with corporate to business requirements. Ensure sufficient sanitation, kitchen safety requirements and maintain efficient shop appearance. Coordinate with the manager to achieve the revenue target, maximise consumer loyalty and pursue the company's profitability improvements. Responsible for training of new staff and ensure that the all duties are met like cocktails and food service. Responsible for drinks stock, ensuring that all staff is trained in all aspects of the drinks and hygiene laws, for example: HACCP, Food Safety and Hygiene, Data Protection, Weight and Measure Act 1985 and BIIAB.
Name and address of the employer: Juniper place, Swansea
Type of business: Restaurant/Bar with large number of customer turnover.  


* *Date: May 2016-December 2017
Occupation: Catering / F&B Manager
Main activities: Responsible for managing all F&B operations and for delivering an excellent guest experience. Capable of operating in scheduling, preparing and handling all F&B requests, staff and budgets for sales department. My goal is to increase income and profits through consumer loyalty and employee participation. Organize all F&B and daily operations in accordance with expensed guidelines and to the rigorous quality. Retain outstanding standards of customer support, both internal and external. Plan outstanding menus, purchase products and render the required changes on a continual basis. Identify the desires of consumers, and adapt to all their issues proactively. Run F&B team by attracting, recruiting, training and valuing talented staff. Set goals, the KPIs, schedules, policies and procedures. Provide two-way contact and cultivate an atmosphere of control with focus on inspiration and coordination. Align with all regulations governing health and safety. I oversee the bar tender, head chef and CB Manager to organise their staff's daily and weekly rotas. Buying stock, materials and discussing best deals with commercial suppliers. Capacity to create a staff capable of coping with various circumstances that have occurred. Track revenue and then compose files for the restaurant owners or Head Office.
Name and address of the employer: Juniper place, Swansea
 Type of business:  Restaurant and Bar  

* *Date: October 2014-april 2016
Occupation: Restaurant Assistant Manager (F&B and C&B)
[bookmark: _GoBack]Main activities: I guarantee the best quality of food and drink provision and keep oversight of the expense of food and labour. Ensuring health and welfare and therefore upholding the grooming practises and requirements. I have a detailed understanding of all of the menus. I am responsible for the recruiting, preparation, and growth of restaurant staff. Dealing for client concerns and settling them. Maximizing all market opportunities to boost revenue. I consult with the kitchen team to maintain effective food delivery, and to inform wine collection customers. Liaise with the Head Chef to talk and create the menu. I supervise client reservations and bookings, and organise daily / weekly rosters for the restaurant staff. Buying stock, sourcing and bargaining with trade partners on best rates. Capacity to build a wonderful environment and act as an engaging host. Restaurant managers track revenue and then submit insightful studies.	
Name and address of the employer: Dragon Hotel, Swansea, UK managed by Macdonald Hotels and Resort
Type of business:  4 star hotel with 2 rosette restaurant and brasserie  

        * *Date: October 2012-october 2014
Occupation: Assistant Manager 
Main activities: Responsible for smooth running of the restaurant and the bar with manager. Track departmental productive job and delegated shift, conduct pre-meal meetings and rectify all personnel support. Control the training plan and organise the timetable to successfully manage the product. Responsible for training of new staff and ensure that the all duties are met. Responsible for drinks stock ensuring that all staff is trained in all aspects of the drinks and hygiene laws, for example: HACCP, Food Safety and Hygiene, Data Protection,                          Weight and Measure Act 1985 and BIIAB
Name and address of the employer: The Old Bridge Inn, Llangennech , Llanelli UK
        * *Date: October 2008 – October 2012
Occupation: Waiter, Bartender
Name and address of the employer: The Old Bridge Inn, Llangennech , Llanelli UK
         **Date: May 2008 – August 2008
Occupation: Waiter, Bartender and Assistant Manager
Name and address of the employer: Benniksgaard hotel Denmark
Type of business: 4 stars Hotel and Restaurant 
Exact activities: Training to be a Waiter, Sommelier and Restaurant Manager in Leonardo Da Vinci program.
          **Date: 2005-2008
Occupation: Waiter, Bartender in Sc.Wasserman.sa Romania
         *Education and Training 
**Date: 2001-2005
Title of qualification awarded: High School Diploma 
Principal subjects: Computers Analyst and Computer Programmer
Name of the organisation providing education: G.G.Longinescu Romania  
**Date: 2008 
Title of qualification awarded: Hospitality Diploma in Denmark
Name of the organisation providing education: Leonardo Da Vinci, EU Program  
**Date: 2017-2018
Title of qualification awarded: Hospitality Supervision and Leadership Diploma level 3, HACCAP, BIIAB and Costumer Service diploma 
Name of the organisation providing education: Gower College Swansea

*Personal Skills and Competences 
Languages spoken: English, Romanian
Computer: Microsoft Office Programs, C++, Visual Pro
Personal statement: sociable, hard worker, quick learner, good leader and good reader of people 


























			Cover letter

Valentin Iulian Halici
Personal statement
Highly motivated proactive individual with a successful career centred on customer service. Able to manage and work within a structured team environment, displaying excellent communication skills with his colleagues and superiors.  Regarded by colleagues as a trustworthy, respected and approachable supervisor and team member that demonstrates the ability to prioritize and manage workload effectively.   He Thrives under pressure and enjoys the varied duties, timetables and challenges the service and hospitality trade provides. Extremely loyal and passionate about his work, always looking to expand and develop his career further and guarantee  he would be an valuable asset to your team. 
Originally from Romania however is been living in South Wales for over 8 years and have settled down and started a family in Swansea. English is another language I speak however I I can say is almost fluent and have built a successful career and always maintained a very good level a communication with the team or customers. 

Key achievements
Juniper place: Restaurant Assistant manager
Dragon Hotel: After one year promoted as a Catering/ F&B manager
Dragon Hotel: promoted after 2 years as overall assistant manager (Conference and Banqueting, Food and beverage, Bar, Kitchen etc.) 
Dragon Hotel: Organizing and managing a surprise diner for the Mayor of Swansea, Mr David Hopkins 
Juniper Place: Participated in a filming edition as a server for a wedding TV series


