Luca Grioli
Mobile: ​07400030049
Email: ​Gianlucagrioli@me.com

PROFILE
Efficient, organised professional Assistant Manager able to handle multiple tasks on a daily basis. I can work under pressure and understand the importance of small details to achieve any given target. I am a fast learner and adapt quickly to the continuous changes and development within a business. I am always energetic and eager to learn new skills.
EMPLOYMENT HISTORY 
Multi-Unit Assistant Manager – February 2020 to present 
Compass Group UK & Ireland 
Currently working as Multi-Unit assistant manager for Compass Group at Hammersmith Hospital.
· Overseeing and Managing a coffee shop and a retail store inside the Hospital.
· Organising staff rotas and maintain labour within the labour budget.
· Ordering supplies.
· Keeping to budgets and maintaining financial and administrative records.
· Driving sales and monitoring GP.
· Ensuring that health and safety regulations are strictly observed, recorded and archived. 
· Cash control, weekly banking and daily cash up.
· Closing book weekly.
· Dealing with customer complaints.
· Keeping accurate administrative records to meet any accounting and audit requirements.
· Hiring, training and supervising permanent and temporary staff.
Catering Supervisor
British SKY Broadcasting /Mitie – Restaurant & Coffee shop – Jul 2017-Jul 2019 
· Co-ordinate a team of 10 employees.
· Daily ordering, invoice processing and weekly stocktaking.
· Monitoring KPIs reports and inputting data onto the system.
· Scheduling rotas 
· Managing reservations and planning special events.
· Deputise for the onsite catering manager in their absence.
· Regularly update computer systems with new pricing and daily menu changes.
· Assist in implementing the necessary training of the team and onboarding new staff. 
· Monitoring all relevant health and safety guidelines.
Store Supervisor 
The Italians (UK) – Jan 2016 – Dec 2016 
· Helped with the launch of the store. 
· Overseeing a team of 5 employees.
· Opening and closing store duties.
· Operating till, including cashing up and completing paperwork at the start and end of the shift. 
· Monthly stocktaking and weekly ordering.
Bartender
Elements Café (Australia) – Dec 2014 – Nov 2015 
· Acknowledging, welcoming and greeting guests.
· Making a variety of coffees & teas, as well as cold beverages, in line with guest requirements.
· Opening and closing the coffee shop. 
Chef de Rang
Belmond Hotel Luxury (Italy) – Mar 2011 – Oct 2014 
· Welcoming and seating guests, presenting menus, recommending seasonal dishes.
· Taking orders and explaining the food/wine served.
· Set dining tables according to the type of event and service standards.
· Making sure the guests were satisfied at all times and resolved guest complaints quickly and efficiently.
EDUCATION 
Adriano Olivetti College -A Level-Technical Business Management and Computer subjects - 2006.
Apprenticeship Accounting Department - Cardile Salvatore in Riposto (Italy) -2005.
SKILLS 
IT literate
Excellent Financial acumen.
Strong communication skills.
Strong Leadership and motivating skills including the ability to build strong relationships with customers and staff.
Strong Organisational and time management skills .
Problem-solving skills.
Decision making skills.
Knowledge of food, food hygiene and food preparation.
Strong Customer service skills.
