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[bookmark: _Toc132128840]Introduction 
The study is basically an operation management plan within which a pop-up restaurant named Taj Mahal is to be set up with an objective of making Christmas and New year eve special for the residents within Swansea City and making the maximum possible profits with the event organization. The pop-up event planning initiates from 15th of October 2022 and continues for three months till 15th January 2023. The study throughout the module thus will be discussing the effective planning, procedure and strategies of operation management planning that empowers to carry out the operations plan effectively which could meet the desired goals and objectives of the event. Gantt chart, risk assessment framework and Budget planning are some of the major aspects that study will comprise of to entail the effective ways of carrying out the events. 

[bookmark: _Toc132128841]Section 1 – Event Plan
Event title: Pop up Restaurant “Taj Mahal” Indian Restaurant
Date: 15th Oct to 15th January 
Venue: 27 Wind Street, Swansea SA1 1DZ
department: Event management 
[bookmark: _Toc132128842]Roles and responsibilities: 
The "Taj Mahal" Indian Restaurant pop-up event at the premises in Swansea, UK, for a period of three months from October 15 to January 15 will have the following duties and responsibilities from the event management department:
· Planning and Coordination: The pop-up event will be planned and coordinated by the event management department, who will also be in charge of creating the budget, establishing the timeframe, securing the required permits and licences, and liaising with suppliers, vendors, and other stakeholders (Ku et al., 2020).
· Design and Décor: In order to ensure that the pop-up restaurant represents the theme and ambience of an Indian restaurant, the department will supervise its design and décor. Organizing interior accents, lighting, and other design components that produce a genuine Indian eating experience may fall under this category.
· Menu Planning and Catering: In order to make sure that the pop-up event's menu includes a choice of genuine Indian meals that live up to the expectations of the target audience, the event management department will collaborate with the restaurant's chef or catering staff to prepare the menu. Also, they are in charge of organising the catering services, which includes ordering, preparing, and serving meals at the event (De Albuquerque Meneguel et al., 2019).
· Marketing and Promotion: The department will be in charge of marketing and promoting the pop-up event, which will involve developing promotional materials, running social media pages, coordinating advertising initiatives, and putting other marketing techniques into practice in order to draw customers and increase attendance (Li et al., 2021).
· Staffing and Training: To guarantee efficient operations during the pop-up event, the event management department will be in charge of hiring and training event workers, including waiters, bartenders, and other professionals. They will also oversee employee training, shift management, and scheduling to guarantee that everyone is well-equipped to offer first-rate customer service (Cajander and Reiman, 2019).
· Logistics and Operations: The department will be in charge of handling the pop-up event's logistics and operations, including setting up and taking down the event venue, arranging deliveries and installations, maintaining inventories, and making sure that all event activities go without a hitch (Shanker et al., 2021).
Ultimately, the "Taj Mahal" Indian Restaurant pop-up event will be planned, coordinated, and carried out by the event management department to make sure it is successful, memorable, and offers diners a distinctive eating experience.
[bookmark: _Toc132128843]Operations management 
A study area called operations management focuses on efficiently running a company's operations in order to accomplish its strategic goals. There are various important operational issues to be handled in the context of the "Taj Mahal" Indian Restaurant, a pop-up restaurant that will be set up at the facilities at 27 Wind Street, Swansea, SA1 1DZ for a three-month period from 15 October to 15 January.
· Budget and Cost Management: Budgeting and cost management are two crucial components of operations management. Gas/electricity and water bills, among other expenses related to the pop-up restaurant, need to be carefully anticipated and budgeted for the entire three-month time. In this instance, the expected monthly expenditures for water £75 and gas/electricity are £350 (Ku et al., 2020).
