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1. Job advertisement

Restaurant Manager, New Opening, Mayfair Areas, Up to 55k
· Central London, London
· £45000 - £55000 per annum + + Benefits
· James Webber Recruitment
· Recently


Restaurant Manager Needed - New Opening, Exclusive International 5* Venue Mayfair Areas, Up To £55,000 + Benefits
Immediate Start
A fantastic opportunity has arisen for strong Restaurant Manager who would be interested in a unique new opening opportunity. They want a strong Restaurant Manager of the future, if you're willing to put in the hard work and focus on the goals then they will help you to achieve it.
Ideally looking for an enthusiastic, motivating, and passionate Restaurant Manager who will be able to grow their teams through leadership and training, deliver and maintain the high standards required and who loves to see guests having an epic time.
This high end exclusive international venue is an awesome company to work for, team is everything to them and they will invest in you. They will give you freedom to express your ideas and implement them. A strong working knowledge of fresh food is essential.
You must be a strong leader and a management entrepreneur who has great ambition to progress and create a fun and safe atmosphere.
Job Description
As a Restaurant Manager you will be responsible for:
· Involved in gross profit margins
· Driving revenue through various sales and marketing tools
· Controlling profit & loss accounts
· Training & developing staff at all levels
· Be commercially minded
· Planning, organising, and coming up with creative working ideas
· Passionate about customer service
· Strong man management skills
· Be able to think on their feet and come up with conclusive ideas
· Identifying problems and reacting to resolve the issues
· Be able to deal with costs in line with sales
The Ideal candidate will be:
· Be able to work with teams of over 40+ staff
· Experienced in fine dining restaurants or independents
· Must be hands on
· Must have strong gross profit understanding
· MUST have profit & loss experience
· WSET Level 2 or above
· Be able to work in a high demanding environment
· Experienced in dealing and liaising with the Head Chef
· Able to instruct clear instructions to the management team and staff members
· Used to being in a customer service high volume restaurant background
· Be proactive and being able to think on their feet
· Used to dealing with different types of clienteles with customer service being the top priority
The ideal candidate will have great organisational skills along with the passion and commitment in driving excellent service to the clientele and a proven track record in a fine dining high volume restaurant environment.
If this sounds like the ideal position, please apply below
Kindly note due to our client's requirements, sponsorship is not available for this position for those who are not based in the UK or not holding settled status.
James Webber Recruitment is operating as a recruitment agency with respect of this vacancy.
James Webber Recruitment prides itself on providing the highest quality of permanent recruitment solutions to our candidates and our preferred partners. We take every application into consideration, however due to the volume of applications cannot always respond to each applicant. We do apologise in advance if we cannot immediately communicate with you.
· Contact: Parmjit Kudhail
· Reference: Caterer/PK8597
· Job ID: 98945585

2. Person Specification

· Coordinate daily Front of the House and Back of the House restaurant operations
· Deliver superior service and maximize customer satisfaction
· Respond efficiently and accurately to customer complaints
· Regularly review product quality and research new vendors
· Organize and supervise shifts
· Appraise staff performance and provide feedback to improve productivity
· Estimate future needs for goods, kitchen utensils and cleaning products
· Ensure compliance with sanitation and safety regulations
· Manage restaurant’s good image and suggest ways to improve it
· Control operational costs and identify measures to cut waste
· Create detailed reports on weekly, monthly, and annual revenues and expenses
· Promote the brand in the local community through word-of-mouth and restaurant events
· Recommend ways to reach a broader audience (e.g., discounts and social media ads)
· Train new and current employees on proper customer service practices
· Implement policies and protocols that will maintain future restaurant operations
· Proven work experience as a Restaurant Manager, Restaurant General Manager, Hospitality Manager or similar role
· Proven customer service experience as a manager
· Extensive food and beverage (F&B) knowledge, with ability to remember and recall ingredients and dishes to inform customers and wait staff
· Familiarity with restaurant management software, like OpenTable and PeachWorks
· Strong leadership, motivational and people skills
· Acute financial management skills
· BSc degree in Business Administration; hospitality management or culinary schooling is a plus.



3. Cover Letter


Mariana Codreanu
30 Campbell Street, Rugby, CV212HY, 
email: gherman4793@gmail.com, 
Tel: 07389085784 

10.10.2022

Mr. Parmjit Kudhail
Human Resources Manager
Caterer Ltd
Central London

Dear Parmjit,

I was thrilled to discover your job posting for a restaurant manager and am excited to be applying for the position. My experience in the restaurant industry, formidable management skills, business acumen, and dynamic nature make me a perfect fit for the job. I believe I would be a valuable addition to your team.
I am passionate about creating great dining experiences and excel in training and managing teams to deliver excellent customer service. Several years of experience as a restaurant manager have allowed me to develop a broad skill set, from excellent customer service and people management skills to strong budgeting, business development, and marketing skills. I would feel privileged to be a member of your team.
Please find attached my resume that contains a detailed account of my education, experience, and competencies. Feel free to contact me directly should you require anything further.
Thank you for your time and consideration. I look forward to hearing from you to discuss this position in more detail.

Sincerely,
Mariana Codreanu
4. Curriculum vitae
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CONTACT
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	Rugby, Warwickshire CV212HY 
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	07389085784
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	gherman4793@gmail.com
	 


  
	


SKILLS
1. Team leadership
1. Business strategy
1. Contract development and management
1. Staff recruitment
1. Financial reporting
1. Issue and conflict resolution
1. Budgeting
1. Team motivation
	


LANGUAGES
Romanian: First Language: 
English: 	C1
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Advanced:
Russian: 	C1
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Advanced:
French: 	B1
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Intermediate:
 
	


CERTIFICATIONS
1. Food Hygiene and Safety for Catering certified


	
	
 
SUMMARY
Driven Store Manager with over 3 years of experience in retail management. Hardworking team leader, trains, and guides staff to develop advanced-level product knowledge. Enthusiastic about exceeding sales goals and helping businesses to thrive.
	 


EXPERIENCE
January 2019 to Current
Manager Kaspa's Desserts, Rugby, Warwickshire 
1. Managed staffing and scheduling
1. Monitored deliveries and placed food orders to ensure accuracies
1. Maintained restaurant display in accordance with seasonal promotions and discounts
1. Generated new business by planning and launching creative marketing initiatives.
1. Established strategic monthly sales goals, communicating priorities to staff, and closely tracking progress to ensure success.
1. Continuously actioned past feedback to elevate service delivery.
1. Provided a clean environment for customers and employees
June 2017 to August 2018
Barista Cafe Regal, Chisinau, Moldova 
1. Maintained a clean and professional appearance and dining area for guest satisfaction.
1. Prepared and served hot and cold beverages, including fresh coffee, espresso drinks and brewed teas.
1. Checked temperatures of freezers, refrigerators, and heating equipment to verify proper functioning.
1. Cleaned and sanitized work areas, utensils and equipment.
1. Resolved customer disputes with tact and professionalism.
1. Identified and utilized opportunities to upsell menu items to guests.
1. Paid attention to customer feedback regarding menu offerings and recommended changes, improvements, and new menu items.

	 


EDUCATION
2023
Certificate of Higher Education Skills for the Workplace
University of Wales Trinity Saint David, Birmingham, BIR 
2012
GCSEs 
High school Rossetti Noi, Chisinau 
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