Illustrative example from luceria.careers: Marcus Oyelaran-Hughes (fictional). Every person, employer, date and figure is fictional. Replace all of it with your own, and delete this note.
Marcus Oyelaran-Hughes
Restaurant Manager · 90-cover independent restaurant, team of 14 · personal licence holder
Cardiff · 07700 900 365 · marcus.oyelaran-hughes@example.com
Profile
Restaurant manager running a 90-cover neighbourhood restaurant open seven days, with around 1,400 covers a week and a front of house team of 14. Writes the rota against the covers forecast and has held front of house labour at 26 to 28 per cent of sales for the last year, answers every review within 48 hours and trained two shift supervisors who now run three services a week. Personal licence holder with Level 3 food safety. Looking for a general manager role on a 120 to 160 cover site.
Experience
Restaurant Manager — Fictional Corner House Restaurant (90 covers, independent)
February 2024 – present
90-cover neighbourhood restaurant open seven days for lunch and dinner; around 1,400 covers a week; front of house team of 14 (six full-time, eight part-time).
1. Write the weekly rota for a front of house team of 14 against the covers forecast, holding front of house labour at 26 to 28 per cent of sales across the last year while keeping weekend sections fully staffed.
1. Run the floor on four of seven evening services for around 1,400 covers a week, and hand the other three to two shift supervisors I recruited and trained.
1. Answer every review and complaint within 48 hours and review the week's complaints with the head chef each Monday; the average score across the two main review platforms rose from 4.2 to 4.5 over 18 months.
1. Grew weekly covers by around 9 per cent year on year with a costed early-evening set menu from Tuesday to Thursday, without adding labour hours.
1. Hold the personal licence for the premises, run a monthly alcohol-service refresher for new starters and keep the age-verification refusals log, which was complete at the last licensing visit.
1. Reconcile daily takings and complete the weekly wet stock count, keeping bar gross profit within one point of target in 10 of the last 12 months.
Supervisor, then Assistant Manager — Fictional Quayside Grill (140 covers, casual dining, part of a fictional regional group)
June 2021 – February 2024
140-cover casual dining restaurant with a bar; promoted from supervisor to assistant manager after 14 months.
1. Ran the floor as duty manager on three to four services a week for up to 140 covers, including opening and closing, cash-up and incident reports.
1. Trained around 20 new starters on the group's service standards and allergen procedure over two and a half years, signing off each one's probation checklist.
1. Managed the reservations and table plan for Friday and Saturday services, reducing walk-in waits by seating against a two-turn plan.
Education
BA (Hons) Hospitality Management, Fictional University, 2021
Personal licence holder qualification, 2024
Level 3 food safety (supervising) award, 2023
Training
Allergen procedures (in-house, renewed annually)
Emergency first aid at work, 2025
Skills
Rota planning and labour cost control · Floor management for up to 140 covers a service · Complaint handling and review responses · Recruiting, training and supervising front of house teams · Reservations and table management systems · Cash reconciliation and wet stock counts · Personal licence holder; age verification and refusals log

Why this example is written this way
Labour cost sits next to the rota
Most restaurant manager resumes list 'writing rotas' as a duty. Owners judge a general manager on the labour percentage, and the rota is the lever that moves it, so this resume puts the two in one bullet: the team size, the forecast the rota is built against and the percentage held. The reader can compare that figure with their own restaurant in a second.
Covers and revenue are shown as growth and ratios, not totals
Weekly takings belong to the owner and are often confidential, so the resume gives weekly covers, year-on-year growth and the margin held within target. Ratios are also what an interviewer can compare across restaurants of different sizes; a total tells them the size of the old site, not what the manager did with it.
Complaints and reviews are a process with a cadence
A restaurant manager who 'handles complaints' is doing the minimum. This resume gives the response time, the weekly review with the head chef and what happened to the score. The Monday meeting is the detail a general manager recruiter notices, because it shows the manager treats complaints as information for the kitchen rather than as something to smooth over on the floor.
The personal licence appears as a status, not a boast
Where a restaurant sells alcohol, the person responsible for sales usually needs a licence of some kind, so the headline states 'personal licence holder' and the bullet shows the practice behind it: refresher training, the refusals log, the licensing visit. The resume does not explain licensing law, which varies by country and region; it gives the fact and the year so the employer can map it to their requirement.
Bullet rewrites and the evidence behind them
Before: Responsible for staff rotas.
Evidence question: How many people, built against what, and what did labour cost do while you were writing it?
Evidence (fictional): Front of house team of 14 (six full-time, eight part-time); rota built against the weekly covers forecast; front of house labour held at 26 to 28 per cent of sales over the last year.
After: Write the weekly rota for a front of house team of 14 against the covers forecast, holding front of house labour at 26 to 28 per cent of sales across the last year.
Before: Dealt with customer complaints and online reviews.
Evidence question: How fast did you respond, who did you review them with, and did anything measurable change?
Evidence (fictional): Every review answered within 48 hours; weekly complaints review with the head chef on Mondays; average score across the two main review platforms up from 4.2 to 4.5 over 18 months.
After: Answer every review and complaint within 48 hours and review the week's complaints with the head chef each Monday; the average score across the two main review platforms rose from 4.2 to 4.5 over 18 months.
Before: Increased sales.
Evidence question: By how much, through what you controlled, and at what cost in labour?
Evidence (fictional): Weekly covers up around 9 per cent year on year; a set-price early-evening menu from Tuesday to Thursday, costed with the head chef; no increase in labour hours.
After: Grew weekly covers by around 9 per cent year on year with a costed early-evening set menu from Tuesday to Thursday, without adding labour hours.
Full explanation, transferable skills and occupation notes: https://luceria.careers/examples/restaurant-manager-resume-example
Edition 1.0, 2026-11-04.