· Space Planning and Layout Design: For a restaurant to run well, space planning and layout design are essential. To fit the kitchen, dining area, bar, and other essential facilities in an orderly manner, the premises' available space, which comprises a public area that is 15m x 6m (with a 2m x 2m toilet) and a bar staff service area that is 10m x 2m, has to be properly used (Lee et al., 2019).
· Staffing and Training: The efficient operation of the restaurant depends on properly staffing and training the workforce. To guarantee smooth operations over the course of the three months, the necessary employees, including cooks, waiters/waitresses, and bar staff, must be engaged and trained. The demand during the anticipated busy Christmas season should also be prepared for in the staff scheduling and rostering (Olimovich et al., 2020).
· Marketing and Promotion: To draw consumers to the "Taj Mahal" Indian Restaurant during the three-month pop-up phase, effective marketing and promotion methods must be put into place. To raise awareness and improve foot traffic to the restaurant, this may involve online and offline advertising, social media campaigns, special specials, and partnerships with nearby companies (Li et al., 2021).
· Customer Service: Every restaurant must deliver first-rate customer service to be successful. The "Taj Mahal" Indian Restaurant should place a strong focus on properly educating personnel in customer service techniques, managing customer complaints, and maintaining a high level of client satisfaction (Halim and Halim, 2019).
[bookmark: _Toc132128844]Logistics and event set up for the pop-up restaurant 
· Budgeting: Determine the overall budget for the three-month period, taking into account the rent, utilities (gas/electricity and water), business taxes and any other expenses related to establishing and running the pop-up restaurant (Lugosi et al., 2020).
· Staffing: Employing and educating the essential personnel, such as cooks, waiters, bartenders, and support staff, for the pop-up restaurant. To choose the right staffing numbers, take into account the size of the premises and the anticipated number of clients (Niroo, 2020).
· Menu and Supplies: The pop-up restaurant's menu should mirror the idea of an Indian restaurant, and the supplies and products must be sourced. Over the three months, work with suppliers to coordinate timely deliveries.
· Operations and Logistics: Create standard operating procedures (SOPs) for the temporary eatery, including those for taking orders, preparing food, serving it, and processing payments. To maintain seamless daily operations, set up effective logistics for inventory management, garbage disposal, and cleaning (Shanker, 2021).
· Customer Experience: To provide consumers a satisfying eating experience, concentrate on providing great customer service. Staff should get training so they are educated about the menu, offer timely, amiable service, and properly manage any client comments or complaints (Middha and Lewis, 2021).
· Safety and Compliance: Respect all laws pertaining to fire safety, health and safety, and accessibility on the property. Maintain a clean and safe environment for personnel and consumers by performing routine inspections and maintenance (Boustani, 2021).
· Event Planning: To draw in more consumers over the course of the three months, consider organising special events or promotions like themed evenings, holiday specials, or partnerships with nearby companies or organisations (Page, 2019).
The "Taj Mahal" Indian Restaurant can provide clients with a successful and memorable pop-up restaurant experience throughout the Christmas season at the specified premises in Swansea by meticulously preparing and carrying out these logistical and event setup requirements.
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· Using the popularity of the Wind Street location and the holiday season, Taj Mahal Indian Restaurant's main goal for Christmas and New Year's Eve is to maximise sales.
· To maintain high levels of client satisfaction over the Christmas and New Year's Eve season is another important goal for Taj Mahal Indian Restaurant.
· During the Christmas and New Year's Eve season, Taj Mahal Indian Restaurant hopes to build its reputation and improve its exposure.
· During the Christmas and New Year's Eve season, Taj Mahal Indian Restaurant must carefully control expenditures and sustain profitability.

