
Team Leader - Front of House - Pret a Manger

Location
London EN2 6LF
Full job description
Pret A Manger - Shift Leader - Front of House
THE RIGHT PRET PEOPLE
· Support and coach the team to ensure they reach their potential in both the shop and kitchen
· Support the training pathways to ensure training happens on time
· Lead by example and be hands-on when required
· Assign duties amongst team members to match individual productivity rates, skill sets and current responsibilities
· Coach the team for good performance by offering good regular feedback and praises
AMAZING SERVICE
· Lead the Speed of Service principles
· To ensure the team consistently follows the 6 Key Pointsof Service
· Follow the MBWA principles
· Empower the team to deliver engaging Joy of Pret activities
· Role model the 3Bs and empower the team to Be Kind, Be Honest, Be Generous
· Ensure the Coffee Calling System is followed efficiently
· To ensure all Marketplace orders are prepared promptly and accurately
DELICIOUS FOOD AND DRINK
· To ensure the team consistently delivers delicious food by following the 6 Key Points of Production
· To ensure the 11-Step Production Process is always followed to guarantee our customer safety and that each product is accurately made and labelled
· To always follow the Production Principles putting customers’ needs first and never compromising on quality or freshness
· Ensure How to Cards are used and followed consistently to deliver Pret standards
· Ensure Line Checks are carried out successfully and any improvement needs actioned
· To ensure no Made to Sell (MTS) rejects are on display in our Langars
· To continually develop the team’s knowledge about the quality of our food and coffee
· To ensure our Barista Prepared Drinks are made by trained employees consistently, and to the highest standard
WELL-LOVED SHOP
· To make sure Food Safety and Health & Safety Standards are consistently followed to maintain the safety of the team and customers
· To ensure that all safety checks are correctly monitored and recorded
· To take corrective action immediately on issues that affect customers, the team or sales
· To ensure the shop is clean, safe and the equipment is always well maintained
· To follow the Managing by Walking Around (MBWA)principles, proactively monitoring Pret Standards and seeing the shop through the customers’ eyes
· To demonstrate due diligence and report and escalate any quality issues
SHOP PROFITABILITY
· To maximise sales, labour efficiency and profit through the support of the Big 4 (Forecasting, Rota, Ordering& Production)
· Carry out ordering accurately and in line with the business needs
· Lead, monitor and follow up on customer service requirements
· To ensure good stock control by following the 7 Steps of Unaccounted
· To ensure Pret’s Financial Standards are always followed to minimise risks and ensure team safety
· To always follow merchandising guidelines and to ensure marketing is used effectively to drive sales
GROWING SALES
· To always follow merchandising guidelines and to ensure marketing is used effectively to drive sales
· Support the execution of successful food launches
· Encourage clear and engaging communication between the kitchen and FOH to ensure business needs are met
· To support Marketplace opportunities
This role is only open to applicants within the UK or who already hold the right to work in the UK - we are not able to sponsor VISA's at this time.
Work Location: In person
























Resume
Iryna Tyminska

Profile

Experienced hospitality professional with over 10 years of experience delivering high-quality customer service, including working in VIP dining environments. Proven ability to create excellent guest experiences, support team performance, and maintain high service standards. Currently completing a Foundation Year at University of Wales Trinity Saint David, with an interest in progressing into a leadership role in a fast-paced environment.

Key Skills:
· Customer Service Excellence
· Leadership & Support
· Guest Relations
· Problem Solving
· Attention to Detail
· Working Under Pressure

Employment:

Waitress – “The Waterfront” Restaurant, Market Harborough, UK
June 2022 – May 2025
	•	Delivered excellent customer service in a busy restaurant environment
	•	Greeted and seated guests, ensuring a positive and welcoming experience
	•	Supported and guided team members during busy service periods.
	•	Helped maintain high service standards and smooth workflow
	•	Handled customer feedback and resolved issues professionally

Restaurant Waitress (VIP Dining) – Cruise Ship
2016 - 2018
	•	Delivered premium service to VIP guests in a luxury dining environment
	•	Ensured personalised and high-quality guest experience
	•	Supported team coordination to maintain efficient service
	•	Communicated with international clients from diverse backgrounds
	•	Maintained excellent standards in a fast-paced environment

Waitress – Café “Monte Cristo”, Ukraine
2009 – 2015
	•	Provided consistent high-quality service
	•	Recommended menu items and ensured customer satisfaction
	•	Maintained a welcoming and professional atmosphere

Education:
· University of Wales Trinity Saint David
Foundation Year (Business and Management) – in progress

· Ternopil Economic University
Degree in Banking

Languages:

English | Ukrainian | Russian

Additional Information:
Highly motivated and customer-focused individual who enjoys working with people from different cultures. Confident in handling responsibilities and maintaining excellent service standards.

Interests:

[bookmark: _GoBack]Enjoy working with people, exploring different cultures, and providing excellent customer experiences.



Iryna Tyminska
Pret a Manger

Dear Hiring Manager,

I am writing to apply for the position of Team Leader – Front of House at Pret A Manger. I am very interested in this role as it combines customer service with team leadership, which matches both my experience and career goals.

I have over 10 years of experience in the hospitality industry, including working in busy restaurant environments and a VIP dining setting on a cruise ship. In my previous roles, I have consistently delivered high-quality customer service, ensured a positive guest experience, and supported team members during busy service periods.
While working at “The Waterfront” Restaurant in the UK, I was responsible for greeting and seating customers, maintaining service standards, and helping the team deliver efficient and friendly service. I also supported team coordination during busy shifts and handled customer queries professionally.

I am particularly drawn to Pret A Manger’s focus on teamwork, service quality, and creating a positive customer experience. I am confident that my communication skills, positive attitude, and ability to work under pressure would allow me to contribute effectively to your team.

I would welcome the opportunity to bring my experience and enthusiasm to Pret A Manger and help maintain high standards of service and team performance.

Thank you for your time and consideration. I look forward to hearing from you.

Yours faithfully,  
Iryna Tyminska
