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Restaurant Manager

Saffron wala &
Erdingion 8235TN

£24,42000- £2218022a year - Full-time
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Job details
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Location

© ErdingtonB235TN

Fulljob description

JobDuties Daily Operations Supervise opening and closing procedures Manage
reservations,seating, and customer flow Ensure smooth kitchen and front-of-house
‘coordination Monitor food preparation and service standards Handle customer complaints
‘andresoive ssues professionally Staff Management Recruit,train, and supervise chefs,
servers, cashiers, and kitchen staff Prepare staff schedules and manage attendance
‘Conduct performance evaluations Maintain teamiork and cscipline Customer Service
‘Ensure guests receive excallent hospitality Maintain  welcoming dining atmosphere Build
rolationships with regular customers Handle special events,catering, and group bookings.
Inventory &Purchasing Monitor stock levels of spices, ingredients, beverages, and
‘supplies Coordinate with supplers for fresh produce and specialy Indian ingredients
Reduce food wastage and control costs Track inventory and order supplies 2s needed
Financial Responsibilties Manage budgets and daily cash handiing Monitor sales and
profitabilty Prepare reports for owners or senior management Control labor and food
costs Health & afety Ensure compliance with food hygiene and safety regulations:
Maintain cleaniiness o kitchen, dining, and storage areas Follow local icensing and
sanitationlaws Required Skills Leadership Skils Abilty to lead multcultural teams Staff
‘motivation and confictresolution Decision-making under pressure Communication Sils
Strong verbal communication with staff and customers Abiity to coordinate between
Kitchen and service teams Customer Service Skils Problem-solving and complaint handiing
Hospitaiy-focused attitude Organizational Skils Time management Multtasking during
busyservice hours Scheduling and operational planning Financial & Technical Skills Basic
‘accounting and budgeting POS system operation Inventory management Knowledge of
restaurant software Industry Knowledge Understanding of Indian cuisine, spices, and
‘menuitems Familarity with vegetarian, vegan, halal, or regional Indian food preferences
Awareness of food safety standards Qualfications Required Typical qualifcations may.
include: Education High school diploma or equivalent (minimum) Diploma or degree o
Hospitaty Management o Hotel Management o Business Administation o Culinary or
Restaurant Managemen Experience 2-5 years o restaurant or hospitality experience Prior
supervisory or management experience preferred Experience n Indian restaurants is
highly valued

Pay:£24,420.00-£32180 22 per year

‘Work Location: In person
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CV
KAMAL AHMED
E: ah.kamal123@yahoo.com

M: 07877386760

Personal Statement
Experienced restaurateur with over 30 years of expertise in restaurant operations, customer service, team leadership, and business management. Proven track record of managing high-volume dining establishments, controlling costs, maintaining compliance with health and safety regulations, and delivering exceptional customer experiences.
Key Skills
	· Leadership
	· General Management

	· Communication

· Customer Service

· Interpersonal

· Team player
	· Teamwork
· Cash Handling and Credit Card Payment Systems
· Attention to Detail

· Enthusiastic


Career Summary
2019 – Present

Owner and Restaurant Manager; Panshi Restaurant Birmingham, Birmingham

Responsible for the overall success of the business, including operations, customer service, financial performance, compliance, and staff management. Leading the restaurant to deliver high-quality dining experiences while maintaining profitability and operational excellence. Responsibilities included:
· Oversee all day-to-day restaurant operations, ensuring efficient service and high customer satisfaction.

· Lead, motivate, and manage restaurant staff, creating a positive and productive working environment.

· Recruit, train, develop, and supervise employees to maintain excellent service standards.

· Manage stock control, purchasing, supplier relationships, and inventory management.

· Monitor sales performance and control operational costs to maximise profitability.

· Ensure full compliance with food hygiene, health and safety, and licensing regulations.

· Handle customer enquiries, feedback, and complaints professionally and effectively.

· Develop and implement business strategies to support growth and customer retention.

· Coordinate closely with kitchen staff to maintain food quality and service efficiency.

· Manage cash handling procedures, payment systems, and daily financial reconciliation.

· Maintain high standards of cleanliness, presentation, and operational compliance throughout the restaurant.
2006 – 2014

Owner and Restaurant Manager; Eastern Curry Inn, Birmingham
Managing a high-volume restaurant & improving all controllable costs thereby maximising financial performance. Also responsible for effectively developing, managing and leading the restaurant team to provide excellent service. Responsibilities included:
· Ensuring the highest standards of food and beverage service
· Keeping control of food and labour costs including purchasing of stock and supplies
· Ensuring Health & Safety and also hygiene procedures & standards are maintained 
· Having an in-depth knowledge of all menus
· Responsible for recruiting, training & developing restaurant staff
· Communicating with the kitchen staff to ensure efficient food service. 
Additional Responsibilities and Activities

Secretary General, Bangladesh National Days Celebration Committee (BNDCC) (non-profit organisation)
Volunteer leadership role supporting the planning, coordination, and delivery of community events and national celebrations within the Bangladeshi community.
Education and Qualifications
Level 1 Food Safety & Hygiene, 1998
Level 2 Food Safety & Hygiene (Catering), 2024
Level 3 NVQ Certificate in Management (QCF) from FutureQuals, 2015
College Second Division: B from Modon Mohon College, Bangladesh, 1985 – 1988
Hobbies & Interests
Sports (football, cricket, tennis)

Community events (travelling to different cities, celebrations, annual events)
News
Cover Letter

Kamal Ahmed

Saffron Wala

Erdington B23 5TN

18 June 2026

Dear Hiring Manager,

I wish to apply for the role of Restaurant Manager, currently being advertised on Indeed. Please find enclosed my CV for your consideration.

As you can see from my attached CV, I have over 30 years' experience in the hospitality industry, and I believe my experience in restaurant management, business ownership, customer service, staff supervision, stock control, budgeting and maintaining high service standards during this time make me the perfect candidate for the role.

In my current role as Owner and Restaurant Manager at Panshi Restaurant Birmingham, I have been responsible for managing the day-to-day running of the restaurant, supervising staff, preparing work schedules, recruiting and training employees, managing stock levels, ordering supplies, working with suppliers, handling customer enquiries and complaints, controlling costs, overseeing cash and card payments, and ensuring food hygiene and health and safety standards are maintained at all times.

This experience has helped me develop strong leadership, communication and organisational skills. It has also given me extensive experience in managing busy service periods, coordinating kitchen and front-of-house teams, maintaining excellent customer service, building relationships with regular customers, and ensuring the restaurant operates efficiently and profitably. Having worked in South Asian restaurants throughout my career, I have developed a strong understanding of Indian, Bangladeshi and halal cuisine and customer expectations.

All of this, coupled with my enthusiasm and dedication, strong leadership skills, customer service skills, ability to motivate staff, problem-solving skills, attention to detail and experience of managing restaurant operations, has helped me successfully manage restaurants and deliver a positive experience for both customers and staff.

I am confident that I can bring this level of success with me to your organisation and help Saffron Wala build upon its reputation as a welcoming restaurant that delivers excellent food and customer service. With my previous experience and expertise, I believe my contribution will have a positive impact on the continued success and growth of the business.

Thank you for considering my application. I look forward to discussing my application further and hearing from you soon.

Yours faithfully,

Kamal Ahmed
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