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[bookmark: _Toc240379391]Element 1: Career Sector Investigation
[bookmark: _Toc240379392]1.1 My Chosen Sector or Business Area
My chosen career path is the hospitality sector, with an interest in Romanian and Balkan region dishes. My ambition for long term is to open an restaurant that serves traditional dishes from my area in an authentic atmosphere. I wish the customers not only to enjoy the food but also to learn about the culture and traditions behin it. But, if I enjoyed cooking and had an interest in traditional food, that would not automatically mean that I was ready to manage a restaurant. Therefore I need to work as a Restaurant Supervisor. In this job role, I would have the opportunity to build skills which would help me in the coordination of services, in supporting both employees and customers.
[bookmark: _Toc240379393]1.2 Sector / Business Area Research
Production at restaurants involves a team of food handlers, waiters and waitresses, buyers, and financial managers (Subadra, 2024). These activities are closely connected one to eachother. For example, an increase in bookingscan lead to higher sales but it can also increase waiting times if the kitchen and service team do not have enough staff and they are not well organized. Successful restaurant services, however, require a level of coordination between a restaurant's kitchen and customer service (Ransun et al., 2025). My restaurant would focus mainly on Romanian foods with some traditional dishes from other Balkan countries. Sarmale, grilled meat, vegetables or traditional desserts might be mentioned as items for the menu. Before opening, I would do a business plan and explore the cost of opening the premises, the suppliers, and the competition (Blöcher and Alt, 2021). 
[bookmark: _Toc240379394]1.3 Skills, Qualities and Attributes Valued by Employers
[bookmark: _Toc240379395]The skills I think are applicable in my chosen position of supervisor are clear communication skills, organisation skills, customer care skills and practical leadership skills. It is important for a supervisor to communicate with other coworkers and explain their priorities and how to deal with issues if service arrangements are changed (Bernuzzi et al., 2023). Reliability is also crucial due to the fact that others rely on the supervisor's preparation and decisions (Martin et al., 2023). I would have to be confident with payment systems, very basic stock records and shift handovers. Ingredients information is essential when answering customer enquiries. If I am not sure, then I should seek advice from the relevant fellow rather than make a wild guess (Schein and Schein, 2021). Knowledge of Romanian culture would help me explain traditional dishes to customers. However, good supervision also means treating everyone with patience and respect, regardless of their cultural background or personal circumstances.
1.4 Current Trends Affecting the Sector
For the restaurant planning, relevant developments are, digital bookings, online menus, customer review, delivery services etc. (Bujalance-López et al., 2025). These developments influence how customers find restaurants and how they evaluate their dining experience. However, accepting orders through different chanels can make it more difficult to coordinate the kitchen and the front house team. However, AI-driven tools might help in creating promotional material or studying demand trends, which would then need to be verified with real business data (Stone et al., 2020). When evaluating a menu I would also take into account ingredient costs, food waste and changing needs and tastes. 
[bookmark: _Toc240379396]1.5 Personal Career Fit
This career is suitable for people who are interested in food, cultural identity and working with people. I enjoy to help customers choose dishes and making sure they receive an organised and positive dining experience. I have a practical experience at the restaurant where I am employed as my starting point, and business studies can give me a strong basis for making decisions and planning. However, I do need to build my confidence in delegation and financial control (Candrian and Scherer, 2022). 
















[bookmark: _Toc240379397]Element 2: Skills Audit and Professional Development Plan
[bookmark: _Toc240379398]2.1 Personal SWOT Analysis
	STRENGTHS 
· I am able to speak with confidence with customers who speak Romanian and can describe the dishes using clear English. 
· I always keep my tone polite at busy times and know what to expect in front of house and supporting colleagues if their workload spares. 


	WEAKNESSES / AREAS FOR DEVELOPMENT .
· I periodically do work that I could have delegated.
· I do not know much about labour budgeting or how to do meal costing. 
· I also need more practice in providing feedback on mistakes/errors.



	OPPORTUNITIES  
· I can learn from expert supervisors, ask to be involved in stock inventory and implement university learning to practice costing.
· My desire to start a business is directly linked with working in a Romanian and Balkan restaurant. 


	THREATS / CHALLENGES 

· Unusually fluctuations in study time may result. I might feel pressured to take up my own job because of some finance pages. 
· Serious service conditions can also hinder a detailed analysis of errors.



