
 

 

GEORGE LEVERSUCH 
LONDON, UNITED KINGDOM 07984050389 

 

 

DETAILS 

London, United Kingdom 

07984050389 

georgeleversuch@googlemail.com  

LANGUAGES 

English 
  

GOLFING ACCOLADES 

- + 3 handicap.  - Six time 'Club 

Champion' winner.  -  Represented 

Essex and Hertfordshire Men's First 

Team. - Reached the final stage of 

The Open, qualifiers.   - Played 

national level golf. Travelled the 

country playing with and against the 

best amateurs in the country.  
 

 PROFILE 

 Dynamic professional with over 12 years of experience in kitchen operations, facility 

maintenance, and customer service. Holds a BTEC extended diploma in Sport 

Development, Coaching & Fitness, and a Level 1 Tee Box coaching qualification, 

demonstrating a strong foundation in sports coaching and fitness. Passionate about 

leveraging expertise in golf coaching to specialize in short game strategies and drive 

innovation and excellence in the field. 
 

 

 

Receptionist at Tee Box 

January 2022 — Present 

● Assisted members with Trackman setup, improving user experience and 

satisfaction.  

● Managed membership and lesson inquiries, ensuring seamless 

communication and support.  

● Completed Level 1 Tee Box coaching course, enhancing coaching capabilities.  

● Boosted membership engagement by providing tailored support and efficient 

service.  

● Assisted with member needs, ensuring a welcoming environment at Tee Box.  

Guest Service Department at Topgolf 

June 2020 — Present 

● Assisted over 200 customers daily, resolving issues and ensuring a positive 

guest experience.  

● Repaired and maintained golf clubs, improving equipment reliability and guest 

satisfaction.  

● Handled inbound calls, providing information and support, enhancing 

customer service efficiency.  

● Collaborated with team members to streamline operations, contributing to a 

cohesive work environment.  

Pro Shop Assistant at Wanstead Golf Club 

January 2015 — Present 

● Assisted customers with purchases, booked tee times, and answered phone 

inquiries, enhancing customer satisfaction.  

● Boosted the junior program participation by assisting in coaching and 

managing pro shop operations.  

● Managed customer bookings and inquiries with high accuracy, ensuring 

seamless golf club operations.  

● Eagerly supported club professional in junior coaching, enhancing skills and 

engagement of young athletes.  

● Streamlined tee time scheduling and customer service, improving efficiency 

and client relations.  

Kitchen Porter/Commis Chef at The Manor House Wanstead 

Maintenance Department at Topgolf
January 2023 · Present

Collaborate with a team to troubleshoot and fix issues, fostering a reliable and
efficient work environment.

Conduct inspections and repairs in Topgolf·s maintenance department and
assist with facility issues.

Repair and maintain golf clubs, including re-shafting and re-gripping.

Regular use of power tools, with basic electrical and plumbing work.
Receptionist at Tee Box
January 2022 · Present

Assist members with TrackMan setup and manage membership and lesson
enquiries.

Provide tailored customer support and maintain a welcoming environment for
members.

Completed Level 1 Tee Box coaching course, enhancing coaching capabilities.
Guest Service Department at Topgolf
June 2020 · Present

Assist over 200 customers daily, resolving issues and ensuring a positive guest
experience.

Repair and maintain golf clubs and handle inbound calls, providing information
and support.

Collaborate with team members to streamline operations and maintain a
cohesive work environment.

Pro Shop Assistant at Wanstead Golf Club
January 2015 · Present

Assist customers with purchases, book tee times and answer enquiries,
enhancing customer satisfaction.

Support junior coaching and pro shop operations, helping encourage junior
programme participation.

Manage customer bookings and enquiries accurately and support the smooth
running of the golf club.

PGA Assistant Professional at Parz, Wanstead Golf Club

6 May 2025 · Present

·
Deliver individual and group golf coaching at Wanstead Golf Club, supporting
both adult and junior golfers.

