Front of House Manager Sheeh Essex
A luxury dining establishment is seeking a polished, professional, and highly organised Front of House Manager to lead guest experience and oversee daily service operations. The ideal candidate will demonstrate exceptional leadership, attention to detail, and the ability to deliver a premium customer experience.
Key Responsibilities:
· Lead and manage front-of-house team to deliver exceptional service 
· Ensure a seamless, high-quality guest experience at all times 
· Handle reservations, guest relations, and complaints professionally 
· Maintain high presentation and service standards 
· Coordinate closely with kitchen and back-of-house staff 
· Train, mentor, and develop team members 
· Manage busy service periods with confidence and control 
Requirements:
· Previous experience in hospitality supervision/management 
· Strong leadership and communication skills 
· High attention to detail and presentation 
· Ability to work under pressure in fast-paced environments 
· Professional, confident, and customer-focused attitude 









COVER LETTER
Dear Hiring Manager,
I am writing to apply for the position of Front of House Manager within your establishment. With hands-on experience in hospitality supervision and a strong commitment to delivering high standards of service, I am confident in my ability to contribute to a premium dining environment.
During my time as a Live-in Supervisor at Tap Social, I developed the ability to manage front-of-house operations, support team members, and ensure a consistently high-quality customer experience. I take pride in maintaining professionalism, organisation, and attention to detail, particularly in fast-paced and demanding service settings.
I am highly motivated, reliable, and confident in leading teams to perform at their best. My communication skills allow me to build strong relationships with both customers and staff, ensuring smooth service and a welcoming atmosphere. I also bring a strong sense of accountability and initiative, enabling me to handle challenges effectively and maintain standards under pressure.
I am particularly drawn to this opportunity as it aligns with my passion for hospitality, guest experience, and creating environments where excellence is the standard. I am eager to bring my skills, work ethic, and commitment to your team.
Thank you for your time and consideration. I would welcome the opportunity to discuss how I can contribute to your continued success.
Yours faithfully,
Anthony Bennett







CV
Anthony Bennett
25 Keatley Green
Chingford, London
📞 07585 913162

Professional Profile
A dedicated and professional hospitality supervisor with experience leading front-of-house operations in fast-paced environments. Known for delivering high standards of customer service, maintaining strong team performance, and ensuring smooth day-to-day operations.
Brings a strong work ethic, excellent communication skills, and the ability to manage pressure while maintaining a calm and professional presence. Passionate about creating a high-quality guest experience and contributing to a positive, well-managed service environment.

Key Skills
· Front of House Leadership & Team Supervision 
· High-End Customer Service & Guest Experience 
· Strong Communication & Interpersonal Skills 
· Organisation & Time Management 
· Problem Solving Under Pressure 
· Staff Support, Training & Mentoring 
· Attention to Detail & Service Standards 
· Microsoft Office (Word, Excel) 
· First Aid Trained 
· Full Clean Driving Licence (A, B1, B, BE) 

Employment History
Live-in Supervisor
Tap Social (Hospitality Group)
2021 – 2023
· Supervised front-of-house operations across multiple hospitality venues 
· Ensured high standards of service and customer satisfaction 
· Led and supported team members during busy service periods 
· Managed daily responsibilities independently within a live-in role 
· Maintained organisation, cleanliness, and presentation standards 
· Built strong relationships with customers, contributing to a positive experience 
· Responded to challenges and resolved issues calmly and professionally 

Education & Qualifications
Level 4 Food Safety and Catering
British Safety Council
Completed: May 2018

Additional Information
· Strong leadership presence with a focus on team performance 
· Committed to maintaining high standards in service and presentation 
· Passionate about hospitality and delivering premium customer experiences 