[bookmark: _Toc240379399]2.2 Emotional Intelligence and Professional Behaviour
[bookmark: _Toc240379400]Restaurants deal with customers who are not happy, worn out employees, and hurried orders. I should acknowledge and internalise my emotional reaction to a situation without letting it take over my actions. So, if a consumer complains about waiting time, I listen, I validate their concern, then I investigate and point it out before offering an explanation. At the same time, another aspect of professional behaviour is fairness towards employees (Al Halbusi et al., 2021). 
2.3 Applying Theories or Models
A reflective cycle developed by Gibbs is useful for analysing a hectic service on a busy shift when I was trying to serve tables but also support a new fellow service worker (Pieper et al., 2021). I felt like I was doing a lot to keep everything going but I got distracted and could not keep up with the customer. In my evaluation, I found that my willingness to help was good, and my lack of knowledge was causing confusion. Analysis revealed that I was not in agreement with the shift supervisor about priorities.  I will develop a duty clarification plan before the service and communicate earlier in the need for support. In addition, emotional intelligence components were used to help me understand that the development of self-awareness and self-regulation are priorities (Filice and Weese, 2024). 
[bookmark: _Toc240379401]2.4 SMART Development Goal
To schedule and manage three supervised restaurant shifts by 31 January 2027 with good delegation, briefing and handovers.
	Specific
	What exactly do I want to improve or achieve?

Enhance my skills in coordinating a restaurant shift: giving instructions to staff and documenting key elements of success.


	Measurable
	How will I know I have made progress or achieved it?

Make 3 shift plans and lead 3 supervised shifts. Meet or exceed four of the five points set by supervisor on the feedback criteria for communication and quality of delegation/handover on the last two shifts.



	Achievable
	What actions and resources will make this realistic?

Follow the supervisor's lead twice, practice writing shift plans and have a brief feedback meeting at the end of each supervised shift.

	Relevant
	Why is this important to my career or professional development?

Leadership is a focus point of the Restaurant Supervisor job description and it would help in the future becoming a restaurant owner.

	Time-bound
	When will I complete or review this goal?

Activities to be completed by 31 January 2027 and reviewed fortnightly progress. 



[bookmark: _Toc240379402]Element 3: Recruitment Application Pack
Assessment brief: equivalent to 1,000 words
Apply for a real vacancy or a role provided by your tutor. Your application pack must contain all four items below.
[bookmark: _Toc240379403]3.1 Selected Job Role
	Job Title
	Team Manager - Food - West Wales Area


	Organisation
	Marks & Spencer

	Location
	Haverfordwest

	Where the vacancy was found
	Indeed

	Job Role URL 
	https://uk.indeed.com/q-retail-manager-l-newport-sa42-jobs.html?vjk=b17a834ced5d22d5


[bookmark: _Toc240379404]3.2 Tailored Curriculum Vitae (CV)
COSTEL LUPASC
London, United Kingdom
Professional Profile
Senior Waiter, customer service, front-of-house support and training, restaurant service experience. Able to clearly voice customer needs, make payments, and resolve issues with security and composure. Aimed for the Restaurant Supervisor role at Sea Containers London to gain hands-on experience in the hospitality industry, with a view to expanding their role to include supervisory duties. Trainee in Business Management, interested in delivery of organised operations, staff development and customer care.
Relevant Skills
· Service organisation: Set up tables, assign priorities for tables, and inform patrons and associates of delays.
· Customer care: Attend and listen to their concerns, give explanations as to their next steps, discuss with management if further action is needed.
· Team support: Induct new staff and familiarise them with service routines/practices and procedures at the counter, as well as workplace expectations.
· Problem-solving: Recognise and solve service problems early and receive assistance to handle them before they impact other customers.
· Payment handling: Carefully deal with cash and card payments and report any discrepancies.
Employment Experience
Employment Experience
Senior Waiter — Carpathian Table Restaurant, London
April 2024–Present
· Set up tables, menus, and service equipment prior to lunchtime.
· Help the supervisor with table priorities and communicating changing customer requirements.
· Welcome and greet customer, explain menu items and confirm enquiries from the customer with kitchen staff.
· Introduce any new member to order taking and payment system.
· Exercise customer service during service, and update customer status in event of order backups.
· Wind up closing adjusted as well as record outstanding points at next shift.
Food and Beverage Assistant — Southbank Dining Rooms, London
June 2022–March 2024
· Carefully took orders and relayed special requests to others.
· Assisted with serving food/drinks, following table numbers and order information.
· Cleaned and restocked service areas.
· Responded to changes in service priorities.
· Collected opinions and suggestions from all staff, and used them to increase the accuracy and communication with the customer.
Education: CertHE Business Skills for the Workplace (Year 1), University of Wales Trinity Saint David (UWTSD)
April 2026–Present
Professional career development, communication, teamwork and business planning are relevant areas of learning.
Romanian Baccalaureate, National Economic College Mihail Kogalniceanu, Focsani, Vrancea, Romania, Promotion 2004
Completed June 2021
Professional Development
· Food hygiene and ingredient questioning for workplace induction, April 2024.
· Simple practice in basic inventory of stocks across Microsoft Excel and basic calculations.
· Projected supervised shift leadership development with in-service/on-the-job training in delegation, briefing and handovers, October – January 2026.
Languages: Romanian, native proficiency; English, working proficiency. Italian, working proficiency
References
Available on request.


