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[bookmark: _Toc200656452]Introduction:
Taste of Croeso: The Welsh Culinary Art Exhibition has been planned with purpose, connecting to Visit Wales’ 2025 “Year of Croeso” plan (Cardiff, 2025). The project highlights Welsh hospitality, culture and food by inviting travellers to take part in meaningful experiences that support economic recovery and local pride. The exhibition has been designed to be both interesting for the senses and to highlight the best in Welsh food, drink and storytelling.
The event will present Welsh food, including sample stalls, displays of traditional cooking by notable chefs, challenges for local culinary schools and chefs and tales connecting popular Welsh foods and local heritage. Tourists, delegates and residents are invited to join in custom cooking, explore sustainable local sourcing and enjoy new versions of traditional Welsh dishes. The purpose of the event is to share Wales’ culinary growth with visitors and encourage sustainable ways of food tourism (Milwood and Crick, 2021).
The event keeps to the EMBOK model by highlighting culture and focusing on the senses in its Design. Partnering with Visit Wales indicates the Administration’s role in areas such as governance and bringing projects together (Aronstein, 2003).
[bookmark: _Toc200656453]The Event Cycle:
The event cycle provides a guide for taking a live experience through brainstorming, planning, putting on the event and examining it afterwards. Proposed by Goldblatt (2010), a well-known method consists of these five related sections: Research, Design, Planning, Coordination and Evaluation (Thomas et al., 2022). 
All stages of event management are connected with certain domains in the EMBOK. To give an example, connecting the Research and Design stages with the Marketing and Design domains of EMBOK allows both to share themes and work well for the target audience. 
Research: At this step, the team gathers information on changes in the market, what stakeholders are looking for and how Visit Wales’ “Year of Croeso” initiative is expected to work. Research into the market found more people considering culinary tourism and noticed that Wales is highlighted as a leading destination (Visit Wales, 2025).
Planning: Planning covers determining how many people are needed, where the event will take place and how to handle possible risks and market the event. The group used a break-even model along with different funding options, which helped manage costs (Mair and Weber, 2019).
Implementation: During implementation, the focus is to make the event concept into an event with Welsh food, language and narrative. To link people culturally and emotionally, aspects like cook-offs and recipe-located maps of Wales were part of the implementation (Wales, 2025).
The event: Conducting the event means teamwork across all areas, like food, judging and administrative staff and managing everything and including planning for unpredictable weather and ticket sales.
Evaluation: After the event, inputs such as attendee feedback, social media reviews and news articles will be collected and used to create useful information for scaling up and leaving a footprint. 
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(Embok, 2007)
Processes
	Process Step
	Application to Taste of Croeso Festival

	Assess
	Examine the way the festival affects the community’s infrastructure, the possible hazards brought by weather change, access to the event, and health and safety issues in a heritage site such as St Fagans (Amgueddfa, 2023). 

	Select
	Identify what operations, actions for emergencies, and ticketing procedures will be most appropriate for an outdoor cultural event. 

	Monitor
	During the event, make sure to monitor how many people join, how volunteers are taking part, and how smoothly the performances are timed. 

	Communicate
	Have a way to communicate with everyone in real-time through messages that update them, inform them, and allow them to get needed help.

