CURRICULUM VITAE
OYELAMI SIKIRU                          
Location: [London, England]                                                                      Email:Bangecandy29@gmail.com
Hospitality Operations Manager                                                Phone: 07456827656
    Nationality: [British]

 Professional Summary
Dynamic and results-driven Hospitality Operations Manager with over 4 years of experience leading high-performing teams across hotels, resorts, and event venues. Proven track record in optimizing operational workflows, enhancing guest satisfaction, and driving revenue growth. Adept at implementing strategic initiatives, managing budgets, and fostering a culture of excellence in service delivery.

 Core Competencies
• 	Operational Strategy & Execution
• 	Guest Experience & Service Excellence
• 	Budgeting & Cost Control
• 	Staff Training & Leadership
• 	Health & Safety Compliance
• 	Vendor & Stakeholder Management
• 	Quality Assurance & SOP Development
• 	Technology Integration (PMS, POS, CRM)

Professional Experience
Hospitality Operations Manager
Hotel Luxe, London, UK
Jan 2020 – Present
• 	Directed daily operations across front office, housekeeping, F&B, and maintenance departments for a 150-room luxury hotel.
• 	Achieved a 20% increase in guest satisfaction scores through service redesign and staff retraining.
• 	Implemented cost-saving initiatives that reduced operational expenses by £150K annually.
• 	Led a team of 60+ staff, improving retention by 30% through engagement and development programs.
• 	Oversaw vendor contracts and negotiated favorable terms, improving supply chain efficiency.
Assistant Operations Manager
The Grand Resort, Manchester, UK
Jun 2016 – Dec 2019
• 	Supported the Operations Manager in coordinating multi-departmental functions for a 5-star resort.
• 	Spearheaded the rollout of a new property management system, reducing check-in time by 40%.
• 	Managed event logistics for conferences and weddings, ensuring seamless execution and client satisfaction.
• 	Conducted regular audits to ensure compliance with health, safety, and brand standards.
 

Education
BA (Hons) in Hospitality Management
University of Surrey, Guildford, UK
Graduated: 2016

 Certifications
• 	Certified Hospitality Supervisor (CHS) – AHLEI
• 	Health & Safety Level 3 – CIEH
• 	Project Management Fundamentals – Coursera
.       Diploma in Travel and Tourism
 Languages
• 	English (Fluent)     
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THE JOB ADVERTISMENT.





Cover Letter.
[SIKIRU OYELAMI]
34 HIGH ROAD PECKHAM
[LONDON, E10 5NE]
[07473297789]
[14/11/2025]
Hiring Manager: Benson Callum
 Bently Hotel, London.
34 Bently Street,London, SW4 2NG
Dear Hiring Manager,
I am writing to express my keen interest in the Hospitality Operations Manager position at Bently Hotel, as advertised. With over Four years of progressive leadership experience in luxury hospitality environments, I bring a proven track record of operational excellence, guest satisfaction, and team development that aligns seamlessly with your brand’s commitment to exceptional service.
In my most recent role as Operations Manager at Dorchester Hotel, I led cross-functional teams across front office, housekeeping, F&B, and maintenance, overseeing daily operations for a 150-room property. Through strategic process improvements and a guest-centric approach, I increased guest satisfaction scores by 20% and reduced operational costs by £150K annually. I also spearheaded the implementation of a new property management system, streamlining workflows and enhancing team productivity.
What sets me apart is my ability to balance operational efficiency with a deep understanding of guest expectations. I thrive in dynamic environments where attention to detail, adaptability, and proactive leadership are essential. I am passionate about cultivating high-performing teams and fostering a culture of continuous improvement and service excellence.
I am excited about the opportunity to contribute to Bently Hotel’s continued success and would welcome the chance to discuss how my experience and vision align with your operational goals. Thank you for considering my application. I look forward to the possibility of speaking with you further.
Warm regards,
[Sikiru Oyelami]





Job Specification.
Hospitality Manager
Contract: Government
Location: London, SW18 2AS
Hours of work: 40 (Mon - Fri)
Contract Type: Permanent
Our client, a leading provider of facilities services in the UK, is seeking a motivated Hospitality Manager to lead front-of-house operations at a prestigious government site.
This is a fantastic opportunity for a passionate hospitality professional to deliver exceptional service, drive operational excellence, and support a high-performing team in a fast-paced environment.


Job Description
As Hospitality Manager, you will oversee the day-to-day running of the front-of-house department, ensuring the highest standards of food service, hygiene, and customer satisfaction.
You will work closely with the Catering Manager to deliver services and events, manage staff, and uphold compliance with health and safety regulations. Your leadership will be key in maintaining a professional and efficient service aligned with company standards.
[bookmark: _GoBack]
Key Responsibilities
· Manage FOH staff, including supervisors, assistants, and agency personnel
· Ensure compliance with Health & Safety, Food Hygiene, and COSHH regulations
· Monitor customer feedback and resolve issues promptly
· Maintain strong client relationships and attend client/company meetings
· Manage stock levels, ordering, and food wastage using contract tools
· Conduct cleaning audits and ensure timely rectification of issues
· Deputise for the Catering Manager when required
· Ensure all documentation, risk assessments, and compliance records are maintained
Professional and Personal Competencies/Qualifications
· Proven experience in food service, catering, or hospitality
· CIEH Level 2 qualification (or willingness to obtain within probation)
· Excellent communication and customer service skills
· IT literate and budget management awareness
· Experience supervising teams and delivering high standards
· Knowledge of Health & Safety and Food Safety requirement
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Vou il work closely with the Catering Manager to deliver services and events, manage staf, and uphold compliance with
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Key Responsibilities

« Manage FOH staff, ncluding supervisors, assistants, and agency personnel

« Ensure compliance with Health & Safety, Food Hygiene, and COSHH regulitions

= Monitor customer feedback and resalve issues prompty

« Maintain strong client relationships and attend client/company meetings

« Manage stock levels, ordering, and food wastage using contract tools

« Conduct cleaning audics and ensure timely rectfication of ssues

« Deputise for the Catering Manager when required

« Ensure all documentation, risk assessments, and compliance records are maintained

Professional and Personal Competencies/Qualifications
« Proven experience in food senvice, catering, or hospiality
- CIEH Level 2 qualfication (or willingness to abtain within probation)
« Excellent communication and cuscomer senvice skils
« ITiierate and budget management awareness
« Experience supervising teams and delivering high standards
« Knowiedge of Health & Safecy and Food Safety requirement

Apply Now