[bookmark: _Toc132128847]Section 2 – Operational Policies and Procedures 
[bookmark: _Toc132128848]HR Responsibilities in Recruitment, Training, and Workforce Planning for Taj Mahal Indian Restaurant
Recruitment: The Taj Mahal Indian Restaurant's human resources department will be responsible for creating job descriptions, marketing job opportunities, vetting and shortlisting applicants, conducting interviews, verifying references, and making employment offers. HR also made sure that pertinent employment laws and rules in Wales, such the Employment Rights Act of 1996 and the Equality Act of 2010, were followed. In general, the law requires that qualified candidates be given opportunities during the hiring process without any kind of discrimination based on any factors like race, gender, religion, or other considerations (Carroll and Buchholtz, 2014).
Training: At Taj Mahal Indian Restaurant, HR will be in charge of developing and executing training programmes for the workers. This involved determining the need for training, creating training materials, holding training sessions, and assessing the success of training initiatives. HR also will make sure that employees were properly trained in matters related to customer service, food handling and cleanliness, health and safety, and other pertinent topics. In order for the restaurant to function according to all regulations, the Human Resource department has been involved in the procedures that the laws relating to health and safety and the provision of sanitary food to the personnel must be followed (Inkson and Minnaert, 2018). The Food Safety Act of 1990 and the Health and Safety at Work Act of 1974 were the pertinent legislation, in accordance with Wales Govt guidelines, that the HR team required to follow while educating the workers.
Staff Rosters: To develop personnel rosters that ensured sufficient staffing levels to satisfy operational demands, HR collaborated closely with operational management. Rosters would be made in accordance with pertinent employment rules and regulations, such as the Working Time Regulations of 1998, which control the hours that employees are required to work, take breaks, and relax (Mullins and Dossor, 2013). The Working Time Regulation Act has been taken into account throughout the Pop-up restaurant's operation.
Workforce Planning: At the Taj Mahal Indian Restaurant, HR will be in charge of overseeing the management of the personnel. This included developing employee rotas, controlling scheduling and shift distribution, and making sure there was enough staffing to satisfy operational requirements. Also, HR in charge of overseeing the rules and regulations for monitoring employee performance, leave, and attendance (Mullins, 2016). To make sure that the staff is effectively organised and managed to fulfil the demands of the pop-up restaurant, HR will closely collaborate with operational management.
[bookmark: _Toc132128849]Operational Policies & Procedures for Taj Mahal Indian Restaurant
· Health and Safety Policy: The Welsh Government's health and safety regulations are followed by the Taj Mahal Pop Up Restaurant. The appropriate handling of food, handwashing often, and cleaning techniques are all included in training for all staff members in terms of food safety and hygiene. Further precautions have been taken in light of the COVID-19 pandemic, such as more frequent cleaning and sanitization of high-touch areas, workers wearing face masks, and upholding social distancing standards in compliance with government regulations (Beale et al., 2022).
· Food Safety Policy: Every food provided at the Taj Mahal Pop Up Restaurant is safe and of the highest quality because of the restaurant's rigorous adherence to food safety regulations. In order to avoid foodborne infections, correct food handling, preparation, storage, and temperature monitoring procedures must be followed. All employees get food safety training and follow the rules established by the Wales Government and the Food Standards Agency (FSA) (Winters, 2021).
· Customer Service Policy: The Taj Mahal Pop Up Restaurant is dedicated to giving each and every visitor outstanding customer service. Staff employees are taught to treat clients with respect, act professionally, and pay attention to their requirements. To help consumers make educated decisions, special dietary needs and food allergies are taken into account, and menu alternatives are properly labelled (Armstrong, 2016).
· Staff Training and Development Policy: The Taj Mahal Pop Up Restaurant often offers its staff members the chance to grow in their knowledge and skill sets. Training covers instruction in customer service, COVID-19 safety measures, and food safety and cleanliness. To enhance their performance and contribute to the overall success of the restaurant, staff members are encouraged to take part in professional development programmes and seminars (Atrill and McLaney, 2015).
Amendments and implications 
The Taj Mahal Pop Up Restaurant has added extra safety precautions in compliance with the rules established by the Welsh Government in response to the ongoing negative effects of the Covid-19 outbreak. This include routinely cleaning high-touch areas, offering hand sanitizers to employees and consumers, requiring staff members to wear face masks, upholding social distance standards, and complying to government-imposed capacity restrictions. Moreover, the restaurant offers obvious signs to remind workers and guests of the safety precautions in place and promotes adherence to these precautions at all times (Rincón-Gallardo Patiño et al., 2020).
