


1.Job description


Job Title
Designated General Manager
Starting 15 December 2024
Newport/ Wales

About us
At Wagamama, we are an eating house for the soul. With over 160 UK restaurants and growing, our purpose is to nourish the world from bowl to soul. Inspired by fast-paced, Japanese ramen bars since 1992. A celebration of Asian food brought Wagamama to life.
We are looking for a Designate General Manager to join us on our continuous journey of true nourishment.

Role
As a general manager at Wagamama you will be leading a restaurant team in the Wagamama way, live + breath our people promise, values and embody core leadership behaviours. You will be responsible for driving sales and inspiring your team to deliver a great guest experience, striving to exceed expectations. You will also be responsible for the development and growth of your team, ensuring they are engaged, motivated, and delivering results.

Type of Contract
Full-Time.

Salary
£46.800 per annum.

Benefits
· up to £8,000 a year bonus opportunity,  
· private medical insurance + pension scheme,
· dedicated 6-week training programme, 
· £14 - £25 of free food allowance on every shift,
· 50% discount at Wagamama + 30% off all other brands with family and friends,
· internal progression opportunities: fully funded apprenticeship programmes to support your growth,
· 28 days holiday,
· kintsugi wellness: access to councillors, cycle to work scheme, discounted gym + leisure,
· family friendly policy: any expectant person or anyone adopting a child will receive 26 weeks full pay + 13 weeks half pay,
· financial wellbeing support.

What we look for 
· an experienced hospitality general manager that is able to lead a restaurant team with positive behaviour and actions, driving performance in a fast paced, complex environment,
· a strong communicator that has real conversations with consideration and care, ensuring your team feel heard and supported,
· experienced in understanding the financial performance of a restaurant and identifying opportunities,
· experienced in managing a restaurant budget, 
· comfortable managing the labour of your team, reacting to changing demands where necessary, 
· a passionate leader with experience of managing your team’s performance and development, 
· you care about creating an inclusive environment where your team feel respected and that they belong,
· a forward-thinking problem solver, able to think on your feet and make quick decisions,
· an individual who leads to inspire and engage their team to nourish and flourish in their role and career.



The Wagamama way
Kaizen, meaning ‘good change’, is the philosophy that sits at the core of who we are. It shapes every dish we create and pushes us to find better ways in all we do. Our food, how we think, how we work, it has to be fresh. Committed to championing change in both our communities and the impact on the planet.
Three whole decades of acting different, we do not conform, we celebrate difference, appreciating personality over perfection. Welcoming everyone and their unique story to our benches. We promise to have your back. Working together to build close bonds of trust and support. Creating safe spaces where we can have real conversations with open hearts and open minds.

All we ask is for you to dish up what makes you different!
Be you, be Wagamama!

Location
Unit R9, Friars Walk, Newport, NP201DW
[image: A map of a city]

2.Cover Letter
Ana-Maria Ifrim
Newport/ Wales |  Mobile: 07597961434 |  E-mail: toia.anamaria@gmail.com
29.11. 2024
Vicky Hall
People and Culture Director
Wagamama Restaurant

Dear Ms. Vicky Hall,

I am writing to express my interest in the Restaurant Manager position at Wagamama, as advertised on your website. With 12 years experience in the restaurant industry, I am excited about the opportunity to contribute to your team by enhancing efficiency, customer service, team performance and adding value to your business.
In my previous role as a Restaurant Manager at Prezzo, I successfully managed daily operations, lead a team of 30 staff members, and ensured a high-quality dining experience for customers. My responsibilities included staff training and development, inventory management, and implementing marketing strategies that increased our customer base by 30%. Through my leadership, we achieved a 4.7-star rating from our customers, reflecting my performance and commitment.
I am particularly interested to work at Wagamama because of its strong values, dedication and performance. I admire your awards winning for Best Restaurant in 2024, Best Menu Innovation and Best Place to Work in 2024. 
As a Manager I focus on communication and motivation. I strive to create a positive environment where team members feel valued and cared. I believe that a happy and engaged staff is directly related to an exceptional guest experience.
I am excited about the possibility of joining Wagamama and would be thrilled to discuss how my skills and experiences align with your culture and needs.
Please find my CV included below with all my education, work and accomplishments. Thank you for considering my application! I look forward to the opportunity to contribute to your team and support the continued success of your restaurant!
Kind regards,
Ana-Maria Ifrim
3.Curriculum Vitae
Ana-Maria Ifrim
Newport/Wales
Mobile: 07597961434
E-mail: Toia.anamaria@gmail.com

Professional Summary
Dedicated and results-driven Restaurant Manager with over 6 years of experience in management and 12 years overall experience in restaurant industry. Passionate about creating memorable dining experiences and fostering positive team dynamics, oriented towards self-improvement and growing together with the team and business that I lead. Seeking to enhance my work experience and to join a business that aligns with my values and passion.

Education
2009- 2012: Bachelor of Science in Business Management, 
University of Wales Trinity Saint David/ Cardiff
Relevant modules: Entrepreneurial Innovation, Finance for Business, Learning in the Digital Era, Financial Performance Management, Leading and Developing People, Strategic Management and Sustainability, Contemporary Issues in Management, Marketing in Practice, Changemakers: Creativity and Value Creation.

2005-2009: Newport High School
A Levels - English (A), Sociology (A), Psychology (B) 
GCSEs - 11 GCSEs, grades A* - C including English and Mathematics 

Certifications
· First Aid Certification,
· Food Safety and Hygiene Certificate level 5,
· Level 7 Diploma in Life Coaching,
· Personal Alcohol Licence.

Work Experience 
2018 – Present: Restaurant Manager, Prezzo, Newport
· Successfully overseeing daily operations at Prezzo restaurant, with 25 tables and 30 employees, ensuring a high-quality dining experience.
· Implemented a staff training program that improved team performance and customer feedback ratings by 25%.
· Developed and executed marketing campaigns, resulting in a 30% increase in customer base within 3 months.
· Managing inventory and ordering processes to reduce food costs, enhancing overall profitability.
· Managing the restaurant budget.
· Leading the restaurant with positive behaviour and actions that helps me create positive environment, where my team feels respected and cared.

2015- 2018: Assistant Restaurant Manager, Prezzo, Newport
· Assisted the Restaurant Manager in daily operational tasks, including staffing, inventory management, and customer service.
· Played a key role in implementing health and safety guidelines.
· Smoothened communication between kitchen staff and front-of-house to enhance service efficiency and reduce wait times.

2013- 2015 Shift Supervisor, Nando’s, Newport
· Supervised daily shifts, ensuring smooth operation and excellent customer service during peak hours.
· Trained and mentored new employees on best practices in service and food safety.
· Handled customer complaints and resolved issues effectively, leading to improved customer retention rates.

2012-2013 Waiter, Nando’s, Newport
· Welcomed customers, answered questions related to the menu, delivered orders and processed payments.

Key Skills:
Customer relationship management, digital awareness, inventory management, financial reporting and budgeting, menu development, marketing and promotions, conflict resolution, staff training, time management, problem solving, communication, leadership, critical thinking, problem solving, attention to details, ethics and integrity, all gained throughout the 12 years of working in restaurant industry.

Awards and Achievements
· Prezzo was awarded Best Restaurant in 2023, under my management,
· Best Manager certificate in 2022,
· Best employee of the year in 2013 as a Waiter.

Interests 
Enjoy socialising, attending different hospitality events, wine testing, cooking, playing tennis, practicing yoga, mindfulness and traveling and interacting with different cultures.

References
Available on request.
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