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Job Description:
Assistant Restaurant Manager
· Toda Leisure Holdings Limited
· Southwest London (SW3), SW3 5LR
· Published: 2 weeks ago
· Up to £52,000 per annum 
We’re proudly guest-obsessed and looking for an energetic, passionate Assistant Restaurant Manager to join our Front of House team in the heart of Chelsea.
As a beloved neighbourhood restaurant with a growing reputation, we combine local warmth with five-star service and exceptional cuisine. Every detail matters — from the table setting to making each guest feel truly seen and welcome.
We’re seeking a natural host who leads by example, works closely with the Restaurant Manager to deliver seamless service, and thrives on creating meaningful guest experiences. If you bring heart, drive, and ambition, we’d love to welcome you to the No. Fifty Cheyne family.
We’re delighted to introduce Jesus Adorno and Paul Hough, who will be leading the restaurant together. Jesus brings nearly four decades at the heart of London hospitality, having started at Le Caprice and later serving on the board of Caprice Holdings, most recently as Director of Hospitality at Brown’s Hotel. Paul has built his career at some of the industry’s most respected names, including Scott’s and J. Sheekey. Together, they bring exceptional experience, leadership, and a shared commitment to raising the bar for service and guest experience across the restaurant.








CV: Kevin Fernando Useche Giron
      London, UK | 07984331373 | gironyeiron@gmail.com | 
      LinkedIn: https://uk.linkedin.com/in/yeiron-giron
Professional Summary
Front of House, professional with nearly four years of experience in high-end catering and fine dining environments at Searcy’s Ltd. Experienced in delivering exceptional guest service, supporting event operations, and maintaining premium hospitality standards. Strong team player with leadership potential, seeking progression into an Assistant Restaurant Manager role within a fine dining establishment.
Core Competencies
Fine Dining Service
Customer Service Excellence
Team Collaboration
Guest Relations & Complaint Handling
Health & Safety Compliance
Food Safety & Hygiene
Time Management & Organization
Problem Solving Under Pressure
Professional Experience
Front of House Team Member | Searcy’s Ltd | London | 2022 – Present
Deliver high-quality service in fine dining and large-scale corporate and private events.
Ensure guests receive professional, personalized, and efficient service always.
Collaborate closely with kitchen and management teams to maintain operational standards.
Assist in event setup, table arrangements, and venue preparation according to client specifications.
Maintain strict compliance with food safety, hygiene, and health & safety regulations.
Handle guest concerns professionally and escalate complex issues to management when required.
Training & Certifications
Food Safety & Hygiene Training
Health & Safety Compliance Training
Manual Handling Certification
Event Service Standards Training
Education
University of Wales Trinity Saint David
BA (Hons) –Business & management for the workplace -2025-current.
References
Available upon request.
























Cover Letter:
Kevin Fernando Useche Giron
London, UK
07984331373
yeirongiron@gmail.com

10/03/2026
Hiring Manager
Toda Leisure Holdings Limited
London, UK
Dear Hiring Manager,
I am a current university student working towards a degree in business, who is eager to work in a motivated and passionate place. I want to express my interest in the Manager Assistant position that I found available at Toda Leisure online partner: Caterer.com because, it matches my ambitions and values. Moreover, I would like to build up a relationship with the brand and workers that could be beneficial for both sides.
With nearly four years of experience working in high-end catering and fine dining environments at Searcy’s Ltd, I have developed strong customer service skills, attention to detail, and a solid understanding of premium hospitality standards. I am now looking to take the next step in my career and grow into a management position within a respected fine dining establishment.
In my current role as a Front of House team member, I regularly work in both large-scale events and fine dining settings, delivering high-quality service and ensuring guests receive professional and welcoming experience. My role requires strong teamwork, organization, and the ability to remain calm and efficient during busy services. I have also completed several internal training programmes including Food Safety, Health and Safety, and Customer Service Excellence, which have helped me maintain high operational standards.
Although I have not yet held a formal management title, I have gained valuable experience by working closely with supervisors and managers during service. This has allowed me to understand the importance of leadership, communication, and organisation in maintaining smooth restaurant operations. I am particularly motivated to continue developing my leadership and time management skills as I progress towards a management role.
I am interested in working for your company because of its reputation for excellent customer service and leadership. I firmly believe that you must lead by example and working hand in hand to deliver the best service, and I would welcome the opportunity to contribute to the team with my skills, positive attitude and hard work.
Thank you for considering my application. I would welcome the opportunity to discuss how my experience and motivation could support your restaurant’s continued success.

Yours sincerely,
Kevin Fernando Useche Giron
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