The Taj Mahal Pop Up Restaurant has implemented a number of further adjustments to its operating rules and practises in response to the Welsh government's Covid-19 pandemic recommendations. The use of a reservation system to control seating capacity, more frequent cleaning and sanitization, employees wearing face masks, and adherence to social distance regulations are a few examples. The restaurant has also upgraded its food safety processes to guarantee compliance with regulatory requirements and changed its employee training programme to incorporate instruction on Covid-19 safety practices (Beale et al., 2022). To maintain continued compliance with the evolving standards and laws relating to COVID-19 safety in Wales, operational policies and procedures are regularly monitored and reviewed.
[bookmark: _Toc132128850]Legal Aspects
· Logistics Planning: To plan and manage the logistics of employee scheduling, leave management, and performance management, HR must collaborate with operational managers. In order to satisfy the operational requirements of Taj Mahal Indian Restaurant, this would guarantee that the staff is adequately planned and managed (O’Shea et al., 2022).
· Policies and Procedures: In accordance with applicable employment laws and regulations, HR designed and put into effect policies and procedures pertaining to hiring, training, workforce planning, and other HR tasks. This entailed ensuring that rules and regulations are written down, shared with personnel, and updated as required.
· Health and Safety: In accordance with pertinent laws, such as the Health and Safety at Work Act of 1974 and the Food Safety Act of 1990, HR designed and put into effect health and safety policies and procedures. This includes carrying out risk analyses, delivering instruction on health and safety practices, and ensuring that staff members abide by health and safety regulations at work (Hale and Booth, 2019). Since the pandemic, it has become mandatory for restaurants to abide with the health, safety, and food safety laws in order to maintain their ability to operate legally and provide services to clients in the marketplace.
· Legislation: HR made sure that Taj Mahal Indian Restaurant complied with all applicable employment laws and regulations in Wales, including the Equality Act 2010, the Employment Rights Act 1996, the Food Safety Act 1990, and numerous others that are pertinent as the assurance of adhering to all legal aspects and guidelines enabled the Pop up restaurant to have successful operations for the three months, and the project came out to be a success by achieving its objective (Kleinaltenkamp et al., 2021). 
The "Taj Mahal" Indian Restaurant pop-up unit's operating rules and processes, including hiring, training, and staff planning, will be heavily influenced by human resources. To guarantee the smooth and efficient running of the pop-up unit, HR designed and implemented HR policies and processes, will make sure of compliance with current Welsh Government standards, and will offer continuing assistance to staff. To reduce risks and guarantee compliance, HR also continuously monitor changes in laws and regulations and update processes and policies as necessary.
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[bookmark: _Toc132128852]Emergency Planning & Procedures
Each business, including the operation of a pop-up restaurant like "Taj Mahal" Indian Restaurant, must have emergency plans and procedures in place. It entails developing plans and procedures to deal with crises quickly and effectively while protecting people, things, and employees.
The Green Book, also known as "Emergency Response and Recovery: Non-Statutory Advice supporting the Civil Contingencies Act 2004," is a popular framework for emergency preparedness. Businesses and organisations in the UK may find advice on disaster response and preparedness in The Green Book. The guidelines for emergency preparedness are outlined, along with the best methods for risk assessment, coordination, communication, and recovery planning (Childs, & Dietrich, 2002). 
The Control of Major Accident Hazards (COMAH) rules, officially known as "Emergency Planning for Significant Accidents: Control of Major Accident Hazards Regulations 2015," contain detailed instructions for companies that handle hazardous materials. For firms handling hazardous substances, it encompasses risk assessment, emergency response planning, and communication regulations (Rusli and Abidin, 2021).
For "Taj Mahal" Indian Restaurant, the emergency procedures should include:
· Risk Assessment: Consider the location, characteristics, and activities of the property to identify potential emergency threats, such as fire, gas leaks, floods, and medical situations. Regularly evaluate the risks to keep the emergency plans current. The appendix contains a comprehensive risk assessment of the potential significant risks that has been completed (Flynn and Thorpe, 2021).
· Emergency Action Program: Create a thorough emergency response plan that outlines specific steps for evacuation, first aid, calling for help, and handling various crises. Staff members should be assigned roles and tasks to ensure effective collaboration during crises (Hege et al., 2021).
