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Job Title: Restaurant Manager 
Job type: Permanent / Full-time 
Salary: - £20.00 per hour 
Location: Cardiff Central Area 
About Us: 
Casa del Sol, a vibrant Spanish restaurant known for its warm hospitality and authentic cuisine, is looking for an experienced and passionate Restaurant Manager to lead our team and delight our guests. As our Restaurant Manager, you will oversee daily operations, inspire and guide our staff, and ensure that every guest leaves with an unforgettable experience of Spain right here at Casa del Sol (House of the Sun). 
About the role Key Responsibilities: 
· Lead, train, and motivate the front-of-house and back-of-house teams. -
·  Manage daily operations, ensuring smooth service and exceptional guest experiences. Monitor inventory, ordering, and supplier relationships to maintain quality and cost efficiency. 
· Handle budgeting, cost control, and staff scheduling to meet financial targets. Resolve guest concerns promptly and professionally, maintaining our reputation for outstanding hospitality. 
· Ensure compliance with health, safety, and hygiene standards always. 
What We’re Looking For: 
· Level 5 Food Safety and Hygiene certificate 
· Level 2 First Aid Certificate 
· Strong leadership and team management – You know how to bring out the best in people and create a positive, collaborative work environment. 
· Excellent communication and problem-solving - You can handle challenges gracefully and ensure guests and staff feel heard and valued. 
· Experience with restaurant budgeting and cost control – You understand how to manage inventory, labour costs, and maximize profitability without compromising quality. 
· Proficiency in restaurant management systems – You are comfortable using POS systems and reservation software to keep operations smooth and organized.
· Speaking Spanish (not mandatory) 
What We Offer: 
· A dynamic, friendly workplace with a passionate team 
· Opportunities for growth and professional development 
· Competitive salary and benefits - A chance to share your love for Spanish culture and cuisine every day!
· Company pension scheme 
· Free meal on shift
Our Values: 
At Casa del Sol, we believe in: 
· Authenticity – Celebrating genuine Spanish flavours and traditions. 
· Hospitality – Treating every guest and team member like family. 
· Teamwork – Supporting and uplifting each other every day. 
· Excellence – Striving for outstanding service and unforgettable experiences.
 If interested in the position available, send your CV and a short cover letter to Casadelsol@gmail.co.uk and let us make Casa del Sol shine even brighter together!

























Erika Kazdova
07979945421
erikakazdova@gmail.com
Friday 4th July 2025,
Hiring Manager: Sergiu Vranceanu
Casa de Sol
Dear Mr Vranceanu,
I am writing to you regarding the open vacancy for a Restaurant Manager position in your well-known establishment Casa de Sol. I have 8 years' experience in the hospitality industry, with my expertise lying heavily in the management of a fine dining restaurant, and I would be delighted to work with you and take Casa de Sol to new and shining heights. I am highly experienced in the management of a Restaurant, and I have a proven track record of increasing sales, annual revenue, employee retention and customer satisfaction. I have lived in Spain most of my childhood therefore Casa de Sol resonates deeply with my heart, with its heavy value on fresh, authentic food and ingredients, as well as providing a memorable and outstanding dining experience to customers, it would be a pleasure to be a part of your establishment. 
In my current position as a Restaurant Manager in The Ivy Asia, I have increased annual sales by 35% as well as an increase of 98% in customer satisfaction, by working with the Head Chef in creating a newly developed menu that heavily promotes fresh ingredients and its authenticity. I have implemented a new operations system and staff training expectations that increased employee retention by 60%, as I believe that having a well-trained and managed team of employees is vital in successfully operating a restaurant of any calibre. 
I value customer and vendor relationships; therefore, I always aim to build and maintain good relations which has reduced the restaurants operational costs by 18% without compromising quality and oversaw an increase in return clientele. Moreover, I always try to find better quality and fresh ingredients that will bring out the taste of the dish immaculately. Whilst leading The Ivy Asia as a restaurant manager, the establishment has been awarded 5 stars by the Food and Hygiene inspection thrice. I believe that making sure Food Safety and Hygiene is crucial in the success of the establishment, its future, and customer satisfaction. I always make it an aim to market the restaurants values and what we can offer as an establishment through various marketing channels like social media, which has increased sales by 35%.
[bookmark: _Int_iha7Sd3l]I firmly believe that I can guarantee similar or better results for your dining establishment as a Restaurant Manager and that my extensive management experience would be an asset in your Casa de Sol, House of the Sun. I am looking forward to hearing from you and hope that you will consider me for your establishment as an experienced and confident Restaurant Manager.
Kind regards,
Erika Kazdova.
Erika Kazdova
32 Paget Street, Cardiff, CF117JY.
Tel: 07979945421 | Email: erikakazdova@gmail.com
[bookmark: _Int_8pyshiKZ]Experienced, enthusiastic, and confident Restaurant Manager with 8 years' experience in hospitality, who is passionate about engaging with people and providing an excellent dining experience. I have a proven record of accomplishment in leading and working with a team to reach large-scale sales that surpass annual revenue quota, and I am confident in engaging with people and overseeing a restaurant to a high degree standard. Also skilled in financial analysis and budgeting to maximize profitability. Able to speak in Czech, Spanish, and English fluently.
Education:
09/2018-06/2020
BA | Hospitality Management | University of Wales Trinity Saint David

01/2020-02/2020
Level 5 | Food Safety & Hygiene | ARC Online course

03/2020-04/2020
Level 5 | Food Allergy and intolerance training | ARC Online course

03/2019-04/2019
Level 3 | First Aid Certification | Cardiff University of Wales

07/2019-08/2019
COVID-19 Certificate | ARC Online course
Employment:
07/2022-Present
The Ivy Asia, Cardiff, Wales.
Restaurant Manager
· Overseeing all restaurant duties and leading a team of 30 on a day-to-day basis.
· Overlooking all staff hiring, interviewing, and training, with improving employee retention by 60%.
· Reduced operating costs by 18%.
· Overseeing records and maintaining delegated responsibility for ordering and obtaining supplies, quality control as well as the management of team members, using POS systems and reservation software to keep operations smooth and organised.
· Ensuring compliance with sanitation, hygiene, health, and safety legislation are met with organisational and quality requirements with working policies and procedures - rated 5 stars for Food and Hygiene by inspection thrice. 
· Increased annual sales by 35% using social media marketing and creation of a new menu that I personally created with the Head Chef.
· Increased customer satisfaction by 98%.
02/2018-07/2022
Bill’s, Cardiff, Wales
Assistant Manager
· Assisted the Restaurant Manager in daily operations of the restaurant in compliance of Health and Safety regulations and expectations. 
· Managed inventory control orders and vendor relationships decreasing food and drink costs by 12%. 
· Lead a marketing campaign to promote the restaurants new menu items and the restaurant itself – increased customer satisfaction and sales by 20%.
Skills:
· Excellent spoken and written communication skills
· Marketing
· Budgeting and Financial analysis
· Excellent customer service
· Great leadership skills
· Inventory Control
· Conflict Resolution
· Excellent organisational and problem-solving skills
· Staff Training and Development
· Coffee and Wine Knowledge
· Fluent in Czech, Spanish and English

References available on request.









