Gwen Jones
Swansea, SA1 
+44 7479 454237 | gw3njon3s@gmail.com



PROFESSIONAL PROFILE 

I am a student who is currently looking for part-time employment. I have experience in the hospitality and catering industry with past employment as Front of house staff and supervisor, and the fast food industry. My key strengths include influence and persuasion, communication skills, time management and multi-tasking. 
From my previous roles, I have worked for valuable and relevant skills in the workplace that I strongly believe I may incorporate in my new place of employment. Such as handling the entire front of house operations which included welcoming customers and helping them and handling reservation management and working with kitchen staff to guarantee timely delivery of service. I also created a positive welcoming space for customers because of my strong communication abilities and my careful attention to every detail. The result created a better customer experience which led to greater customer contentment and repeat business.



EDUCATION

2018 - 2023 
GCSE 
St Johns Baptist High School Aberdare
Grades 
Religious Education - A
English Language - C                                         Double Award Science - BC
English Literature -  B                                        German - C
Welsh Second Language  -  A*                          Hospitality and Catering - P2
Mathematics - D                                                  Geography - B
Numeracy - C                                                      Welsh Baccalaureate - M2

2023 - 2025
A-Levels 
St Johns Baptist High School Aberdare
During my A-Levels I studied Criminology, for which I attained a grade C, English literature achieving a grade B and finally Welsh Baccalaureate achieved a grade B. During these subjects I undertook 6 examinations and 6 courseworks. 

2025 - Present 
Criminology and Criminal Justice (BSc HONS)
University of Trinity St Davids 
I am currently a first year student at the University of Trinity St Davids, 


WORK HISTORY
2025-2025 front of house supervisor - The Butchers Arms

· In my role I gained team leadership skills as a supervisor by working and training new staff members in their roles,  customer service skills that allowed me to have a promotion after my time as Front of house staff with this I also gained conflict resolution skills through communication, especially while dealing with complaints/customer dissatisfaction. It was also important I worked with health and safety regulations in the role, by maintaining clean areas and especially with working with allergens. Moreover I gained organisation skills by ensuring the efficiency and flow of the service with reservations of the restaurant and bunkhouse.


2023-2024 Team member - papa johns pizza  

· Role details include - working in a ‘fast food’ industry helped me gain time management skills due to the role being a fast paced and pressured environment. Working with customers both online, in person and on the phone while preparing food gave me skills in multi-tasking. Moreover gained technological skills by working with the register and online systems. There was also a vast amount of online training in this role as well as in person to ensure each item is up to standard per corporate and customer expectations. 




SKILLS

· First language English and conversational Welsh 
· Full UK drivers license .
· Food allergy and intolerance training (FSA)




References available upon request










Gwen Jones 
Swansea, SA1 
+44 7479 454237 | gw3njon3s@gmail.com

To whom it may concern,

I am writing to you today regarding my interest in the position of the Front of House supervisor. 
I believe I may be a great asset to your establishment as I have previously worked in a front of house supervising role and over two years in the hospitality and catering industry. 

From my previous roles, I have worked for valuable and relevant skills in the workplace that I strongly believe I may incorporate in my new place of employment. Such as handling the entire front-of-house operations which included welcoming customers and helping them and handling reservation management and working with kitchen staff to guarantee timely delivery of service. I also created a positive welcoming space for customers because of my strong communication abilities and my careful attention to every detail. The result created a better customer experience which led to greater customer contentment and repeat business.
In turn, I am a highly dedicated, professional and patient individual of which if given a chance I may be a highly regarded member of your staff. 

Currently I am not in employment and so I would also be able to begin work as soon as necessary, beginning training and settling into the role promptly. 
Moreover, I am also available for the Front of House role if you may believe that I am more suitable for a lower position in your company, where I would ensure the same standards I would give as a supervisor. 

I hope you may consider both my CV and cover letter in your search for an employee, and I hope to see a chance to further discuss and learn exactly how I may contribute my skills and experience to your team. 

Sincerely 
Gwen jones 



