Codrut
Codrut.368121@2freemail.com  

PRofile

A mature, hardworking, energetic and highly productive professional with around 3 years experience in Supervisory and Training positions; demonstrates excellent knowledge of Health and Safety and COSHH regulations , committed to the delivery of quality standards in any working environment, sees tasks through to completion with an eye for accuracy and attention to detail. A team player who works exceptionally well with others and is able to lead by example, flexible and adaptable, able to keep up with fast paced environments and multitask accordingly; now seeking an opportunity to become a valued member of an existing company within the hospitality industry. 

KEY ATTRIBUTES

· Highly organised with a methodical approach to responsibilities; pays close attention to details.

· Proven track record of working efficiently under pressure with strong problem solving attributes. 

· Understands the importance of delivering a quality service; always delivers or exceeds standards.

· Excellent time management and use of initiative; highly organised, always delivers on strict deadlines. 

· Strong leadership skills; ability to train, manage, supervise, encourage and support co-workers.  

CAREER HISTORY

FPS Group - Hilton Metropole 





May 2016 - Present
Floor Supervisor
· Responsible for smooth operation of the floor assigned.

· Responsible for the performance of floor boys.

· Supervise Room Attendants

· Organises and facilitates the room making process.

· Daily allocation of rooms and deep cleaning tasks to team members.

· Responsible for the cleanliness of guest rooms, corridors and heart of the house area of the floor.

· Checks the occupied and departure rooms, giving special attention to guest needs.

· Ensures that the entire operation is performed as per the laid down standards.

Trainer Manager, WGC LTD (Park Plaza County Hall)

         May 2015 – Dec’ 2015
· Working with small groups of chambermaids to deliver health and safety training to new and existing staff. 

· Creating and delivering the starter packs for new staff 

· Responsible for running induction training sessions. 

· Producing materials for in-house training, setting up, organising and leading training session.

· Responsible for creating and updating invoices and timesheets for staff  

· Undertaking spot check audit; ensuring immaculate cleaning throughout the hotel before the audit occurs.

· Training the Floor Supervisor is all aspects of health and safety, housekeeping, staff management and payroll. 
· Evaluating the success of both individual training and the overall programme and suggesting improvements. 

Floor Supervisor 






Sep’ 2014 – Apr’ 2015

Kensington Close Hotel

· Responsible for responsible for a team of 18 cleaning staff in this 4* hotel. 

· Responsible for reporting information to payroll department.  

· Prepared rotas and timesheets for employees on a daily basis 

· Recording any faults or damages and making arrangements for repairs as necessary.  

· Also checked rooms as part of company polices and procedures to ensure all standards are met. 

· Handling all aspects of stock control, liaising with suppliers to make orders and receiving deliveries. 

· Recruiting, training and supervising staff and liaising closely with other department heads

Millennium Hotel 






          Feb’ 2014 – Sep’ 2014
Floor Supervisor 







· Manage guest requests, including VIP amenities and communicating them to the relevant team members

· Routine inspection of guest bedrooms to ensure they meet standards.

· Aware of all room categories and amenities.

· Achieve positive outcomes from guest queries in a timely and efficient manner

· Carry out lost and found procedures.

· Report maintenance issues to Maintenance/Engineering Department.

· Assist Housekeeping Manager with training requirements.

· Represent the needs of the team to others in the hotel.

· Comply with hotel security, fire regulations and all health and safety legislation.

· Assist other departments wherever necessary and maintain good working relationships.
· During this period I have also worked at Corinthian Hotel, Westminister Park Plaza, Ateneum Hotel and Woaldorf Hilton – recruited via an agency called Human One
Floor Supervisor 






          Feb’ 2013 – Feb’ 2014

Hilton Hotel Double three, Queensway’s 
· Responsible for responsible for a team of 18 cleaning staff in this 3* hotel. 

· Prepared rotas and timesheets for employees on a daily basis 

· Responsible for reporting information to payroll department.  

· Handling all aspects of stock control, liaising with suppliers to make orders and receiving deliveries. 

· Recording any faults or damages and making arrangements for repairs as necessary.  

· Also checked rooms as part of company polices and procedures to ensure all standards are met. 

· Recruiting, training and supervising staff and liaising closely with other department heads.

Trainer, Premier Inn, London





Apr’ 2011 – Jan’ 2013 

· Working with small groups of chambermaids to deliver health and safety training to new and existing staff. 

· Producing materials for in-house training, setting up, organising and leading training session. 

· Undertaking spot check audit; ensuring immaculate cleaning throughout the hotel before the audit occurs.

· Training the Floor Supervisor is all aspects of health and safety, housekeeping, staff management and payroll. 
· Evaluating the success of both individual training and the overall programme and suggesting improvements. 

Floor Supervisor, London County Hall, Loughton

                  Aug’ 2009 – Apr’ 2011

· Set up and opened two Preminer Inn Hotels, Cumberly and Leeds
· Set up and opened a Travelodge Hotel in Portsmouth and Tombridge
· Drawing up shift rotas, allocating daily tasks for the room attendants and dealing with any staff enquiries. 

· Supervising teams of cleaning staff throughout the day and inspecting rooms upon competition. 

· Ensuring staff have met standards and asking them to complete the tasks again if the standards are not met.  

· Recording any faults or damage, reporting findings and making arrangements for repairs.

· Ensuring that guests check in and out of rooms on time and that the rooms meet the hotel standards.

· Consulting with other managers to identify training needs within the team and drawing up a training plan. 

· Managing regular staff appraisals and reviews; ensuring staff have opportunities for ongoing development. 

· Implementing and enforcing health and safety and food hygiene regulations throughout the hotel. 

· Liaising closely with other department heads and the general manager; attending regular meetings
Chambermaid, Premier Inn, Kensington Olympia


          Aug’ 2008 – Jul’ 2009 

· Opening the doors and windows when entering a room to air out the room before new guests arrive. 

· Changing bed linen and towels, making beds, vacuuming floors and dusting and polishing furniture.

· Cleaning bathrooms thoroughly; ensuring that a good level of hygiene is maintained throughout. 

· Replacing stocks of guest supplies such as shampoo and soap and re-stocking drinks in the mini-bar.

· Ensuring the room smells fresh, that reflective surfaces are shiny and all beds are perfectly made. 

· Ensuring all tasks are complete methodically and in line with the company’s immaculate standards.

TRAINING 

City & Guilds Level 1 Introductory Certificate in Customer Service



           August 2013

Life Care Consulting Ltd

I undertook the following in-house training courses whilst working for Premier Inn in Kensington Olympia. 

· Health & Safety at Work



· First Aid at Work

· Control of Substances Hazardous to Health (COSHH) 

· Management Training 

Excellent references available on request

