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	COVER LETTER 
	SUBJECT:  Application for Assistant Restaurant                    AssistanRestaurManager                               Manager Position
	Dear Hiring Manager,
I am writing to express my interest in the Assistant Restaurant Manager position. With current experience as a restaurant supervisor at the Five-Star Royal Horseguards Hotel in London, combined with my ongoing studies in Business leadership and management at the University of Wales Trinity Saint David, I am confident in my ability to contribute effectively to your team. 

In my current role, I lead front-of-house operations in a fast-paced, high-volume environment, ensuring thar service runs smoothly, while maintaining exceptional guest experiences. I take pride in leading by example, supporting my team during busy periods, and delivering a warm and professional approach to every guest interaction. This has allowed me to develop strong leadership, communication, and problem-solving skills, all of which are essential for an Assistant Restaurant Manager role. 

I am Particularly drawn to this opportunity as it aligns with my passion for hospitality and delivering high-quality dining experience. I thrive in dynamic environments where teamwork, attention to detail, and service excellence are key, and I am eager to further develop my management skills within a premium restaurant setting. 

I would welcome the opportunity to bring my experience, enthusiasm, and commitment to high standards to your organisation. Thank you for considering my application, and I look forward to the possibility of discussing how I can contribute to your team. 

Yours genuinely,
Ricses Dacuyan 
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	RICSES DACUYANObjective 
To secure a position as an Assistant Restaurant Manager in a premium, fast-paced hospitality environment to deliver exceptional service, inspire team performance, and create a memorable guest experience. I am committed to upholding high operational standards while continuously developing my management and hospitality expertise.

Contact
-Ricses_md@yahoo.com
-07311733331
-82a Mitcham Rd. SW17 9NG
-www.linkedin.com/in/ricses-dacuyan-6499251bb

Skills 
· Microsoft Office
· Customer Service
· English proficiency
· Operational Management 
· Team Collaboration
· Communication Skills
· Attention to detail
· Leadership and team motivation
· Problem Solving under pressure
· Time Management 

Education
· Bachelor of arts in leadership and management | Jun 2025 – Jun 2028


A hospitality professional currently working as F&B supervisor, supporting F&B outlet operations and service teams in a luxury hospitality environment. I work closely with senior management, colleagues, and guests to ensure smooth and high customer satisfaction. Skilled in team supervision, guest relations and service coordination, and operational organisation. 

EXPERIENCES
FOOD & BEVERAGE SUPERVISOR |ROYAL HORSEGUARDS HOTEL | NOV 2025 – PRESENT
· Supporting management with daily operations and team organisation
· Planning rotas accordingly basing to weekly business activities
· Maintaining compliance with hospitality standards and procedures. 
FOOD & BEVERAGE TEAM LEADER | CLERMONT HOTEL, VICTORIA | JUN 2023 – NOV 2025
· Supervising restaurant operations and coordinating service teams 
· Ensuring high standards of guest experience and service quality 
· Managing staff during service periods and resolving operational issues. 
· Maintaining service from Back to front of house
FOOD & BEVERAGE WAITER | CLERMONT HOTEL, VICTORIA | AUG 2021 – JUN 2023
· Understanding of hospitality operations 
· Catering different customer behaviour and environment 
· Worked under pressure to fast-paced service 
· Collaborated with diverse team.

OTHER ATTAINTMENTS
· Strong understanding of customer experience within premium service settings.
· Assisting colleagues during high-demand service periods to ensure smooth operations and guest satisfactions





	
	


JOb description
Assistant Restaurant Manager - ROKA Aldwych
 
We are seeking an enthusiastic Assistant Restaurant Manager to join our vibrant team at ROKA Aldwych. As a key member of our front-of-house leadership, you will embody our passion for exceptional hospitality, ensuring every guest enjoys a warm, memorable welcome from the moment they arrive. 
Our Assistant Restaurant Managers are dedicated, hands-on, and thrive in a fast-paced environment, all while upholding ROKA’s renowned high standards. Full of personality and professionalism, you’ll inspire your team to deliver the outstanding service and seamless guest experience that define us. 
ROKA is a collection of contemporary Japanese Robatayaki restaurants. Since launching in 2004 on Charlotte Street, our London family has grown to include locations in Mayfair, Canary Wharf, and Aldwych. ROKA embodies the spirit of togetherness and shared dining: (RO) represents the vibrant atmosphere, while (KA) symbolises the heat and energy of the Robata grill. Proudly part of the Azumi collection, ROKA continues to deliver an elevated yet welcoming dining experience at the heart of every service.

person specification 
Our Ideal Assistant Restaurant Manager 
 You’ll embody our values and bring: 
· A genuine love for hospitality, with a passion for Japanese cuisine and exceptional dining experiences 
· Proven experience as an Assistant Restaurant Manager in a premium, high-volume restaurant environment 
· Leads by example and readily steps in to support the team wherever required
· A collaborative spirit, thriving as part of a large and dynamic team 
· A warm, customer-focused approach, with the ability to create memorable moments for every guest 
 


