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Project Management Plan for a Restaurant Extension

Inti’s Diner is a local outdoor eatery that is based in the city of Birmingham United Kingdom. The restaurant offers a broad range of foods and beverages to its customers. The restaurant is especially renowned for its local cuisines that have become the most requested menu items for a majority of its visitors. The restaurant also offers alternative menu options of some of the most sought out international cuisines, including Chinese, French, Indian, and Italian dishes. Because of its highly diverse menu items, this restaurant has gained substantial recognition from the population. Subsequently, this popularity has helped the restaurant achieve all the successes it has enjoyed.
Recently, the restaurant has witnessed increased number of bookings from clients. These increments have resulted in overstretching of the current service or dining area of the restaurant. Thus, in its present state, the restaurant can no longer accommodate more bookings, considering that the population of customers have already surpassed the carrying capacity that the dining area was originally intended to accommodate. This problem is further enhanced by the introduction of social restrictions by the Department of Health and Social Care as a means of controlling the spread of the COVID-19 disease. These restrictions have led to reorganization of the service area, thereby limiting the numbers of tables and dining times that restaurants such as the diner have to observe in order to stay operational. Therefore, in order to keep its business in operation, it is crucial for the restaurant to expand its service area to cater for the additional bookings and operate in full capacity. The restaurant has an outside terrace that it has been using as additional service area during summer. This terrace will provide the required space for the restaurant’s expansion. In this way, Inti’s diner will be able to utilize this extra space to serve its customers all year round.
Scope of Project
The main aim of this project is to help the establishment to achieve a successful expansion of its service area. This project will enable the restaurant increase its capacity to accommodate the increased bookings that it currently experiences. This proposed expansion of service space is the key requirement of the restaurant owners. Therefore, it is important to identify the various elements or tasks that must be fulfilled to achieve the ultimate goal of the project. This project will involve procurement of materials, designing the restaurant, hiring of contractors, and construction of the extension service area. The deliverables for this restaurant project will include a fully operational dining area with all the essential requirements like well-spaced dining tables and chair, washing area, and air conditioner. The space will be well sheltered with bricked walls, tiled floors, and roof covered with iron sheets. 
Stakeholder analysis
There are several key stakeholders who will be either directly or indirectly involved in this expansion project for the restaurant. These stakeholders include the owner or manager of the restaurant, financial officer or accountant, procurement officer, customers, the Government (specifically the Department of Health & Social Care), contractors, team members, and project manager. Each of these stakeholders have varying interests in the changes that are expected to occur at the restaurant. Further, each stakeholder has varying importance, influence, and priority when it comes to the restaurant expansion process. Table 1 provides a summary of the stakeholder analysis, including their key interests, importance, influence, and priority in relation to the restaurant project. 
Table 1. Stakeholder Analysis for the Inti’s diner Project
	Stakeholder 
	Interests 
	Importance 
	Influence 
	Priority 

	Owner/Manager
	Fulfilment of targets, avoid/limit liabilities, boost sales margins  
	High 
	High 
	High 

	Financial Officer/Accountant 
	Avoid/limit liabilities, reduce/prevent debts, proper allocation of finances
	High 
	Low 
	High 

	Procurement Officer
	Proper utilization of finances, safe delivery & storage of items
	High 
	Low 
	Medium 

	Customers
	Healthy & safe environment, efficient service delivery  
	High 
	High 
	High   

	Government (Department of Health & Social Care)
	Ensure strict adherence to health & safety regulations 
	Low 
	High 
	Medium  

	Contractors
	Ensure successful completion of the project, receive prompt payments for work done
	High 
	High 
	High 

	Team Members 
	Meet targets, receive bonuses, expand & retain skills, 
	High 
	High 
	High 

	Project Manager 
	Meet set targets, avoid/limit liabilities, boost sales margins, ensure timely project completion  
	High 
	High 
	High 



Work Breakdown Structure (WBS)
The expansion project will incorporate Four key processes or phases, including planning, procurement, construction, and opening of the newly constructed service area. Figure 1 illustrates the Work Breakdown Structure (WBS) that will be followed when facilitating the restaurant project. 
Figure 1. Work Breakdown Structure (WBS) for the Restaurant Project 






