CONSTANTIN MIHALOIU
Address: 1 Greenfield Terrace, Swansea, SA1 2JY
Email: constantin.mihaloiu@gmail.com| Telephone: +447920166965

CONSTANTIN MIHALOIU

PERSONAL STATEMENT 
Seasoned Restaurant Manager with 5+years’ experience in food service, budget controls and brand enhancement. Knowledgeable in all aspects of food preparation, menu mix, liquor service, restaurant operations and mixing traditional cocktails. Highly skilled in business communication and interpreting customer’s moods or behaviours to create a welcoming bar or dining atmosphere. Proven ability in building good rapport with the consumers and outshining the restaurant’s goals through the delivery of superior services and world-class menu offerings.

PERSONAL SKILLS AND QUALIFICATION
· Vast knowledge of food safety protocols, inventory analysis and risk management tips. 
· Excellent communication and interpersonal skills to create and maintain strong relations with clients, colleagues, vendors and stakeholders.
· Strategic leader with the ability to develop and implement the plans effectively in a timely manner. 
· A diligent and meticulous professional with advanced knowhow in front desk operations, Rota planning, barista services and revenue optimization. 
· Proficient in Microsoft Office Suite; Word, Excel, PowerPoint, Outlook


EMPLOYMENT HISTORY

Restaurant Manager, 07/2018 – Current 
FLORENTINO’S LTD Carmarthen  

· Performed all the administrative duties including contract negotiations with the vendors, Rota planning, new staff induction and continuous training of the service ambassadors.
· Diligently carry out the stock date rotations, ingredient requisition, product labeling, and food service control checks.
· Lead and supervise the barristers in coffee brewing and service, to optimize the day sales and meet the bi-weekly or monthly sales margins.
· Manage the POS and PMS systems, handle the cash registers and submit daily reports on the cash or revenue flows to the food and beverage manager for review.
· Oversee the restocking, meals preparation, cocktails mixing and liquor dispensations to avoid wastages or excessive production. 

Restaurant Manager, 07/ 2001 - 01/2018
TRATORIA GARIBARDI | DA PINNOCHIO RISTORANTE- Florence, Italy

Greet and welcome the patrons to the restaurant area for meal service.
· Assisted the guest in deciding the best food and beverage mix, then served each meal or drink as per the required temperature levels (hot, warm, cold).
· Mixed and served alcoholic and non-alcoholic beverages to the patrons after identifying their age, especially for the alcoholic beverages. 
· Monitored the guest’s alcoholic intake and prohibited any further requests for intoxicated patrons to uphold the company policies and federal regulations. 
· Presented the bills to guests and collected money or process any card payments during my working shifts. 
· Maintained a clean and presentable restaurant space with matched up tablecloths, silverware, crockery, cutlery and immaculate glasses prior to warm food service.
Barista, 05/1996 – 06/2001
Dante Beatrice- Florence, Italy

· Prepared and served different juices, cocktails and special drinks to the sitting guests.
· Inspected the beer taps, wine coolers and bar equipments before the start of a service shift to check for efficient functionality.
· Set up the mis-en-place and mis-en-scene to maintain an orderly and thematic appearance for the day to the patrons. 
Greeted and welcomed guests to the service areas, and offered assistance with the seating arrangement while taking the food or beverage orders.

EDUCATION
1992-1996
 ITHR  (Institution of Hotel and Restaurant Services) – Bucuresti, Romania

