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Job Description

As Head Barista, I will fully comprehend the vision of Six Senses to help people reconnect with themselves, others and the world around them and our values of local sensitivity and global sensibility, crafted experiences, emotional hospitality, responsible and caring, fun and quirky and pioneering wellness.

Sustainability, Wellness and Out of the Ordinary experiences are at the core of everything we do at Six Senses. I will safeguard these pillars and ensure full knowledge and active participation of all our brand initiatives.

Duties and Responsibilities

As Head Barista, I will assume responsibility for the efficient operation in the following:
• Manage seasonal menu updates and support creativity and new offerings across the outlet in collaboration with Head of bars.
• Supervise stock and handle order and overall stock management on all food and beverage for the outlet.
• Organize Supplier training and improve general coffee & tea knowledge.
• Engage with coffee supplier and understand their philosophy.
• Prepare and execute food item reheat recipes where require following standards provided by the Culinary team.
• Support the production and mise en place for juices and smoothie program.
• Assist in the control of outlet operational budget, ensuring that all costs are strictly controlled maximizing profitability.
• Promote coffee consumption and tea blends by educating guests by selling coffee, tea blends and coffee grinding and brewing equipment, accessories, and supplies.
• Prepare and sell coffee drinks by following prescribed recipes and preparation techniques for coffee drinks, juices and smoothie.
• Learn about different brewing methods, beverage blends, food preparation, and presentation techniques to improve food and beverage quality.

Qualifications

To execute the position of Head Barista, I must have the required qualifications, technical skills and experience in a similar role in luxury hotels with proven results and includes the following:
• High school diploma or equivalent and at least 2 years’ experience in a similar setting.
• Experience in coffee and tea brewing and know the coffee and tea production process from growth to final beverage. Understand the characteristics of the different types of coffee and tea and the roasting processes as well as knowledge on Fair Trade coffee.
• Familiar with Food and beverage terminology, application, operation, wine service, costs, menu development food and hygiene codes and controlling inventory.
• Fluent in English; I understand that additional languages are preferred.

All candidates must hold the right to work in the UK to be considered. Sponsorship is not available for this role.

The above is intended to provide an overview of the role and responsibilities for a Head Barista at Six Senses London. It is not and does not infer that the above is an inclusive and/or exhaustive list of the duties and responsibilities inherent to the position.




Head Barista – Six Senses London

Skills and Qualifications: 
· Minium of two years experience in a similar hospitality or barista role.
· Strong knowledge of coffee preparation,brewing methods and tea
· Excellent customer service and communication skills
· Ability to lead and train team members.
· Stock managment and inventory control skills
· Knowledge of food hygine and health and saftey standards 
· Ability to work in a fast paced luxury hospitality environment
· Strong organistional and problem-solving skills.
· Fluent in English 
· Right to work in the uk








CV

	NIKOLAS CRUZ
 
	 
	/ 07871235397
/ nikolascruzoperations@gmail.com

	Motivated hospitality professional with over two years experience in a luxury five-star hotel environment, specializing in barista service and exceptional customer service experiences. Currently a first-year student studying towards a BA (hons) in leadership and management, developing my leadership, communication and business skills alongside my hospitality career. Passionate about coffee culture, committed to maintaining the highest standards of service, and eager to progress into head barista role where i can lead by example and continue to grow professionally.

	
WORK EXPERIENCE
One Aldwych hotel-still room barista/waiter
· Prepared high-quality coffees and a wide range of beverages in a luxury five-star hotel.
· Delivered exceptional customer service to hotel guests while maintaining professional standards
· Worked efficiently in a fast-paced environment during busy service periods
· Maintained excellent hygiene, food safety and cleanliness standards.
· Worked closely with restaurant and kitchen team to ensure smooth daily operations.
· Supported stock organization and ensured service areas were fully prepared
Pret A Manger team member trainer/barista
· Worked collaborativelywith colleagues to provide quick and efficient service.
· Maintained cleanliness and food saftey standards
· Preapred coffee and food to company standards
 
SKILLS
· Speciality Coffee Preparation 
·       Espresso Extraction 
·       Milk Steaming & Latte Art 
·       Luxury Customer Service 
·       Leadership & Teamwork 
·       Communication Skills 
·       Stock Management 
·       Attention to Detail 
·       Food Hygiene & Safety 
·       Time Management 
 
 
	 
	 
	 
EDUCATION
University of wales Trinity saint David(UWTSD)
 
BA (hons) Leadership and Management 2025-present
· Currently studying leadership, communication, business management and organizational behavior
 
 
· COLLEGE
· Level 3 dipolma in sport 
· Level 2 Business
 
References
References available upon request





Cover Letter 

Dear Six Senses London Recruitment Team,

I am excited to apply for the Head Barista position at Six Senses London. With over two years of experience in luxury hospitality at One Aldwych Hotel, I have developed strong expertise in speciality coffee, exceptional guest service, and maintaining consistently high standards in a fast-paced five-star environment. I take pride in creating memorable guest experiences while ensuring every beverage is prepared with precision, consistency, and attention to detail.

Throughout my role, I have built strong relationships with guests and colleagues by remaining calm under pressure, communicating effectively, and leading by example during busy service periods. I have supported the training of new team members, maintained high operational standards, and worked collaboratively with both front-of-house and kitchen teams to ensure seamless service. These experiences have strengthened my leadership, problem-solving, and organisational skills, preparing me to take on greater responsibility as a Head Barista.

Alongside my hospitality career, I am currently studying for a BA (Hons) in Leadership and Management. My studies have enhanced my understanding of leadership, team performance, and continuous improvement, allowing me to apply these principles within my day-to-day work. I am passionate about developing others, creating positive team environments, and delivering service that exceeds guest expectations.

What attracts me most to Six Senses London is your reputation for combining luxury hospitality with genuine care for people, wellbeing, and sustainability. I would be proud to contribute to a brand that values authenticity, personalised guest experiences, and continuous excellence. I am confident that my hospitality experience, leadership potential, and commitment to delivering outstanding service would make me a valuable addition to your team.

Thank you for considering my application. I would welcome the opportunity to discuss how my skills, experience, and enthusiasm align with the Head Barista role at Six Senses London. I look forward to hearing from you.

Yours sincerely,

Nikolas Cruz
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