·
Use TrackMan simulator technology to analyse swing and ball-flight data and
provide data-led coaching feedback.

·
Plan and deliver lessons focused on technique, short game, putting and
on-course performance.

·
Build strong client relationships through clear, tailored coaching.

·
Develop skills in golf club custom fitting.

·
Entering final year of PGA training, continuing to develop professional coaching
and golf industry skills.
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January 2014 — Present 

● Supported kitchen operations by maintaining cleanliness and assisting chefs, 

contributing to smooth service.  

● Prepared ingredients and assisted in cooking, ensuring timely and quality 

meal preparation.  

● Collaborated with chefs to manage inventory, reducing waste and improving 

cost-efficiency.  

● Maintained high hygiene standards, ensuring compliance with health and 

safety regulations.  

Catering Staff at London 2012 Olympics 

January 2012 — Present 

● Provided counter service, table clearing, and food preparation in a high-

pressure Olympic venue.  

● Adapted to a fast-paced environment, ensuring efficient service during 12-hour 

shifts. Collaborated with team members to maintain a clean and organized 

dining area.  

● Demonstrated strong work ethic and stamina by managing long shifts in a 

busy setting.  

● Contributed to a positive dining experience for NBC staff at the International 

Broadcasting Centre.  

 EDUCATION 

 BTEC Level 3 Extended Diploma in Sport Development, Coaching & Fitness (Golf), 

Moulton College, Northampton 

January 2012 — January 2014 

Graduated with Distinction. 
 

GCSE, Wanstead High School, London 

January 2006 — January 2012  

 COURSES 

 Personal Trainer Level 3, Pure Gym 

April 2024 — Present  

TPI CERTIFIED LEVEL 1 , MY TPI 

December 2023 — May 2024  

IOSH Food Safety Foundation Certificate 

June 2012 — June 2012  
 

 

 

Kitchen Porter/Commis Chef at The Manor House Wanstead
January 2014 · Present

Support kitchen operations by maintaining cleanliness, preparing ingredients
and assisting chefs.

Collaborate with chefs to manage inventory and help reduce waste and improve
cost-efficiency.

Maintain high hygiene standards and comply with health and safety
requirements.

Catering Staff at London 2012 Olympics
January 2012 · Present

Provided counter service, table clearing and food preparation in a high-pressure
Olympic venue.

Adapted to a fast-paced environment, working long shifts while maintaining
efficient service.

Contributed to a positive dining experience for NBC staff at the International
Broadcasting Centre.

 EDUCATION

BTEC Level 3 Extended Diploma in Sport Development, Coaching & Fitness (Golf),
Moulton College, Northampton

January 2012 · January 2014

Graduated with Distinction.

GCSE, Wanstead High School, London
January 2006 · January 2012

 COURSES

Personal Trainer Level 3, Pure Gym
April 2024 · Present

TPI CERTIFIED LEVEL 1 , MY TPI
December 2023 · May 2024

IOSH Food Safety Foundation Certificate
June 2012 · June 2012

Kitchen Porter/Commis Chef at The Manor House Wanstead
January 2014 · Present

Support kitchen operations by maintaining cleanliness, preparing ingredients
and assisting chefs.

Collaborate with chefs to manage inventory, reduce waste and maintain high
hygiene and safety standards.

Catering Staff at London 2012 Olympics
January 2012 · Present

Provided counter service, table clearing and food preparation in a high-pressure
Olympic venue.

Adapted to a fast-paced environment during long shifts and contributed to a
positive dining experience for NBC staff.

 EDUCATION

BTEC Level 3 Extended Diploma in Sport Development, Coaching & Fitness (Golf),
Moulton College, Northampton

January 2012 · January 2014

Graduated with Distinction.

GCSE, Wanstead High School, London
January 2006 · January 2012

 COURSES

Personal Trainer Level 3, Pure Gym
April 2024 · Present

TPI CERTIFIED LEVEL 1 , MY TPI
December 2023 · May 2024

IOSH Food Safety Foundation Certificate
June 2012 · June 2012



