                                                                       COVER LETTER
Monika Janiszewska                                                                                                      72 Henacre Road                                                                                                  Bristol BS11 0HF                                                                                                                                    07460467865                                                                                                                                             
Sam Smitch                                                                                                                  All Stars, Unit 2 Weston Super Mare                                                                                 2 BS23 3TZ
Dear Sam 
I am writing to express my interest in the Hospitality Manager position at All Stars Restaurant as advertised. With over 5 years of experience in the hospitality industry I gain confidence, leadership, guest relations which is essential for this role. I am hardworking, reliable, and dedicated practitioner in the Hospitality sector. I have many transferable skills to take in this job including hands on management in restaurants, hotels and customer service. I am confident that my skills, knowledge and experience make me an ideal candidate for this role.
In my current role as a Manager in Salt and Pepper restaurant I gained valuable experience in supervisory for effective team working. I prove experience in restaurant management. Strong communication skills which is very important with this industry and ability to work under pressure. My role involved a wide range of responsibilities such as budget management, handling guest complains and managing stuff schedules. Additionally, my value is to deliver excellent customer service, problem solving am confident that my skills will enable me to make positive impact in All Stars. 
On of my biggest achievements was developing importance of social media such as Facebook. I was using creative pictures of food, showing unique dining experiences, showing our menu, creating discounts and creative video tours. Delivering high feedback from the customer. I recognize that the importance of establishing a strong online presence to reach new customers and build brand loyalty is very important. As a results of those efforts, I deliver highest rate of our branch and high feedback from the customers.
I am confident that my skills and passion will make me a valuable candidate for this job. What excites me the most in All Stars is dedication to culinary creativity and innovation. Your menu brings the highest standard and deliver fresh and high-quality food. I would love the opportunity to meet with you and discuss how I can contribute to the continued success of All Stars restaurant.
Sincerely 
Monika Janiszewska
                                        CURRICULUM VITAE (CV)
                                     MONIKA JANISZEWSKA
                                           BRISTOL, BS11 0HF                                    
                                          (07460478964) monaliza20@o3.pl
Summary:
Passionate Restaurant Manager, with over 5 years of experience in                    leading kitchen operations. Skilled in stuff supervision, training with strong communication and problem-solving abilities and boosting customer satisfaction. Skilled in Culinary Arts, team management, leadership and customer service. 
Education:  
Degree on Culinary Arts Level 2
University of Bristol (09/2010-07/2014)                                                                                                                                                                                                 
· Food safety, quality control
· Nutrition, menu planning and food preparation
· Completed internship in Bella Italia restaurant working in the kitchen
Master of Business Administration In Hospitality Management
Cardiff University (09/2014-09/2018)
· Business strategy, leadership in hospitality industry
· Hospitality marketing, financial management
· Financial Planning 

Experience:
Restaurant Manager
The Salt and Pepper
01/2019- Present, Bristol
· Collaborated with the front of the house manager to improve the dining experience.
· Increased customer visit by 20% by using the social media. 
· Managed kitchen operations during peak hours, ensuring timely of high-quality dishes.
· Implement a food safety program that led to a 100% pass rate in health.



Assistant Manager
Bella Italia Newport
02/2018-01/2019 
· Assist The Executive Chef in menu creation
· Maintaining Food quality and presentation
· Ensuring all dishes are prepared in hight standard 
· Train and mentor kitchen stuff 
· Organized monthly cooking workshops for the community, enhancing the restaurant reputation and customer base. 
Key Achievements:
· Safety excellence.
Achieved the best health and safety record
· Customer Service Prioritize the guest experience and high-quality customer service Received the ‘’The best Customer Service award’’
· Team Leadership Proven ability to motivate stuff and maintain high service standards
· Guest Satisfaction Achieved a 20% increase in guest satisfaction
Skills:
· Staff management & leadership
· Food safety & Sanitation
· Communication and collaboration in High Pressure environments
· Supervision & Stuff training
· Problem Solving
· Handling Guest complaints & Ensuring satisfaction
· Social Media Engagement & Content Creation
· Time management & Multitasking 

References:
References available upon request







Job description:

General Hospitality Manager
All Stars Restaurant 
Unit 2 BS23 3TZ Weston Super Mare
 £30,000-£40,000 a year – Permanent Full-time

Job details:
Pay
£30,000-£40,000 a year

Job type
Full-time Permanent

Shift and schedule.
Weekend availability. Night shift. Days shift. Holidays 

Location: Unit 2 BS23 3TZ Weston Super Mare
           Benefits:
· Company pension
· Free food
· Employee discount
· Free parking
Full job description:
 Job summary:
We are seeking an experienced and dynamic Hospitality Manager to oversee the daily operations of our establishment. The ideal candidate will have a strong background in hospitality. This role requires exceptional leadership skills to manage staff effectively, ensure outstanding customer service, and maintain high operational standards. The General Hospitality Manager will play a pivotal role in creating a welcoming environment for both guests and employees.
Responsibilities:
· Manage stuff training, and performance evaluations to foster a motivated and skilled team
· Develop and Implement strategies to enhance guest satisfaction and operational efficiency
· Monitor financial performance, including budgeting
· Maintain high levels of customer satisfaction to delight at every plate
· Ensure that all health and safety regulations are adhered to within the establishment
· Oversee all aspects of the restaurant operations, ensuring compliance with company policies and standards

Skills:
· Proven experience in restaurant management or a similar role within the hospitality industry.
· Excellent supervisory skills with the ability to lead a diverse team effectively.
· Exceptional organisational skills with attention to detail in all aspects of operation.
· Strong communication skills, both verbal and written, with the ability to engage positively with guests and staff alike.
· Ability to work under pressure in fast-paced environment while maintaining professionalism.
· A passion for hospitality with a commitment to providing an exceptional guest experience.


Job Types: Full-time, Permanent
Pay:£30,000-£40,000 per year
Additional pay:
· Bonus scheme
· Tips
· Yearly bonus
Benefits: 
· Company pension 
· Discounted or free food
· Employee discount
· Free car park 

Schedule:
· Day shift
· Holidays
· Night shift
· Weekends
Experience:
· Restaurant management: 1 year (required)
· Organizational skills: 1 year (required)
· Hospitality: 1 year (required)
· Customer service: 1 year (required)
Work Location: In person
Expected start date: 07.01.2025
















          