· Communication Plan: Create a communication strategy to enable efficient internal and external employee communication as well as communication with emergency services, clients, and stakeholders during crises. Provide phone numbers for neighboring hospitals, emergency agencies, and any pertinent organisations (Flynn and Thorpe, 2021).
· Training and drills: Regularly instruct employees on emergency protocols, such as evacuation routes, first aid, and how to use safety gear. Do emergency exercises to test the response strategy and find areas that need work.
· Upkeep and inspections: Fire extinguishers, emergency lighting, and alarms should all be routinely inspected and maintained to make sure they are in good working order. For compliance and reference, keep a record of all inspections and maintenance.
· Recovery Planning: Create a recovery plan that includes damage assessment, scheduling repairs, and resuming business operations in order to return to regular operations following an event. To reduce interruptions, take into account business continuity methods including backup systems and other providers (Norris et al., 2021).
To ensure the safety of employees, clients, and property during the Christmas season of operation, "Taj Mahal" Indian Restaurant should adhere to all applicable local, regional, and national regulations related to emergency planning and procedures, including building codes, health and safety regulations, and food safety regulations.
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Key Performance Indicators (KPIs): KPIs are quantitative measurements used to assess an organization's performance or a particular area of its operations. They are employed to assess if a company has been successful in accomplishing its objectives. KPIs offer a tool to track development, pinpoint areas for growth, and make data-driven choices. They can be financial or non-financial (Marr, 2013).
Yield Management: A pricing approach used by enterprises to increase income from a fixed and perishable inventory, such as hotel rooms or restaurant tables, is known as yield management, sometimes known as revenue management. To maximise revenue and profitability, it entails dynamically altering pricing based on variables including demand, seasonality, and consumer segmentation. To increase revenue and profitability, yield management seeks to offer the right product to the right consumer at the right time for the right price (Viglia and Abrate, 2020).
[bookmark: _Toc132128855]Different relevant KPI’s
The "Taj Mahal" Indian Restaurant pop-up might use measures like total revenue, average revenue per customer, customer satisfaction ratings, table turnover rate, and repeat customer rate as key performance indicators (KPIs). These KPIs can offer information on the financial success, customer happiness, and operational effectiveness of the restaurant. In order to maximise revenue and profitability, price might also be adjusted using yield management tactics depending on variables like demand during the Christmas season, day of the week, and hour of the day. Assuring high levels of customer happiness through effective service delivery, superior food quality, and individualised customer experiences is another way to put service quality theory to use (Milwood, 2022). Lastly, the "Taj Mahal" Indian Restaurant's three-month pop-up time might benefit from revenue management theory to help with pricing and inventory control tactics.
There are a number of key performance indicators (KPIs) that may be generated in order to evaluate the "Taj Mahal" Indian Restaurant pop-up event's effectiveness in terms of customer feedback and performance measurements. These KPIs may be used to assess various areas of the event and offer perceptions on how well it performed overall. The following are some possible KPIs the event management department could take into account:
· Customer Satisfaction Score (CSAT): The visitor comments gathered through sites like TripAdvisor or other feedback engines may be used to measure this KPI. The event's overall quality, cuisine, service, ambiance, and other pertinent aspects are all rated by attendees (Aggrawal, 2021). A high CSAT rating would suggest that attendees had a good time at the event.
· Internet Reviews and Ratings: Tracking and examining online reviews and ratings can offer insightful information about how attendees felt about the event. Negative reviews may point out areas for development, while positive reviews and high ratings may indicate a successful event (Farah et al., 2022).
· Repeat Business: The proportion of attendees who make reservations for subsequent events or come back to the event can be used as a gauge of patron satisfaction and loyalty. Greater repeat customer counts would suggest that attendees loved the event and are likely to return, which can help the event as a whole (Saura et al., 2019).
· Average Expenditure per Guest: This KPI measures the typical amount each attendee spent at the event, including any purchases of food, drinks, and other items. A greater average visitor expenditure might result in better financial yield management and performance (Lorente-Martínez et al., 2022).
These KPIs should have a baseline set before the event, and the data should be routinely monitored and analysed during the event. The event management department will be able to use this information to gauge the success of the "Taj Mahal" Indian Restaurant pop-up event beyond only financial yield management and performance, make data-driven choices, pinpoint problem areas, and suggest areas for improvement.
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	POP UP RESTAURANT BUDGET