Planning 
Planning will be the first phase of the restaurant’s expansion project. This planning will focus on developing the scope of the project, designing of the restaurant, assignment of project tasks to specific members of the team, and allocating financial and technical resources to the various deliverables of the project (Papke-Shields & Boyer-Wright 2017, p. 169). The planning phase of the project will involve several stakeholders, including project manager, project team members, and financial officer or accountant. Other stakeholders such as restaurant owner or manager, customers, and the local government will also be crucial contributors during the planning phase. These other stakeholders will be consulted to provide valuable information that would help the project team develop and deliver a successful project. 
Procurement 
The second phase of the project will be procurement. This phase will involve obtaining all the required materials to facilitate the construction process and operationalization of the expanded area (Pellegrino, Costantino & Tauro 2019, p.118). Thus, the main items in this phase will include sourcing construction materials and restaurant furniture such as dining tables and chairs. The stakeholders who will be involved in this phase will include the financial officer or accountant, procurement officer, and the project team member(s) assigned the procurement role. 
Construction 
The third phase of the restaurant expansion project will be construction. This phase of the project will mainly involve the actual construction of the extension service area, including designing of the space to make it fully operational. The stakeholders who will be involved in this phase of the project are contractors, procurement officer, and project team members. 
Opening 
The last phase of the project will be the official opening of the newly constructed service area. This phase will involve stakeholders such as restaurant manager, staff members, and customers. 




Consideration of Resources
The expansion of the restaurant will require substantial resources to successfully complete. The resources that will be required here include professional, financial, and time. Firstly, the professional resources that will be required in this project are in terms of construction workers who will be tasked with the responsibility of building the extensional dining space. Additionally, professional resources that will be needed in this restaurant project include quality assurance experts and interior designers. The quality assurance experts will be responsible for inspecting the ongoing construction work and certifying that it meets the set standards of a restaurant (Blay, Tuuli & France-Mensah 2019). This will help ensure that it fully complies with the structural and operational requirements outlined by the local and national authorities. Table 2 highlights the resources that will be needed for the expansion project and the cost estimates for each item. 
Table 2. Resources and Cost Estimates for the Project
	Resources 
	Estimated Cost (£)

	Construction labour 
	5,000

	Building materials (sand, cement, roofing, tiles, finishing, iron bars, etc) 
	
20,000

	Restaurant furniture (tables, chairs, décor, air conditioners, etc)
	10,000

	Interior designer 
	1,000

	Licence/certification 
	1,000

	Miscellaneous 
	3,000

	Totals
	40,000









Outline of Project Schedule 
[bookmark: _GoBack]Table 3 highlights the scheduled timelines for the completion of each of the three key processes of planning, procurement, and construction, as well as their respective tasks during the expansion of Inti’s Diner.


Table 3. Outline Project Schedule
	Project Tasks 
	Start Date
	End Date
	Duration (Days)

	1. Planning 
	01/08
	01/12
	127

	1.1 Project scope development
	01/12
	13/12
	13

	1.2 Designing of the restaurant
	01/09
	01/12
	91

	1.3 Assignment of tasks 
	12/10
	12/11
	30

	1.4 Resource allocation
	12/10
	30/10
	18

	2. Procurement
	02/08
	01/12
	126

	2.1 Construction materials
	01/10
	1/11
	30

	2.2 Dining tables & chairs
	15/01/22
	15/01/22
	1

	3. Construction
	11/10
	2/11
	21

	3.1 Dining space construction
	11/10
	5/11
	24

	3.2 Interior designing
	01/12
	01/01/22
	30

	4. Opening
	07/02/22
	N/A
	N/A












Risk Assessment
Just like any other project, the expansion is likely to experience a broad range of risks that might threaten its successful completion. These risks have differ in terms of their likelihood to occur in each of the different phases of this project and also present varied implications to the project. In particular, the potential risks likely to occur during the course of this project are related to key tasks such as planning, procurement, and construction of the project. Table 4 highlights the major risks that have been identified as likely to occur when executing the plan. The table also shows the likelihood of each risk occurring and the severity of their impacts on the project.  

