RAISA MOSHKOVSKA 
Birmingham, United Kingdom 
Phone: 07415432430 | Email: Belkammm487@gmail.com 
 
PROFESSIONAL PROFILE 
Hospitality professional with experience in restaurants, hotels and management. I enjoy working with people and creating a welcoming and comfortable atmosphere where guests feel valued and well looked after.

Currently working at Radisson Blu Birmingham, with experience in busy restaurant operations, team coordination and staff training. Skilled in organising daily service, supporting colleagues and maintaining high service standards.

Looking to progress into a Bar and Restaurant Supervisor role, combining my passion for guest service with my leadership and management experience.


KEY SKILLS 
· Hospitality and guest service 
· Team leadership and staff coordination 
· Staff training, onboarding and development 
· High-volume restaurant operations 
· Operational prioritisation and problem-solving 
· Cross-department communication 
 
WORK EXPERIENCE 

Radisson Blu Birmingham — Breakfast Assistant 
Birmingham, United Kingdom | February 2023 – Present  
· Welcome and assist guests during breakfast service, checking room details and confirming breakfast entitlement. 
· Explain breakfast options and guide guests around buffet, beverage and dining areas. 
· Support high-volume breakfast operations serving up to 220 guests per service. 
· Coordinate team activities, allocate tasks and prioritise operational needs during high-volume service periods. 
· Monitor buffet and service areas to maintain high standards of presentation, organisation and guest experience. 
· Work closely with kitchen, reception and management teams to resolve operational issues and ensure smooth daily service. 
· Train, guide and support new employees in breakfast procedures, service standards and daily operations, having trained approximately 15 new team members. 
 Key Achievement: Received a Special Recognition Award at Radisson Blu Birmingham, voted for by colleagues and management. 
 
 
 
 
Casino MIRAGE — Administrator / Manager 
Democratic Republic of the Congo | 2018–2021 
· Recruited, trained and supported employees, ensuring that team members understood operational procedures and service standards. 
· Introduced and implemented improved working procedures and trained employees to follow the casino’s operational standards. 
· Coordinated daily operations and allocated responsibilities according to business priorities. 
· Monitored staff performance, workplace discipline and compliance with service standards. 
· Prepared staff schedules and supported effective workforce organisation. 
· Worked with guests and handled operational and customer-service issues. 
· Cooperated with senior management and other departments to support effective daily operations. 
Key Achievement: Coordinated the work of a 68-person department across multiple operational areas. 
 

Vero Vero Restaurant — Waitress 
Ukraine | 2016–2018 
· Provided professional guest service in a premium restaurant environment. 
· Maintained high standards of table service and guest care. 
· Used strong menu knowledge to advise guests and recommend suitable dishes and products. 
· Contributed to sales through effective product recommendations and guest communication.  
Key Achievement: Recognised as a leading employee in sales performance. 
 
EDUCATION 
Business Skills for the Workplace 
University of Wales Trinity Saint David (UWTSD), Birmingham 2026 – Present 

LANGUAGES 
Ukrainian: Native 
Russian: Fluent 
English: Conversational / Working proficiency 
 
 












Cover letter 
Raisa Moshkovska  
B18 6NZ  
Birmingham, United Kingdom  
Phone: 07415432430  
Email: Belkammm487@gmail.com

6 October 2026

Hotel du Vin Stratford-upon-Avon  
7–8 Rother Street  
Stratford-upon-Avon  
CV37 6LU  
United Kingdom

Dear Hiring Manager,

Application for the Position of Bar and Restaurant Supervisor

I am writing to apply for the position of Bar and Restaurant Supervisor at Hotel du Vin, as advertised on the Hotel du Vin careers website on 2 October 2026. I currently work at Radisson Blu Birmingham and have experience in hospitality, guest service, team coordination and management. I am looking for the next step in my career, where I can take on more responsibility and continue developing my leadership skills.

In my current role, I enjoy creating a welcoming atmosphere where guests feel comfortable and well looked after. I pay attention to their needs and offer help when I notice someone may need assistance. I support busy breakfast services with up to 220 guests, coordinate team activities, prioritise tasks and work closely with the kitchen, reception and management teams. I have also helped train approximately 15 new employees and received a Special Recognition Award from colleagues and management.

Before moving to the UK, I worked as an Administrator/Manager at Casino MIRAGE in the Democratic Republic of Congo, where I recruited and trained employees, organised staff schedules, introduced working procedures and helped coordinate a department of 68 employees. This experience strengthened my leadership, organisational and problem-solving skills.

