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Task-1
Between, these four selected job adverts, several common skills and knowledge areas are mentioned that define the expectations for hospitality managers in London. Leadership and team management is consistently highlighted, with each role requiring the ability to inspire, train, and staff to deliver high-quality service. This aligns directly with my experience as a Production Supervisor, where I’ve managed supplier agreements and motivated team leaders.
Another recurring theme is customer service excellence. Whether at Appetite 4 Recruitment, F1Arcade, or Home Hospitality, the adverts stress the importance of creating memorable guest experiences. My background in guest satisfaction and hospitality awards demonstrates strong alignment here.
Food safety and compliance is a critical requirement, particularly in Appetite 4 Recruitment’s role. These positions demand strict adherence to hygiene protocols, echoing my certifications in Level 3 Food Hygiene and my operational experience at Greencore Ltd.
Operational and financial management also feature noticeable. From cost control at Home Hospitality to budgeting at Platinum Recruitment, employers expect managers to balance efficiency with profitability. And my proven record of reducing food waste and controlling costs by measurable percentages provides strong evidence of readiness.
Finally, event delivery and adaptability distinguish certain roles. Home Hospitality and Platinum Recruitment require event planning and menu development, while Appetite 4 recruitment emphasizes adaptability in fast-paced environments. My Mediterranean culinary knowledge and recipe development experience position me well to adapt to diverse culinary environments and event settings.
In summary, the adverts collectively highlight leadership, customer service, food safety, operational management, and event delivery as core efficiency. This overlap strongly matches with my CV, demonstrating that I’m already possess many of the skills employers seek, while also identifying areas—such as specialized event performance—could enhance my employability skills more. By, aligning my strengths and these skills, I can position myself as a strong candidate.
Task 2: Self‑Assessment and Evidence of Readiness
       Self‑Assessment (SWOT Analysis)
· Strengths
1. Strong leadership and team motivation skills, demonstrated as Production Supervisor at Greencore Ltd.
2. Proven ability to manage food safety, hygiene, and allergen protocols, supported by Level 3 Food Hygiene certification.
3. Operational efficiency: reduced food waste by 5% and controlled food costs by 6%.
4. Excellent communication and guest service skills, recognized through hospitality awards and guest satisfaction scores.
5. Multilingual (Bangla, English, Hindi, Urdu), enhancing communication in diverse teams and customer bases.
· Weaknesses
1. Limited exposure to specialized cuisines beyond Mediterranean, which may restrict opportunities in niche restaurants.
2. Developing confidence in public speaking and presenting to larger groups.
3. Delegation skills: tendency to take on too much responsibility rather than empowering team members.
· Opportunities
1. Expanding culinary knowledge into Japanese or event‑driven cuisines to match roles like Zuma or F1Arcade.
2. Leveraging academic study (CertHE Business Skills for the Workplace) to strengthen management and business acumen.
3. Networking within London’s hospitality sector to access senior management opportunities.
4. Building on extracurricular interests (fitness, social events, experimenting with recipes) to enhance creativity and resilience.
· Threats
1. Highly competitive hospitality market in London, with many candidates holding advanced degrees or niche expertise.
2. Economic transformations affecting restaurant profitability and job stability.
3. Risk of overcommitment and burnout if workload is not balanced effectively.
· Evidence of Readiness
My readiness for employability and advancement is demonstrated through a combination of academic achievements, work experience, and extracurricular activities:
· Academic Achievements:
1. Currently studying CertHE Business Skills for the Workplace, which provides a foundation in management, communication, and organizational skills.
2. Completed Level 3 Food Hygiene certification, ensuring compliance with industry standards.
3. Strong academic record in English, Maths, and IT, supporting analytical and administrative capabilities.
· Work Experience:
1. As Production Supervisor at Greencore Ltd, managed supplier agreements, reduced food waste, controlled costs, and trained staff — all evidence of operational leadership.
2. Experience at Single Resource Ltd and Wok to Walk developed multitasking, customer service, and fast‑paced food preparation skills.
3. Recognition through a hospitality excellence award and guest satisfaction scores highlights my ability to deliver quality service.
· Extracurricular Activities:
1. Fitness activities demonstrate discipline, stamina, and resilience — qualities essential for demanding hospitality roles.
2. Organising social events shows initiative, creativity, and event management skills.
3. Experimenting with recipes reflects culinary curiosity and innovation.
· Feedback from Mentors:
1. Positive feedback on teamwork, problem‑solving, and guest service excellence reinforces my professional reputation.
2. Recognition from colleagues for motivating others and maintaining high standards indicates leadership potential.

Through my experience and opinion, this self‑assessment highlights that I’m already well‑adapted with leadership, operational management, food safety, and guest service skills and more. At the same time, it identifies the areas for further development, such as expanding culinary expertise and improving delegation and public speaking. With my academic progress, proven work experience, and extracurricular strengths, it demonstrates clear about my readiness for employability and personal advancement in London’s hospitality sector.

