Job application task
Job role: Restaurant Manager
Type: Permanent
Pay: £36.000/year + performance bonus
Benefits:
· Additional paid leave
· Annual company events
· Company pension
· Free food on shift
· Employee family discount
· Free on-site parking
· Health & wellbeing programme
· Ongoing training & development
Description: We are looking for an experienced Front of House Manager to look after our Bar & Restaurant. A driven person who can guide and lead our team and with the experience to implement new systems and make our dining room a more dynamic space. A true passion for guest service excellence and a love for both food and drink services is crucial for this role.
Experience is essential and we are looking for minimum of 3 years at management level, first aid certification, personal alcohol license and a relevant Bachelor’s Degree in Management, Hospitality or Tourism. Candidates must also be fluent in Welsh and French.
The job includes working mainly weekends and evenings on a 10 hour shift basis.
Candidate profile:
·  Good leadership and conflict management skills.
·  Track record of excellent customer service.
·  Wine menu development and pricing knowledge.
·  Staff training and mentoring experience.
·  Budgeting experience.
·  Being able to build and maintain a good relationship with customers.
·  Problem-solving and effective decision-making skills.
·  Good communication and interpersonal skills.
·  Proficient in English, Welsh and French.
Company information
Name: Bouchée Belle
Employees: 250 across 5 sites
Values: Good customer service and fresh food always
Mission statement: “We aspire to be a cherished destination where food, culture, and hospitality unite to celebrate the joy of dining together.















KIRSTY PARSONS                                            RESTAURANT MANAGER
07897623519                                                                                                                                            2431610@STUDENT.UWTSD.AC.UK 
80 Manorbier Crescent,
Rumney, 
Cardiff,
 CF3 3NG

                                                                                                                                                              PROFILE.
Experienced and driven Restaurant Manager with over 3 years of success leading front-of-house teams and delivering outstanding guest experiences in fast-paced hospitality environments. Skilled in team leadership, cost control, menu planning, and service optimisation. Known for creating a positive, motivated team culture and consistently exceeding customer expectations. Passionate about high standards, attention to detail, and providing memorable dining experiences. Now seeking the opportunity to bring my knowledge and energy to a dynamic, guest-focused establishment like Bouchée Belle.

WORK EXPERIENCE
2021 – PRESENT
Bar44 	Cardiff
Restaurant Manager
· Delivered high-quality customer service in a busy, upscale tapas bar.
· Took and served food and drink orders with detailed product knowledge. 
· Managed table rotations, reservations, and supported bar operations.
· Maintained cleanliness and upheld high standards of hygiene and presentation. 
· Handled customer concerns professionally to ensure satisfaction.
2017 – 2021
Ask Italian Cardiff
Restaurant supervisor
· Provided friendly and efficient table service in a high-volume Italian restaurant. 
· Promoted daily specials and upsold menu items to enhance guest experience. 
· Supported kitchen communication and coordinated takeaway orders. 
· Trained new staff members on customer service procedures.
· Consistently received positive feedback for teamwork and attentiveness.
EDUCATION
· BA (Hons) Hospitality & Tourism Management Cardiff University Graduated: 2017
· Personal Alcohol Licence Issued: Cardiff Council | Valid 
· First Aid Certification Level 3 Emergency First Aid at Work | Renewed: 2024 
· Food Safety & Hygiene – Level 3 CPD Certified | Completed: 2022

SKILLS
· Front of House Leadership 
· Wine Menu Development & Pricing 
· Staff Training & Mentoring 
· Budgeting & Cost Control Guest Experience Excellence 
· Conflict Resolution
LANGUAGES
· English
· French
· Welsh

References available upon request.




















To the hiring Manager,
                                             I am writing to express my interest in the current Restaurant Manager position at Bouchée Bele. With over three years of front of house management experience in fast paced, high-quality hospitality environments, I am confident in my ability to lead your team, enhance guest experience, and help bring your mission to life — celebrating the joy of dining through outstanding service and fresh food.
 In my previous roles at Bar 44 and ASK Italian, I successfully managed teams, coordinated service operations, and implemented service improvements that improved customer satisfaction and efficiency. I hold a BA in Hospitality & Tourism Management, alongside a valid Personal Alcohol Licence and First Aid certification. Fluent in English, Welsh, and French, I pride myself on clear communication with both customers and staff, helping create a welcoming and culturally inclusive environment. 
What draws me to Bouchée Bele is your commitment to quality and team development. I am passionate about mentoring staff, refining wine menus, and introducing systems that enhance both service flow and customer engagement. I believe strong leadership comes from leading by example, resolving issues constructively, and building lasting relationships with guests and team members alike.
 I am fully flexible with evenings and weekends and eager to bring my knowledge, energy, and professionalism to your restaurant. I would welcome the opportunity to discuss how I can contribute to your team and uphold the high standards that Bouchée Bele is known for. Thank you for considering my application.
 I look forward to the opportunity to speak with you further.
	Yours sincerely,
                                                                            Kirsty Parsons




