      Cristian Cuta   	  
Doncaster DN4 5DA 
(M) 07376675053 (E) Terrateriixx@yahoo.com
Summary   	
High energy Hospitality- Restaurant Supervisor, known as an efficient and creative shift leader. Strong knowledge of the food and beverage industry.
Experience   	
	07/2020 - Current
	Toby Carvery Mitchells & Butlers － Doncaster , Yorkshire 
Restaurant Supervisor
· Applied expertise in market and menu trends to exceed restaurant performance standards.
· Used strong interpersonal and communication skills to establish positive relationships with guests and employees.
· Trained Front of House (FOH) staff on restaurant policies and procedures, guest service techniques, and communication skills to ensure a positive experience.
· Monitored service periods and realigned team positions to provide optimal coverage to meet customer demands.
· Guaranteed compliance with food safety procedures and quality control guidelines.
· Conducted regular inspections to ensure cleanliness in all bar and Front of House (FOH) areas.



	08/2017 - 07/2020
	Doncaster, Sheffield Airport － Doncaster. Yorkshire 
Worker in Airline Food Services
· Prepared special meals and snacks according to customer order specifications.
· Reheated foods designed to be cooked ahead of time, maintaining high efficiency for customers.
· Portioned food onto plates, garnished items, and presented items to customers.
· Prepared ingredients for recipes, cleaning, peeling, and trimming different foodstuffs.
· Improved client consultations and determined needs through team management.



	01/2014 - 05/2017
	Pull&Bear Bucharest Baneasa Shopping City － Baneasa, Ilfov 
Cashier Assistant
· Packed purchased items properly to prevent damage to delicate products.
· Monitored shop floor for suspicious customer behavior and signs of theft, following company procedures to prevent shoplifting.
· Trained new team members in cash register operation, stock procedures, and customer service.
· Investigated discrepancies between accounting records and cash drawers to implement corrective action.


Skills   	
	Strong customer relations
Training development
Team management
	Brand standards promotion
Customer service best practices
Supervisory skills


Education   	
	2013
	High school "Dimitrie Bolintineanu" － Bucharest, Romania 
GCSEs: Tourism


Languages   	
	Romanian: First Language 

	English: 	B2 
[image: ]
Upper Intermediate 
	
	Italian: 	A2 
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Elementary 






CRISTIAN CUTA
 
Email:terrateriixx@yahoo.com 
03 March 2022
Taco Bell
RE: Restaurant General Manager, 28.02.2022
Dear Sir/Madam,

I am a motivated professional with customer service proficiency and extensive Restaurant Supervisor experience. I recently learned of Taco Bell's opening for the Restaurant General Manager role and wished to contact you to express my interest. I believe that my professional background and industrialist drive make me an ideal candidate for this opportunity.
As a person who thrives in high-pressure and fast-paced situations, I strive for positive results through the application of my customer service and supervisory abilities. In addition, I possess expertise in team management and an aptitude for optimizing performance and motivating colleagues. In any position, I can visualize success, and identify innovative and effective strategies for achieving it.

I have artfully balanced workplace objectives and productive relationships, inspiring strategies and insightful suggestions to achieve a competitive business edge. My decision-making and management strengths have enabled my professional growth.
I have enclosed my CV for your review. I will try and contact you within the week to discuss the next stage of your hiring process. I appreciate your time and consideration of my candidacy for your new Restaurant General Manager.
Yours sincerely,
Cristian Cuta



JOB DESCRIPTION RESTAURANT MANAGER
TACO BELL

Requirements:

Relevant previous experience of coordinating a team in the field of Hospitality of at least 2 years;
Attention to detail, seriousness and punctuality;
Communication, planning, organizing skills;
Ability to analyze and synthesize, focus on meeting deadlines and meeting objectives;
Good working knowledge in Word and Excel;
Adaptation to work styles and openness to change.

Conditions:

Motivating salary + meal vouchers;
Employment contract for an indefinite period;
The opportunity to work in one of the most dynamic food companies;

Responsibilities:

Develops and coordinates the team;
Implement strategies to increase productivity and restaurant sales;
Promotes marketing strategies;
Prepares internal reports;
Ensures the connection between the coordinated team and the other departments of the company;
Contributes to customer-oriented teamwork;
Verify compliance with regulations, procedures, policies and work instructions of subordinate employees;
Recruits and trains subordinate staff, proposes sanctions in case of non-fulfillment of responsibilities.
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