Task 3: Employment Goals and Personal Development Plan
   Employment Goals
Short‑Term Goals (1–2 years)
· Expand culinary knowledge beyond Mediterranean cuisine: Enroll in workshops or short courses on Japanese, Middle Eastern, or event‑driven cuisines to broaden expertise. This will make me more versatile and competitive for roles in diverse restaurants such as Zuma or F1Arcade.
· Improve public speaking and presentation skills: Attend training sessions or join groups such as Toastmasters to build confidence in addressing larger teams and stakeholders. This will strengthen my ability to lead meetings and present ideas clearly.
· Enhance delegation skills: Practice empowering team members by assigning responsibilities and monitoring outcomes. This will reduce overcommitment and improve efficiency in management roles.
Long‑Term Goals (3–5 years)
· Secure a senior hospitality management role in London: Aim for positions such as General Manager or Operations Manager, where I can oversee multiple teams and venues. This aligns with my aspiration to grow into senior leadership.
· Develop FreshFood Hub into a sustainable street food business: Use my culinary creativity and operational knowledge to establish and expand my own venture. This goal reflects my entrepreneurial ambition and passion for food innovation.
· Advance into hospitality leadership and ownership: Long‑term, I aspire to manage or own a restaurant, combining my operational expertise with strategic leadership.
These goals are important because they directly address my current weaknesses (specialized cuisine knowledge, public speaking, delegation) while aligning with my career aspirations of becoming a senior leader and eventually an entrepreneur in the hospitality sector.
Personal Development Plan
	Weakness
	Action
	Timeline
	Resources Needed
	Measurement of Progress

	Limited exposure to specialized cuisines
	Enroll in culinary workshops (Japanese, event catering)
	Within 12 months
	Local cooking schools, online courses
	Completion certificates, ability to prepare new dishes

	Public Speaking Confidence
	Join Toastmasters or attend presentation workshops
	6-12 months
	Membership fees, mentor guidance
	Delivering presentations confidently, feedback from peers

	Delegation Skills
	Practice structured delegation at work, track team outcomes
	Ongoing
	Support from supervisors, leadership training
	Improved team efficiency, reduced personal workload

	Overcommitment Risks
	Implement time management tools (planner, digital apps)
	3-6 months
	Productivity apps, coaching
			Balanced workload, fewer missed deadlines









By setting clear short‑term and long‑term goals, I create a roadmap for professional growth that directly addresses my weaknesses. Expanding culinary knowledge will broaden my employability, while improving public speaking and delegation will strengthen my leadership capacity. The personal development plan provides actionable steps, timelines, and measurable outcomes to ensure progress. Together, these strategies positions me for success in securing senior hospitality management roles and achieving my long‑term aspiration of building a sustainable food business in London.
Beyond addressing weaknesses, Task 3 also highlights the importance of cultivating resilience and adaptability in a rapidly changing hospitality industry. Setting goals is not only about career progression but also about building confidence in handling unexpected challenges, such as economic shifts or evolving customer expectations. By committing to continuous learning, networking with industry professionals, and embracing innovation, I would like to strengthen my ability to remain competitive and future‑ready while pursuing long‑term leadership and entrepreneurial ambitions. 
Through completing this report by written Task 1, Task 2 and Task 3, I have been able to reflect on my career path and future ambitions in hospitality management. By comparing four job adverts, I identified the common skills employers are seeking, such as leadership, customer service, food safety, and operational management. This exercise helped me to understand where my current strengths match industry expectations and where I need to improve further.
In Task 2, my SWOT analysis highlighted my strong leadership, communication, and operational skills, alongside weaknesses such as limited exposure to specialized cuisines and public speaking confidence. I also provided evidence of readiness through my academic achievements, work experience, and extracurricular activities, which demonstrate that I am prepared to take the next step in my career.
Task 3 allowed me to set clear short‑term and long‑term goals. In the short term, I aim to improve my culinary knowledge and presentation skills, while in the long term I aspire to secure a senior management role and eventually grow my own food business. This report has given me a structured plan to follow, ensuring that I remain competitive in London’s hospitality sector and continue progressing toward my future career aspirations.
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Responsibilities

Independently manage all hospitality services across 2 floors
and 6 meeting rooms

Deliver high-quality front-of-house service, acting as the main
point of contact for guests and clients

Plate, set up, and serve buffet-style breakfasts, lunches, and
refreshments

Prepare meeting rooms ahead of bookings, ensuring they are
clean, stocked, and professionally presented

Liaise with catering providers to coordinate deliveries and
service times

Maintain cleanliness and readiness of all hospitality areas
throughout the day

Benefits

Contributory pension scheme

Grow your career with our Career Pathways and MyLearning
programmes

Quick access for you and your immediate family to a Digital
GP, and wider healthcare benefits

Exclusive travel discounts with TUI, Expedia, and many more
Save money on your food shop with discounts on Tesco,
Sainsbury's, Morrisons and many more

Up to 44% off cinema tickets to enjoy your favourite
blockbuster
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Job summary

We're looking for a professional and self-motivated hospitality
manager to independently run the day-to-day hospitality operations
at a prestigious corporate site near St Paul's.

