Job Description & Person Specification

Job Title: Area Manager – South East Region
Company: Bella Vita Restaurants Ltd (12 UK locations, growing fast)
Location: Based in London, covering sites in London, Kent, Surrey—travel required (company car provided)
Salary: £38,000–£45,000 + bonus (up to 15% performance), pension, staff meals, 28 days holiday
Advertised on: Company careers page / Indeed
Key Responsibilities:
• Oversee 8 restaurants: drive sales, control costs, hit KPIs (e.g., 10% YoY growth, food cost <32%).
• Recruit, train, mentor restaurant managers and teams—aim for low turnover.
• Ensure brand standards: food quality, hygiene (HACCP), customer service (target 4.5+ TripAdvisor).
• Analyse P&L reports, spot issues, fix them fast (e.g., waste reduction, labour scheduling).
• Launch promos, handle audits, liaise with head office.
• Travel 3–4 days/week, be on-call for escalations.

Person Specification – Essential:
• 3+ years multi-site management in hospitality (restaurant/QSR preferred).
• Proven results: e.g., sales uplift, cost savings.
• Full UK driving licence.
• Strong leadership—motivate teams under pressure.
• Good with numbers (Excel, POS systems).
• Food safety Level 2/3, right to work in UK.
Desirable:
• Degree in hospitality/business.
• Experience with Italian/Mediterranean menus.
• Multi-unit ops in London/South East.










Cover Letter 
· Nikolin Latsi
· Date: March 16, 2026.
· Hiring Manager
Bella Vita Restaurants Ltd
[Company Address –   45 Baker St, London W1U 8EW]
Dear Hiring Manager,
I wish to apply for the role of Area Manager – South East Region, currently being advertised on your careers page.
Please find enclosed my CV for your consideration.
As you can see from my attached CV, I have over 15 years experience in the hospitality industry, and I believe my track record in multi-site leadership during this time make me the perfect candidate for the role.
In my current role as a Restaurant Manager at Prezzo in London, I have been responsible for overseeing daily operations across two high-volume sites, managing teams of up to forty-five staff, and delivering consistent sales growth. I learnt how to analyse P&L data quickly to cut food waste by twenty percent, train managers on rotas that slashed overtime, and keep customer scores above four-point-seven—

CV
Nikolin Latsi
07564830341 | nikolinlatsi@email.com | LinkedIn: linkedin.com/in/nikolinlatsi | London, UK
Professional Profile
Entrepreneurial Area Manager with 15+ years in hospitality—10 years owning and operating my own independent restaurant, plus 5 years in multi-site chain leadership. Grew my business revenue 25% YoY, cut costs 18%, and built loyal teams with zero major compliance issues. Expert in full P&L control, staff motivation, and scaling ops—ideal for driving Bella Vita’s South East sites forward.
Core Skills
• Full P&L Ownership & Profit Growth
• Multi-Site / Independent Restaurant Management
• Team Building & Low-Turnover Leadership (churn <15%)
• Cost & Waste Control (£50k+ savings)
• Customer Service Excellence (4.8+ ratings)
• Food Safety/HACCP Compliance
• Inventory, Supplier Negotiation, POS/Excel
• Staff Recruitment, Training & Mentoring
Professional Experience
Owner & Operator – Johnson’s Bistro (Independent Italian Restaurant), London (2021–2023)
• Built and ran a 60-seat casual dining spot from scratch: £450k peak annual turnover (+25% YoY average).
• Managed full ops: menu design, stock, rotas, marketing—reduced food waste 22% via supplier deals.
• Led team of 12–18: trained staff end-to-end, kept turnover under 15% with fair pay and clear progression.
• Handled all finances: P&L, VAT, payroll—grew profit margin from 8% to 19% over decade.
• Delivered consistent 4.8 TripAdvisor rating; handled peak weekends solo when needed.
Restaurant Manager – Prezzo, London (2023–Present)
• Took over two high-volume sites: £1.2m sales (+15% YoY).
• Optimised rotas—cut overtime 30%, boosted morale.
• Trained 12 managers; service scores up 12%.


Education & Qualifications
BSc Hospitality Management – Manchester Metropolitan University, 2015
Food Hygiene Level 3 (Renewed 2024)
Full UK Driving Licence


skills that directly match Bella Vita’s focus on profitability and service excellence.
All of this, coupled with my enthusiasm and dedication, strong leadership, cost control, and team-building skills, has helped me consistently exceed targets.
I am confident that I can bring this level of success with me to Bella Vita, build upon their reputation as a top casual Italian chain, and help drive revenue in the South East. With my previous experience and expertise, I believe my contribution will have a real impact on growth and team performance.
Thank you for considering my application. I look forward to discussing how I can support your expansion.
Yours sincerely,
Nikolin Latsi