1996 
RQF Level3 /SCQF Level 8/ CQFW Level 5- Baccalaureate diploma 

2021 - Present
Skills For the Workplace Course RQF Level 4 


Reflective interview questions
1. What can you tell me about yourself?
	I am a driven and insightful professional with vast experience as a Restaurant Manager, Barrister, Waitress, Front Desk Assistant, and Bartender. Working in a vibrant city allowed me to enjoy beautiful sceneries and superb meal experiences from various food joints, take-away stores, and franchised restaurants.  Although I didn’t have the foundational knowledge to kickstart my career in the food and beverage sector, I received a warm and joyous welcome from the local joints. I started learning the basics through apprenticeships until now, I am a competent manager.  My work experiences and high school diploma also shaped my personality traits as a charismatic, adaptable, and devoted leader and team player. Notably, the prevailing Covid-19 pandemic has greatly honed my skills and agility as I have learned to think critically and create solutions for a wide range of clientele at the restaurant or food service areas. Furthermore, I have a strong passion for culinary art, so I invest my time learning new skills and restaurant management techniques to serve the growing needs of global clientele. Lastly, I am interested in sports, watching documentaries, and nature walks to exotic lands, where I can cool off my mind from the busy economy.
1. Why do you want to work for this company?
	I wish to continue my career life in your esteemed company for various reasons. First, Scarpetta is a fast-growing company focused on traditional cuisines and tasty meals served in an excellent dining atmosphere. Working at Scarpetta would allow me to apply my extensive skills and knowledge of food production, coffee brewing and service, wine selection, cocktails mixing, and superior customer care. Additionally, the serene working environment would also allow me to learn, grow and expand my knowledge in restaurant management. Secondly, the restaurant is strategically located to attract guests from diverse walks of life and cultural affiliations. Therefore, working in such an environment will further exemplify my unique cultural competence and social awareness when interacting with guests. I also hope to collaborate with the diverse pool of workers to share ideas and brainstorm on our experiences to improve the work culture and build the restaurant’s competitiveness in the market. Finally, Scarpetta also operates a successful e-commerce platform for selling meal kits, so working at this company will be instrumental as I will utilize my digital skills and social media expertise to grow the firm’s market base.
1. Why have you chosen this field as your career?
	I chose this career path due to its great flexibility and uniqueness in service. Unlike other white-collar professions, a career in the food and beverage sector allows the professional to work on a flexi-time basis. I also love meeting and interacting with people from different cultural groups. Working in this field has enabled me to meet and network with global clients who challenge me and influence my growth in various facets. Furthermore, this career path has allowed me to explore and utilize my creativity in menu mix merchandising, cocktails preparation, and people management to enhance customer experiences. My career pursuit has been instrumental in reshaping my thinking, especially on the global themes of diversity, inclusion, gender parity, and social transformation. Notably, working with people with distinct thinking analogies and belief systems in a rapidly changing economy, I have learned the importance of global themes and how to promote each of the themes within my jurisdiction effectively. Lastly, the hospitality field is one of the exciting paths to follow where one can explore and rise the career ladders quickly. Since I joined this innovative field, I have made immense contributions and grown my potential for even higher responsibilities within the field, which is why I passionately love it. 
1. What are your career objective 5 years from now on?
	My career objective is to continue serving global clients as a Restaurant Manager at the Scarpetta Restaurants in London. I hope to create a people-focused and customer-oriented work culture that appreciates food quality and healthy living tips. My ultimate aim is to master my skill in culinary art and advance my qualification through continuous personal development programs and rigorous training to continue service Scarpette’s clientele. Moreover, I hope to design and implement strategic plans for Scarpette’s expansion into the emerging markets. Since the Restaurant only operates in the Central London base, with only three outlets, I will be keen on my market trend analysis to determine the most opportune moments to enter the emerging markets. My approach will be based on the Restaurant’s superior service offering and thematic presentations of traditional cuisines. So I will integrate the Restaurant’s core values in developing new marketing strategies to penetrate the emerging markets and match the guests' needs. Completing this five-year plan will be a significant milestone in my personal life and career journey. It will also reaffirm my legibility as a leader, manager, and mentor for the young professionals in this industry, seeking to explore their potential as I did.
1. What do you feel strong points are? Your weak points?
	My strong points are that I am a quick learner, an agile and driven professional. Having worked in the industry as a waiter, bartender, barrister, and restaurant manager, I realized that I have a good clutch of new concepts and respond quickly to pertinent issues at the workplace. I am also a brilliant, creative, and highly committed individual, which is why I thrive in different work settings, including the high-pressured environment, under strict supervision or independently. No matter the stress or crises posed at the workplace, I always find a way to maneuver and maximize my efficiency. Coupled with my strong passion for culinary techniques, I believe that I am the perfect fit for this job role. On the other hand, my weak point is that I am too clinging. I recall a time where I was negotiating a contract with a new client for our restaurant business; although it seemed that I wouldn’t be able to close the deal, I remained steadfast to the very end. I am currently working on this weakness to avoid wasting time with unyielding projects but focus on the potential projects with a high return on investment. My simple approach is continuous learning to solidify my knowledge in restaurant management and contract negotiations.
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kits nationwide.

The Role

You will take ownership of our flagship restaurant,
overseeing financial performance, product quality
and customer service standards. You will ensure
perfect communication at all levels and guarantee
the good daily maintenance of the restaurant. You
will be responsible for the mentoring and cross
training of your team.

Benefits

- Career progression within a fast-growing food
brand, possible head office vacancies

- 50% off dining across Scarpetta Restaurants

- A supportive, people-focussed culture

- Daily high quality and healthy employee lunches
+ Unlimited coffee

- Employee referral bonus

- Great staff parties

The ideal candidate will have:

- Previous experience as GM in both quick service

Apply now
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General Manager

Full Job Description

Salary £40-45k + 10k Management Bonus (paid
quarterly)

Scarpetta is about bringing a cool modern vibe to
Italian authenticity. We make pasta from scratch,
roast our own coffee blends and serve the classic
Italian Aperitivo every evening. We are an all-day
concept. While lunch is all about fast-paced service,
evenings are about having a great time. We dim the
lights, play excellent music and become a buzzing
restaurant with fresh pasta and an excellent
selection of wine and cocktails. We have three
restaurants in Central London as well as a central
kitchen and an e-commerce platform selling meal
kits nationwide.

Apply now
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- Previous experience as GM in both quick service
and table service

- Hands on approach and lead by example
philosophy

- Excellent people management and customer
service skills

- Ability of running operations whilst maintaining
food and labour costs within targets

- Good organisational, administration and
managerial skills

- Ability to take initiative and proactively problem
solve

- Aworking knowledge of health and safety,
compliance, and allergen procedures

If you're an experienced manager, with passion and
drive, take on a new leadership position and be a
part of our growing team!

Reference ID: General Manager
Job Type: Full-time
Salary: £40,000.00-£45,000.00 per year

Additional pay:

Apply now