This is a solo role requiring excellent time management, attention
to detail, and a hands-on approach to both service and
presentation.
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 Receive cash rewards every time you spend and use them on
a wide range of brands

« Un-wind with us with free wellness, mindfulness and exercise
classes

« You can share all discounts and offers with your friends and
families
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Role: Hospitality Manager - Monday to Friday
Employer: Central London
Salary: £40,000

Platinum Recruitment is working in partnership with a high profile venue in central London,
we have an exciting opportunity for a Hospitality Manager to join their talented and driven
team.

What's in it for you?

« Mainly Monday to Friday 8 - 4.30 (Occasional evenings and weekends)
« Work life balance

« Great Location

« High profile clientele

What's involved in this Hospitality Manager role:

« To be responsible for day to day running of the FOH department including all aspects
of the preparation and presentation of food service areas, ordering, stock taking,
menu planning as well as monitoring and maintaining standards.

« Event planning and execution including Lunches, canape receptions and formal
dinners




image6.png
What's required?

« Proven track record of successfully managing events at a Michelin or Rosette level

« Previous experience in a similar role, demonstrating progressive career growth and a
pattern of exceptional performance.

« Prior experience at senior leadership level in a high profile environment.

Sound like the role for you?

Then we would love to hear from you! Click Apply Now and one of the team will be in
touch to discuss this Hospitality Manager role in London.

Don't forget to speak to your consultant about our "Recommend a Friend" referral
scheme and find out how you could earn up to £250 per recommendation.

Consultant: Natasha Seadon
Job Role: Hospitality Manager
Job Number: 934439 / INDF&B
Location : Central London

Platinum Recruitment is acting as an Employment Agency in relation to this vacancy.
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All suitable candidates will be contacted by a member of the team to discuss in
more detail and answer any questions you may have.

All candidates should be eligible to work in the UK
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Assistant General Manager - Venue:

- One of the most exciting global Asian concepts
- Stunning design, lavish cocktail list
- Modern Thai cuisine and incredible authentic cuisine

Assistant General Manager - Rewards:

- £53k salary package

- Excellent progression to GM

- Strong team already in place

Assistant General Manager - Experience:
- High-volume restaurants in London

- Strong hospitality background

- Full training and support to improve your skills

We are looking for a charismatic and experienced leader with experience in high-
volume venues and bars/restaurants.
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We are looking for a charismatic Assistant General Manager for a buzzing high-end,
new-opening Restaurant in the heart of the West End.

This 55 cover venue serves some of the best Thai cuisine with Asian-inspired cocktails
and has a world-renowned Exec chef and GM at the helm.

Everything is made from scratch and in house, using only the finest, authentic ingredients
available.

This is an incredible opportunity to be part of the opening team for the very successful
company's first UK site, with many more in the pipeline.

‘You will be part of an incredible team and have a huge opportunity to progress into GM
and beyond with an ambitious opening schedule in place.

This is a busy, fast-paced venue with up to 250 covers a day.
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FIND Talent Group  © Central London (W1) £ Published: 3 weeks ago

£53,000 per annum + excellent benefits and progression

O save

Assistant General Manager - New-opening Stunning Asian Restaurant - West End -
£53k
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General Manager
London, England - £44K - £50K [Employer provided)

This GM position is perfect for an ambitious AGM ready to step up, or an
established GM seeking a role with genuine work-life balance.

This brand’s ethos centres on creating wholesome, nourishing lunches, from
hearty salads to super-healthy bowls and fresh juices, while operating as
sustainably and eco-consciously as possible. Think regenerative, British-
focused sourcing, thoughtful packaging, and a commitment to reducing
environmental impact at every stage.

Born from a mission to provide better lunchtime options that champion the
best of British produce, this business is now on the journey toward B-Corp
certification. With sustainability baked into every decision, it's a concept
poised to become a cult favourite.

The Role

As General Manager, you'll have full ownership of day-to-day operations.
From building and developing a high-performing team to managing
financials and delivering outstanding customer experience, this is a hands-
'on management role where you'll be the face of the brand.

YYou'll bring experience managing teams in a restaurant or, even better, a
QSR environment, and you'll be confident overseeing menus with multiple
maodification options. Experience in new-site openings is a plus but as you'll
work closely with the Operations Manager its not essential.

Above all, you'll be passionate about great food, great people, and great
culture.