Table 4. Risk Assessment for the Project 
	Task 
	Risks 
	Likelihood/Impact 

	
Planning
	1. Inability to meet often
	High/low

	
	2. Limited time
	High/High

	
	3. Member(s) backing out
	Low/High

	
	4. Lack of consensus 
	Low/low

	
Procurement 
	1. Limited finances
	High/high 

	
	2. Unavailability of required items
	Low/low 

	
	3. Destruction of items during delivery or storage
	Low/high 

	
	4. Late delivery of items
	Low/high

	
Construction 
	1. Contractors backing out 
	Low/High

	
	2. Injuries at construction site
	Low/High

	
	3. Interference with restaurant operations
	High/high 

	
	4. Theft of materials 
	Low/High 

	
	5. Prolonged construction time
	Low/High

	
	6. Bad weather 
	Low/Low



Planning 
The planning phase for the restaurant expansion project is the initial and most essential steps towards ensuring that the program proceeds efficiently. However, there are a number of potential risks that the project team is likely to face during this phase. For instance, there are possibilities of the members of the team finding it challenging to meet as often as required due to various reasons. This challenge may make it difficult for the team to effectively discuss important issues regarding the project, such as proper allocation of resources to fulfil project deliverables. Thus, the project team will allow for virtual meetings to occur to allow members who might not be able to meet physically (Adenegan & Abiodun 2018, p.1). Additionally, other means of communication, such as phone calls and text updates will also be used to facilitate easier communication of important issues. Secondly, it is also possible for the team to struggle with strict time limits required to complete the whole project. Limited time may result in rush decision making and hurried completion of the construction work (Klein & Crandall 2018). These factors might affect the overall quality of the project. Therefore, in order to mitigate this risk, the project team will allocate sufficient time to each project task and ensure that all members adhere to the set timelines. Other possible risks likely to occur during the planning phase are member(s) backing out of the project and lack of consensus in some of the key decisions of the project (Pérez 2018, p. 20). These risks will be prevented by selecting highly competent and dedicated staff for the project and setting proper regulations to guide the activities of the team.  
Procurement 
The procurement phase is crucial, considering that it allows for sufficient allocation of projects to successfully complete the project. However, the restaurant is likely to experience risks such as limited finances to purchase essential materials, unavailability of sufficient supply of the required items for the project, physical destruction of materials during delivery or storage, as well as late delivery of essential materials at the construction site (Kirilmaz & Erol 2017, p. 54). Due to the central role of the procurement phase in the project, risks that affect any of the events in this phase is likely to cause inappropriate halts or glitches in the construction process. Thus, the project might take longer to complete and attract even higher operational costs. For this reason, the project team will ensure that it procures the essential materials and items earlier enough to allow sufficient time for delivery (Dixit 2020 p. 2). The team will also work closely with the financial officer to allow for timely disbursement of the required finances for the project. Further, the team will conduct prior market survey to assess the availability of the needed materials and to identify suppliers with the most competitive prices for the items. 

Construction 
The construction phase will be the longest phase of the project. Some of the likely risks during this phase are possibility of contractors backing out of the project, physical injuries to staff and customers at construction site, and interference with the normal operations of the restaurant due to noise and dust (Zuo et al., 2017 p. 312). Moreover, there is also the possibility of other risks such as theft or loss of materials at the construction site, prolonged construction time over the set timeframe, and bad weather conditions that might interrupt smooth construction process (Pamidimukkala, Kermanshachi & Karthick 2020, p. 49). Therefore, it is essential for the project team develop and implement various intervention measures to prevent the likelihood of construction risks occurring, like health and safety regular checkups and measures. These strategies would include erecting a physical barrier of perimeter around the construction site, assigning one member to oversee the storage of construction of materials, and hiring highly competent and reputable contractors for the project.  
Conclusion
The current trends in the operations of Inti’s diner indicate the need for implementing prompt changes for the business. Expanding the service area will help ensure that the business remains operational and profitable amid the restrictions in the industry. A project management plan is a suitable way of helping the management realize successful and efficient completion of the expansion process. Further, identify and understanding all the possible risks that might arise at any stage of the construction process is also essential for the success of the project. This move enables the team to prepare for the threats and address them proactively before they can cause substantial impacts to the construction process. 
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