LV6 Contemporary Themes – Conference Learning Log

	Student Name:
	Veronika Marinova



	WEEK #1
	

	PLAN:

We’ve decided to make a conference with the main focus of it being “Problems and Solutions about Food Waste in the United Kingdom”. What we aim in this conference is to be able to discuss the problems that arise with throwing away food and propose solutions to how to limit food waste, order to be more sustainable. Sustainability is a major topic in the Tourism industry nowadays and learning on how to preserve our resources, rather than waste too much of them, would benefit the industry tremendously. Among the companies who decided to become one of the leaders in sustainability is non-other than Marriott. Marriott’s goal is to reduce food waste by 50% in the next 5 years. Since we are involved in working with London Heathrow Marriott Hotel, we decided help the General Managers organise a conference with the purpose of discussing difference methods in how to be more sustainable when it comes to food.

The team, of which I’m part of, consists of 4 people:
Diana: Diana will be involved with public relations. Her tasks involve dealing with sponsorships and guests.
Genny: Genny is going to be the Marketing Manager. Her jobs involve creating the website for the event, create social media accounts and dealing with advertisements. Also, as a manager, she must constantly communicate with the team and share materials that can be of use to us.
Jit: Jit is going to be the General Manager. Jit’s main tasks include managing the budget and doing overall checks of the event.
Veronika: I’m the Operational Manager and my tasks will be related to catering, entertainment and decorations. 

Each one of us has a few tasks assigned and must be completed by the day of the event. 



	ORGANISING:

The team consists of 4 people:
· General Manager (Jit)
· Marketing Manager (Genny)
· Operational Manager (Veronika)
· Public Relations (Diana)



	MANAGEMENT:

We communicate to each other via social media, in order to keep track of how far each one of us has gotten. Communication is very important for us, both for the project and the team. By communicating, we find out how far each one of us has gotten and how we can be of help to them if they’re in an issue, in which they don’t know how to resolve. 



	MARKETING:

My tasks involve dealing with catering, entertainment and decorations.
My tasks for this week involve:
· Find the right venue
· Check the rate of the venue
· Check the price per meal per one guest


	TECHNICAL:

Jit will overlook the event as a whole, making sure that everything is in place. Genny will be creating the social media accounts for the event and make a poster, while tries to come up with strategies on how to sponsor the event. Diana is going to be our link between the team and the General Managers. Her responsibilities involve communicating with the guests. Ask they any necessary questions and replying to their queries. Every one of us has been assigned important tasks that must be completed before the start of the event. We believe that each one of has the capability of completing the jobs and even reach out to help other members. It’s our duty to make sure everything is in place, in order for there to be no complications during the conference whatsoever.



	PROBLEMS/SOLUTIONS:

During the week, we had a lot of issues such as who’s going to do what, learn what tasks each one of us has to do. This was the hardest part for us, since it took a while for each one of us to decide if they can manage certain tasks. At first, it was hard to decide how to approach some of the tasks. At first, we figured if whether Jit or Diana should have the duty to call all the General Managers to ask their food preferences and didn’t know for whom this task was the most fit. At the end, since I’m the Operational Manager and one of my most important duties involve food preparations, I decided that I should make it my duty instead, because I often communicate between the venue and the team, and I figured that since Diana is in charge of corresponding with the managers and report to the team is there’s an enquiry and I’m in charge of informing the team of any enquiries from the venue then Diana and I came up with the plan of me writing down all the questions that she must ask the managers and the responses she receives, she gives them to me so I can present them to the chefs of the venue. I share to Diana any enquiries that need to be asked to the managers and she shares with me any questions the managers have, concerning the food, that’s going to be served, or any other questions concerning the event, such as possible guest speakers.



	



	WEEK #2
	

	THEME OF THE WEEK:

For this week my tasks involve doing research on finding the right venue for the event. It’s very important that we find the venue that’s suitable for a conference, like the one we’re going to have. It must have enough room for all 200 General Managers in London and should have a stage. 



