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07388047328
Sabaueva@yahoo.com
29 Nov 2024
Mr. James Wilson
Head of Food & Beverage Operations
The Celtic Manor Resort
Coldra Woods
Newport, South Wales
NP18 1HQ
Dear Mr. Wilson,
Please allow me to respectfully apply for the Restaurant Manager position within Celtic Manor Resort’s signature restaurant. My seven years of progressive experience at Celtic Manor, along with sound knowledge of F&B operations, make me confident that I can improve your organisation's restaurant operations.
I am still at Celtic Manor and over time I have been associated with hardworking and great leaders who have taught me about excellent hotel and hospitality management. When completing my self-appraisal in the capacity of the F&B Director in 2022, Sarah Thompson, my former Assistant F&B Director, pointed out that during the hosting of the Celebrity Golf Classic which required serving over 400 VIP guests on a single evening, my “fully internally driven and demonstrated ability to maintain composure and offering excellent service as a natural characteristic of leadership” (Thompson, 2022). This particular experience is not unique and was among the many that equipped me for the challenges of a Restaurant Manager position.
Currently, I work at the company as an F&B Associate; due to this my understanding of the operations of the fine dining restaurant is extensive since I am well conversant with the various aspects within the fine dining operations subtopics that include inventory control and management of the employees, customer service. Dr. Reading Michael Roberts’ audit of our F&B operations carried out in 2023, praised the team by stating such aspects as service standards and operational efficiency in handling the APM peak dining periods and ensuring high quality throughout. I am proud to have made my input in effort and achievement of the progression of these standards.
The latter can be seen from the list of gigs available for application at the Celtic Manor Resort, which prides itself on professionally prepared delicious meals, and I am pleased at the opportunity to make a difference. My work experience both in FOH and as a cleaner means that I appreciate every aspect of the guest experience and feel that I could help to take our restaurant’s service to the next level.
I look forward to this opportunity, and I consider joining the team at Celtic Manor Resort the next step in my career. I would like to elaborate on my suitable skills and experience for the future development of the restaurant.
I hope this application will be considered and looked at kindly. I am waiting for our conversation about this opportunity in more detail.
Yours sincerely,
 Rosca Eva










[bookmark: _Toc183778704]
Task 2- CV
ROSCA EVA
Contact Information
Phone:07388047328
Email: Sabaueva@yahoo.com
Professional Summary
Highly motivated F & B personnel with 10 or more years of experience in the food service sector. Showed evolutionary movement from operational positions where significant effort was made to create a focus on guests and delegate responsibilities within a team. A bi-lingual candidate that has multi-year experience in FOH management and HOH operations gives exposure to overall system of hospitality services.
Professional Experience
F&B Associate | Celtic Manor Resort
2017 - 2024
· Supervised daily food and beverage operations, ensuring excellent service standards across multiple outlets
· Coordinated with kitchen staff to maintain smooth service flow and timely food delivery
· Trained and mentored new team members in service procedures and guest interaction
· Managed inventory control and assisted in cost management initiatives
· Handled guest feedback and implemented improvements to enhance service quality
· Demonstrated leadership abilities through team coordination during peak periods
· Participated in special events and banquet operations planning and execution
Housekeeper | Slebech Park
2013 - 2017
· Managed housekeeping operations ensuring highest standards of cleanliness and guest satisfaction
· Coordinated with front office and F&B departments to ensure seamless guest experience
· Supervised inventory of cleaning supplies and linen management
· Trained new staff members in proper cleaning procedures and guest service protocols
· Maintained detailed records of room status and maintenance requirements
Education
Colegiul Tehnic Turda
2007 - 2011
Languages
· English - Fluent
· Romanian - Native
Key Skills
· Team Leadership & Development
· Guest Relations Management
· Inventory Control
· Cost Management
· Event Planning & Execution
· Quality Assurance
· Cross-departmental Coordination
· Health & Safety Compliance
· Staff Training & Development
References: upon request
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Restaurant Manager Position
Celtic Manor Resort – Newport, Wales
About Celtic Manor Resort
The Celtic Manor Resort is a luxury five-star venue that has achieved its claim to be one of the best leisure resorts in Europe. Our award-winning resort features fantastic restaurants, upscale spa amenities, and championship golf courses. As we have successfully organised such significant events as the 2010 Ryder Cup and the 2014 NATO summit, we guarantee the highest level of service and hospitality.
Position Overview
The position available is for an experienced and enthusiastic Restaurant Manager to manage one of our upscale restaurants. The best candidate should have leadership qualities and the desire to deliver high-quality service and fine dining. This position presents a unique chance to help determine how people dine in one of the most popular resorts in Wales.
Key Responsibilities
The Restaurant Manager will be responsible for the overall management of restaurant activities, guaranteeing the highest levels of service delivery and the highest levels of restaurant profitability. Your day-to-day management will involve recruiting and incentivizing a top performing team, ensuring the highest levels of food and beverage service and producing unique dining experiences for our guests.
Regarding staff management, you will need to select, train and manage staff to ensure we retain our high level of service delivery. This involves performance appraisals, staff development, and organisational climate that can support the development of staff and cooperation among them.
Accountability will include financial accountability which will entail budgeting, cost and revenue accounting. You will be using sales figures, controlling the stocks, and improving the revenue, as well as the quality of services.
The position involves health and safety issues such as food hygiene and sanitation, and licencing laws. You will ensure that all members of the team are well trained and that this restaurant complies with regulatory requirements as a minimum.
Customer satisfaction will be the focal point in your job description. You will treat all comments from guests politely, adopt ideas from guests, and ensure that service delivery is at the highest level. Loyalty with guests and constant quality service delivery will be fundamental.
Job Requirements and Qualifications
Five years’ experience in food and beverage is mandatory; two years of which must be in a supervisory or management capacity in a fine dining property. You should be well acquainted with how fine dining business works and what trends are existing in the food and beverage industry.
The ideal candidate will have:
· Proven experience in managing a high-volume, high-end restaurant
· Strong financial acumen and experience in budget management
· Excellent leadership and team development skills
· A thorough understanding of food safety regulations and licensing requirements
· Strong problem-solving abilities and attention to detail
· Exceptional communication skills in English
Desired Skills and Qualities
Beyond technical qualifications, we seek someone who demonstrates:
· A passion for hospitality and guest service excellence
· Strong interpersonal skills and the ability to build relationships with guests and team members
· The ability to remain calm and effective under pressure
· A commitment to personal and professional development
· Innovation in menu development and service enhancement
· Flexibility in working hours, including evenings, weekends, and holidays
Compensation and Benefits
We offer a competitive salary package commensurate with experience, along with:
· Comprehensive health insurance
· Pension scheme
· Paid annual leave
· Discounted access to resort facilities
· Professional development opportunities
· Meal allowance during shifts
· Employee recognition programs
Working Hours
This is a full time position that may include working in the evening, on the weekend and on holidays. The position is usually a 45-50 hours a week position, although the number of hours may change due to business needs and special events.
Career Development
As Celtic Manor Resort, one of our key management principles is to promote our people from within. This position presents a number of clear prospects for growth within our organisation and could lead to a promotion into more general F&B management positions in some of our resort operations.
Application Process
Qualified candidates should submit:
· A detailed CV highlighting relevant experience
· A cover letter explaining their interest in the position
· References from previous employers
· Any relevant certifications or qualifications


The recruitment exercise will follow a number of interviews and tasks to determine the most suitable candidate for this position.
End Date for Applications:15/12/2024
Celtic Manor Resort is an equal opportunity employer. It is our policy to provide equal employment opportunity for all applicants and employees.
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