I am particularly interested in this position because it combines excellent guest service with team leadership and daily restaurant operations. I understand the importance of maintaining high service standards, supporting colleagues and ensuring a smooth dining experience. I believe my experience and positive approach to guest service would allow me to make a valuable contribution to the Hotel du Vin team.

Thank you for considering my application. I would welcome the opportunity to discuss my experience and suitability for the position at an interview. I look forward to hearing from you.

Yours faithfully,




Raisa Moshkovska 
 
 










Job Vacancy – Bar and Restaurant Supervisor, Hotel du Vin 
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https://jobs.malhdv.co.uk/vacancies/29070/bar-and-restaurant-supervisor.html 
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We are open 7 days a week 365 days a year and
need people to work a range of shifts and days -
this means great flexibility if required. We are
busier generally during evenings and weekends
but shift patterns and contracted hours can all be

discussed at interview.

If you are looking for career training we offer
nationally recognized apprenticeships which sit
alongside our detailed brand training. We'll help
you be 'The Difference' between good and great
guest experiences.

We create memories that the guest will never
forget. This could be the next step for you into a
Head of Department position within Hotel du Vin —
we actively encourage internal development and

progression, Onwards and Upwards.
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Benefits

In addition to competitive rates of pay we
offer:

® Heavily discounted Staff Room Rates at
Malmaison & Hotel du Vin with rooms available
from £65 per night.

o Discounted Friends and Family Room
Rate with 50% off best available rate.

* 35% off your bill when you dine in our
Brasseries and Bistros

o Fully funded Apprenticeship programmes that
support you in developing your career

* High Street Discounts on a range of high
street shops, experiences, holidays and much
much more

* Cycle to work scheme — save up to 40% on a
wide range of bikes

¢ Healthcare Cash Plans - dental, optical,
medical and more available from £5 per month

* Referral scheme that pay up to
£1,500, just for getting your friends jobs!
(*Terms & Conditions apply)

* A quality uniform where required

* We have a Wellness & National Campaign Days
Calendar which promotes and encourages
activities like — Pay Day Lunches/Treats, National
Popcorn Day, Mental Health Awareness week
and more

We work with Stream giv' [-I] C @
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your family
Our Sustainability Goals:

* 100% of our electricity is generated using
renewable energy with most of it coming from
Wind Farms around the UK

* We recycle a minimum of 70% of the waste from
our hotels. This target is achieved by everyone |
the hotel focusing on the waste we produce and
is championed by our Sustainability Council who
work on project year round

* We have moved to a chemical free cleaning
system in our bedrooms and public areas and an
enzyme based eco-friendly system for our
kitchens.

* Volunteer to work for sustainable charities 2
days per year on full pay instead of your normal
workplace

Interested?? Click Apply Now

Malmaison & Hotel Du Vin are an equal opportunities
employer and welcome applications from all suitably
qualified persons regardless of their race, sex, disability,

religion/belief, sexual orientation or age.
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Home / vacancies / Bar and Restaurant supervisor

About the Location

Opened 2018

46 Bedrooms

80-seater Bistro & Bar

3 Private Event Spaces - seating up to 60

Nestled right in the heart of the historic town, the
original part of the hotel was built in 1798 and
carefully restored to retain its character and charm.
The building has had many different guises over the
years, from a doctor’s surgery to a gentleman’s club,
and most recently, the town's registry office. This
charming Tudor town built on the banks of the Avon
River is best known as the birthplace of William

Shakespeare.
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About the Role

Job title: Bar and Restaurant Supervisor, Hotel du
Vin

Rate of Pay / Hours: £13.08 + Tronc

Contract: 40 Hours

Location: Stratford-upon-Avon

Get paid for doing what you love, get loads of perks
and benefits, learn something new and make a

career for life with Hotel du Vin

Are high standards second nature to you? Do you
love people and making guests smile everyday
knowing you have delivered celebrity service? Do
you want to be part of something different, working
with the best food, drink and a brand you will be
proud of? We love Food, Wine and Cocktails -
almost as much as you do!

You will already have experience in working within a
busy restaurant and/or bar and be looking for the
next step in your career, you will be the face of the
restaurant and bar within our hotel, you'll help
control the flow, and communicate with the Kitchen
and the management team to ensure smooth and

controlled dining experience for our guests.
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