	PLAN:

My plan is to search different venues and discover which venue provides enough places for all the guests and has a room, fit for conferences. The conference room must have these requirements:
· Have a capacity for 200 people (minimum)
· Have a stage
· Should be able to provide a three-course meal
· Should be able to provide a vegetarian or vegan option
· The conference room should be available for a minimum of 6 hours


	ORGANISING:

I first did research on finding the right venue. To discover the right venue, I use different websites such as venuesearchlondon.com and hirespace.com. At first, I checked hirespace.com if they had any suitable venues, but it was hard finding the right once that we needed, some of them were too large (over 300 people), others were too small (can fit in no more that 70 people). At first, I found it hard, since find there weren’t that many available venues that can actually be of use to us. Some were too expensive and didn’t have any good menus. There were a few that were close to the requirements that have for a venue, but they still didn’t look fit for the event that we’re going to have. They were more fit for birthday parties, rather than conferences. Then I tried venuessearchlondon.com. I was surprised how many more venues the website provided, compared to hirespace.com. There were a lot of places that actually fit our requirements. One venue that stood up to me, that I really liked a place called etc. venues 155 Bishopsgate. It’s located in central London, it’s not too far from King’s Cross, St. Pancras railway station, it’s located on Liverpool Street, it provides three-course meals and has many other options to choose from and they happen to have an available conference room the day, on which the event is going to be. All I need to do now is book it, call the place and explain to the about the event and the guests.
Once that’s done, I’ll talk to Genny to tell her where the event is going to take place so that she can place it on the poster and tell Diana to send it to the General Managers.



	MANAGING:

The team and I work hard on creating the social media accounts, e-mail, posters and finding the right venue.



	MARKETING:

Genny helped make the poster for the event.
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	TECHNICAL:

I helped Genny (Marketing Manager) create an e-mail for sending the invitation and poster. I also helped in creating a Facebook and Instagram account for the event. Diana is going to help send the e-mail to all General Managers.

The e-mail I created is foodwasteconference@outlook.com.



	PROBLEMS/SOLUTIONS:

My problems involved finding the right venue. London is a major city with a lot of venues with different rates and capacities. Once I find the right venue, next week I’ll ask the venue about hourly rate and food cost. It was a big challenge for me to find the right place with the right number of guests, the right size, to have a stage, to have lights that will lighten up the stage. It took a long time for me to find a place with these requirements. It was hard for my colleagues to find and contact any good guest speakers, due to the limited time that we have and that fits the budget that we have. Next week, I’ll report on which venue the team and I agreed upon and what other tasks that we need to do, in order to be ready for the event.



	



	WEEK #3
	

	THEME OF THE WEEK:

My task for this week is to report the rate per hour of the event and the food cost. It was hard for at first to find the right place with the right size, a good rate and provides meals that’s good and fits our budget at the same time. At first, I consulted Jit, to ask him if the rate of the venue is right for our budget. He immediately replied that the rate is fine and that our budget will be able to cover for all 6 hours. Next, I asked the venue for the cost of the meals for each guest. The cost they gave me did seem reasonable and again, I contacted Jit, to ask him if the we’ll be able to cover the costs. Again, he mentioned that the costs are alright and all I have to do now is to see and talk with the managers of etc. venues 155 Bishopsgate, book the conference room, pay for the meals and ask if they have any more questions.



	PLAN:

I’ve discovered at which venue the event is going to take place. The name of the venues is etc. venues 155 Bishopsgate.



	ORGANISING:

· The hourly rate of the venue is £100.00/hour.
· We’ve reserved spaces for up to 200 people.
· Th event is going to last 6 hours.
· The cost of food per person is £10.50.
· The total cost of the event is £2,700.00.



	MANAGING:

I contacted Jit in order to discuss the budget and costs we have to cover for the event.



