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Application Assistant Manager at Boar’s Head
Newport, Wales,11 November 2024

Dear Hiring Manager,
I am writing to express my interest in the Assistant Manager position marketed at Boar’s Head. I have over 5 years of experience as Assistant Manager and I am convinced I can bring considerable profit to your hotel and management team.
In my current position due to my financial planning skills, I have improved sales by 20% in just 6 months, achieved various new customers and attained new event contracts for the next 2 years.
I have an immaculate record of attendance, highly organized and have exceptional problem-solving expertise, which I have used effectively to manage multiple restaurant operations. I am also trained and experienced in food safety policy, quality control procedures, wine and cocktails and I consider my experience makes me perfect for the position.

Thank you for considering my application, I look forward to hearing from you.

Sincerely,
Daniela Zanfir 

Daniela Zanfir 
Newport
2411191@student.uwtsd.ac.uk
Professional Career Development   BMSW4012

I am an ambitious and organised person, creative and highly motivated with excellent communicational skills. I can liaise with people at all levels, a hardworking team player and can work unsupervised with exceptional management skills using my own initiative. I am fully trained in all hotels operating systems-front office, Opera, POS systems, Rezlyn, Resdiary.etc. Fully trained in all areas of duty management.
Employment History
February 2024-Present
Assistant Manager, The White Hart-Bristol (Owned by Youngs chain)
Assistant Manager responsible for the pub daily activities from opening to closing, daily banking, cash and card handling, staff incentives, training new staff members, staying UpToDate with the allergens folder, cellar management and rota planning. Training and skills gained in emergency first aid, fire safety, food safety &allergens awareness, health and safety procedures, cask ale and cocktails. 

September 2023 to January 2024
Assistant Manager and Holding General Manager, The Brownish Pub Company 
Busy pub in a centre located village. I was responsible for all the venue departments from bar, restaurant, events, wastage, cellar, team members hiring and training, rotas, cashing up, etc, from opening the place to closing, counting the tills and safe, to daily and weekly cash up including tips, being hands on when it was required. Improved my skills in multitasking, problem solving, time management and adaptability.

March 2019 to September 2022
Food and Beverage Manager/Duty Manager, Offley Place - Great Offley
Licensed to do civil ceremony's everywhere on the grounds with a conservatory holding up to 200 people and a ballroom up to 300 people, every day required me to be very involved. I was managing the bar and restaurant team, being hands on when required. Handling the cellar, line cleaning, stock control, orders, wastage, safe, opening and closing, rota, team members trainings, daily and weekly banking. Training and skills gained in first aid, health and safety, food safety, control and maximize food profit.

July 2018 to March 2019
Restaurant Manager, Salisbury Arms Hotel - Hertford
Restaurant manager in a very busy hotel with 32 rooms and an events room. Responsible of the bar, restaurant and events room. From opening the place, setting up the bar and restaurant to closing and counting tills, I have been able to deliver the best with high standards. Training and skills gained in cocktails and wine tasting.

Education & Qualifications
2024   Fire Safety Level 2 
2020   Health and Safety Level 3 and 4 
2020   Food Safety Level 2 and 3 
2018   Cocktails Course Level 1 
2018   Wine Tasting Level 1 
2011   MBA Hospitality Management 

Skills
•Strategic thinking  
•Attention to detail 
•Interpersonal skills 
•Customer service 
•Organisation Skills 
•Team Management 
•Leadership 
•Problem-solving  

Interests and Activities
 Shopping, Theatre, Socializing, Travelling, Family time.
References 
Available upon request
Daniela Zanfir 
2411191@student.uwtsd.ac.uk
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Assistant Manager 
Boar’s Head Hotel
Poole BH15 1HJ
30,000 – 35,000 a year, Full-time
Full Job Description
We are delighted to be recruiting for an Assistant Manager at Boar’s Head.
This is a fantastic opportunity to join our award-winning business. Our hotel restaurants are set in the most beautiful coastal locations across the country.
Benefits
Paid Overtime
Christmas off! We close Christmas eve, Christmas day and Boxing Day!
The Role 
As Assistant Manager you will support the General Manager in creating a restaurant environment where the team is inspired to care about what they do through motivating, training, and leading by example all the way. You will coach your team to fulfil their full potential ensuring you and your team embrace our core values, ‘Care, Community and Connection.’
What you will do:
Collaborate with the General Manager, maintain and uphold high standards consistently across quality, safety and food.
Lead and coach your team towards achieving outstanding success.
Strive for excellence in delivering memorable service to our customers. 
Experience managing food costs.
You will be required to have at least one years’ experience at Manager or Supervisor level in a similar hotel restaurant environment.
If you love coastal life, are enthusiastic about seafood and the ocean and would like to be part of an energetic team with a positive culture, we look forward to hearing from you.