[bookmark: _Toc240379405]3.3 Cover Letter
[bookmark: _Toc240379406]Costel Lupasc
Haverfordwest, United Kingdom
Hiring Manager
Marks & Spencer
Dear Hiring Manager,
Application for Restaurant Supervisor
I intend to apply for the position of Restaurant Supervisor advertised on Indeed. My work as a junior waiter has helped to strengthen my ability in customer service, and I am skilled in organisation and working within a team, which I would bring to Sea Containers London. At Carpathian Table Restaurant, I am in charge of the dining area, defining priorities for service and educating new staff of the routines in the workplace. I routinely give kitchen staff customers' needs and update them on the status of the order when there is a delay. Responds respectfully to customer concerns in a calm manner. Listen to receive; check facts; involve manager when issues necessitate further authority. I also understand that it is important to confirm ingredient information and not provide responses of uncertainty.
What appeals to me, apart from other areas, is your focus on people development and disciplined service. I would be patient, reliable and open-minded when assisting peer colleagues to be more confident in their responsibilities. An element of that is a lack of knowledge about the broader quality of processes that you have in place, as I'm not in the business of running a hotel, but rather serving hungry restaurant crowds. In addition to my job, I am learning Business Management through Arden University. The coursework I am taking will help me gain insight into the skills of effective professional communication, collaboration and leadership. 
I welcome the chance to share my experience in restaurants and how I feel I can fit in with your team as well as grow with the greater demands of the position.
Yours faithfully,
Costel Lupasc
3.4 LinkedIn Profile
Provide evidence of your LinkedIn profile. This could include the profile URL and/or screenshots, as directed by your tutor. Check that your headline, summary/about section, experience, education and skills present a professional identity.
	LinkedIn Profile URL
	https://www.linkedin.com/feed/

	Professional Headline
	Business Management Student

	Evidence / Screenshot
	[image: ]


[bookmark: _Toc240379407]3.5 Application Rationale
I chose Restaurant Supervisor because it is directly related to something I am familiar with and it is a realistic next step for me. A job as a restaurant manager is a full-time position, and applying for this one right away would focus solely on things that I haven't done yet. A supervisor position provides more responsibilities while still having some management guidance. The application is designed for a Romanian/Balkan restaurant. In my professional profile I have put a focus on customer service and Romanian food knowledge, which are directly applicable to the proposed employer. But cultural familiarity is not distinguished as an alternative to operational competency of the operation. Other skills that are seen in the CV are preparation, handling payment, teamwork and communication. The equation of practical experience in the restaurant versus education was reversed for me, as practical experience in a restaurant is the best proof that I am qualified.
Where my CV mentions specific duties, it does not include blanket of accolades saying ‘just an outstanding leader'. Fostering new employee induction and table priorities that are communicated can signal effective supervisory attributes. The cover letter is the summary of why you can be hired for the restaurant. I do not claim to have a vast history of independent leadership; I am honest, and delegation is one area that I am learning. Rather, the SMART goal provides a representation of how I will build this skill with guided practice and feedback. The LinkedIn phrasing is based on the employment history and direction of the CV. This consistency would be useful in clearing up confusion about my experience. 
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