	MARKETING:

Genny reported that the flyers and invitations are ready to be sent to the General Managers via the e-mail we created.



	TECHNICAL:

My tasks involve helping with budgeting and creating the Facebook and Instagram accounts.



	PROBLEMS/SOLUTIONS:

Some of my issues involved going to different places to talk and check for available conference rooms. It took me a long time to decide the right room for the event, but the venue managers helped me pick the best conference room for this type of events. Another issue was worrying if we could cover all the costs of food and pay the rent for the room. Thankfully, we do have enough and next week, we’ll work on the finishing touches for the event.



	



	WEEK #4
	

	THEME OF THE WEEK:

For this week my tasks involve food preparations and decorations. I got a call from etc. venues asking for food allergies and what other food preferences do the guests have.



	PLAN:

My plan is to first decide on what the menu should be. After that I’m going to decide on how to decorate the room.
Another task that I have for this week is to ask each and every General Manager on what their food preferences are. For this task, I let Diana help me with sending the e-mails to the managers. It took a while for most of them to respond. About a day, after we sent the e-mails, around 150 people only answered us, the rest gave us their reply in the next four days. After that I called the venue again, reporting on the results I got. My only concern was that there might not be enough time for all the meals to be prepared, since there were a few vegetarians, vegans and some had other food preferences and it got a little complicated for the chefs since they didn’t immediately knew from where to find the products, needed for making the right meals. In the end, it all worked out. They came up with a few good solutions and started making the meals right away. 



	ORGANISING:

After I had a conversation with some of the managers from etc. venues 155 Bishopsgate, the team and I decided on this menu:
· Lunch Buffet
· Salad Bar
· Main Course
· Vegetarian Meal
· Chicken Meal
· Fish
· Desert Bar

As decorations I decided the usual – balloons, a welcome sign and large vases with flowers placed at the centre of every table. The team and I worked together on contacting former travel industry executive Nigel Huddleston and invite him as a guest presenter. We thought he would be a good fit for the event since he’s a Member of Parlament and serves as an Under-Secretary of State for Sport, Heritage and Tourism. We think that he might actually provide us with very useful information of the current state of the Tourism industry, how companies can be more sustainable, how hotels can apply sustainability practices and how food waste affects most industries and the environment. We’ve chosen a very serious topic, that concerns a lot of hotels and workplaces all over Great Britain and the world. Every year, thousands of tonnes of edible food gets wasted. As a pioneer in becoming one of the first hotels that has set itself the goal of making sustainability part of its culture is none other than Marriott. That’s why we decided that Marriott should have the honour of having Mr. Huddleston as guest presenter at the event. We believe that sustainability should be of utmost importance for the all businesses in the area of Hospitality, Tourism and food chains.



	MANAGING:

· We discussed on contacting each General Manager of whether they prefer their menu vegetarian, vegan or with animal products. 
· Asked every General Manager if they had any food allergies.


	MARKETING:

Invitations were sent to all General Manager, along with information about the event. We sent them a link that leads to the Facebook page and Instagram profiles.
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	TECHNICAL: 

My tasks for this week involve doing food preparations and decorations.




	PROBLEMS/SOLUTIONS: 

Diana helped me with contacting each General Manager about their food preference. Since they’re around 200 managers, it was difficult for me to obtain so much information at once and provide it to the venue to give it to its chefs, since the event is starting soon and it takes time for the chefs to decide on the right meals. Thankfully, everything worked out fine in the end. The chefs told us that it won’t be a problem to make all the meals before the event.
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Our first conference event about food waste is on 28" of august and we’d love for you to join
us at the etc.Venues 155 BishopsgatesSpitalfields, London EC2M3YD.

This is an intimate, invitation-only event intended to foster conversation and learning about
food waste in hospitality in UK. We are very ecxcited to welcome Former travel industry
executive “Nigel Huddleston” as our guest presenter.

Best

Marriott Hotel