	Requirements
	Time period (Months)
	Unit Cost (Per Month)
	Payable Amount (£)

	Rent
	3
	3083.33
	9250

	Business Rates
	3
	1181.46
	3544.38

	Admin charge
	3
	200
	600

	Licensing Fee
	3
	20.83
	62.49

	Gas/Electric
	3
	350
	1050

	Water
	3
	75
	225

	Total Expenditure
	
	
	14731.87





[bookmark: _Toc132128857]Conclusion 
It could be concluded from the above study that event management is not as easy as it seems to there are various operations management concepts, policies and procedures that the event managers need to be aware of in order to carry out the events successfully. the study illustrated various aspects of operations management that empowered the event managers to carry out the event successfully. altogether the module presented a detailed knowledge of the operation management planning that individuals should be aware of for carrying out successful events. 
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	Risk
	Likelihood
	Impact
	Severity
	Risk Mitigation

	Financial Risk - Rent and Utilities
	High
	High
	High
	The business plan includes a budget for rent, gas/electricity, and water expenses for a three-month period. To prevent any disruptions, keep a watchful eye on costs and make sure rent and utilities are paid on time.

	Location Risk - Competition
	Medium
	High
	High
	Perform market research to evaluate the local competitors and develop marketing plans as necessary. To draw clients, provide special and alluring discounts or promotions.


	Operational Risk - Staffing
	Medium
	Medium
	Medium
	For the restaurant to run well, hire and train a necessary number of employees. Prepare contingency strategies, such as hiring temporary workers or cross-training existing employees, for any unanticipated staffing difficulties.


	Health and Safety Risk - Compliance
	High
	High
	High
	Make that all health and safety rules are followed, particularly those pertaining to fire safety, food safety and cleanliness, and accessibility standards. Make sure all portions of the property are regularly inspected and maintained to the required standards.

	Reputation Risk - Customer Reviews
	High
	High
	High
	To get favorable ratings and have a good reputation, offer top-notch customer service. Keep an eye on internet reviews and feedback and reply right away. Customer complaints should be handled properly, and the appropriate action should be taken to fix them.

	Marketing and Promotion Risk - Brand Awareness
	Medium
	Medium
	Medium
	Create a thorough marketing and promotion strategy to raise brand recognition and draw in customers. Make good use of local advertising, online advertising, and social media.

	Food Supply and Quality Risk
	Medium
	High
	High
	To guarantee that the restaurant has access to fresh and high-quality ingredients, establish trustworthy food supply networks. To preserve client pleasure, regularly check and monitor the food's quality.

	COVID-19 Risk
	High
	High
	High
	Observe all COVID-19-related government directives and rules, including social seclusion, hygienic standards, and security precautions. Prepare backup preparations for any potential interruptions brought on by shifting COVID-19 regulations.
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