	Document
	Keep a record of significant happenings, tell how sustainability is being tracked, and gather comments and views from people (Ban et al., 2019). 
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Domains:
Administration:
The roles of budgeting, contracting, and managing risks are managed in administration. Planning the festival resources carefully ensures that the main budget is £7,500.
Design:
The design involves planning the festival as a whole: from highlighting Welsh music and crafts, to using eco-friendly products and developing a true visitor experience (Anwar et al., 2024).
Marketing:
At this department, activities are carried out such as advertising online, engaging the public in the area, and working with Visit Wales and other local cultural groups to keep attendance and interest high among guests and others.
Operations:
In operatons, logistics involve hiring the venue at ICC Wales, getting the necessary equipment, providing transport, deciding on volunteer positions, and obeying health and safety rules.
Risks:
Legal rules, health guidelines, and crowd care are monitored constantly and well-planned for using contingency systems, given the ongoing influence of the pandemic.
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Core Values
Improvement: With regular reviews of organizing the event and how the audience responds, we can improve future occasions. 
Creativity: Through creativity, Welsh heritage mixes with modern art, making cultural experiences enjoyable to everyone (Kandampully et al., 2018).
Ethics: All choices made in the music industry are guided by ethical principles, for example, supporting artists and taking care of the environment. 
Integration: It is important that integration takes place so that all the people responsible for administration, design, and risk can work together smoothly. 
Strategic thinking: Strategic thinking makes sure that the event maintains value in the long run, helping Visit Wales achieve its goals for 2020 by bringing cultural tourists, helping local companies, and increasing national pride.
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On the day of Taste of Croeso: The Welsh Culinary Art Exhibition, delegates and guests will embark on a sensory and cultural journey designed to immerse them in the unique culinary heritage of Wales (Midmore, 2011). 
Full Itinerary:
09:00 – 10:00 – Registration & Welcome Refreshments
All guests are greeted with Welsh treats, including bara brith and Welsh cakes, along with tea or coffee from local sources. The day’s subject and details are outlined by a host who can speak several languages.
10:00 – 10:45 – Ceremony Opening & Croeso Message
The Year of Croeso will be introduced by a Welsh Government official and followed by a lively story that illustrates Welsh food as it is today (Midmore, 2011).
11:00 – 13:00 – Live Regional Cook-Off
Ingredients from Snowdonia, Carmarthenshire and Pembrokeshire will be used by four Welsh chefs competing on the show. At the festival, people will be welcome to try and sample the international dishes at the various booths.
13:00 – 14:00 – Welsh Buffet Lunch & Networking
There will be a buffet lunch that consists of Welsh dishes, while harp musicians play. Attendees will connect informally with chefs, producers of food and individuals focusing on cultural traditions.
14:00 – 15:30 – Workshops & Cultural Immersion Sessions
· Exploring Seaweed and Lamb: A hands-on culinary session.
· Learning Welsh by Trying New Food: Using food-related terms along with traditional food stories (Graves, 2022).
16:00 – 17:00 – Closing Ceremony & Delegate Gift Bags
· Remarks at the end and an appreciation toward everyone. People at the event will receive recipe kits and booklets that include Welsh food history in two languages.
· Future execution will rely on tight scheduling, cross-functional collaboration (e.g., local chefs, judges, volunteers), and real-time management using event tools and contingency planning for weather and attendance variables (Hays et al., 2013).
[bookmark: _Toc200656455]Aims and objectives of the meeting/event:
Aim:
The main purpose of Taste of Croeso is to highlight Welsh food by offering a cultural experience that helps tourism, builds regional pride and supports Visit Wales’ “Year of Croeso” campaign.
SMART Objectives:
· The goal is to bring together at least 100 people (including culinary tourists, students and media) at the event by early July 2025, using ticket registrations and actual check-ins to count them.
· The goal is to have a Net Promoter Score (NPS) of 70 or higher from surveys conducted after every event, which will show that most participants are pleased and would suggest the event to others by August 2025.
· Goal is to secure at least 20 appearances in media or collaborations with influencers by July 2025, in support of Visit Wales’ campaign and to bring greater recognition to Welsh cuisine around the world (Afifi et al., 2016).
The objectives help to make the event precise, valued positively and match up to both social and business standards.
[bookmark: _Toc200656456]Event Management:
Bringing Taste of Croeso: The Welsh Culinary Art Exhibition to visitors requires organising and running the event well by using a strategic plan, smooth workflows and focused marketing activities (Adamopoulos and Todri, 2015). 
Most event management activities are guided by EMBOK’s Operations domain to make certain all matters of organization and volunteer workflow are handled properly. Having a well-planned structure and alternative strategies matches the Risk domain and lets the organization deal with inclement weather, crowds, or incidents quickly. The approach of teams from different areas promotes unity and effective team leadership.
Operational Activities:
The deliberate move was to go for ICC Wales or Coleg Gwent. Such venues provide cutting-edge culinary kitchens, high-quality AV equipments and excellent transport links  including vehicle and bus transport and parking. They are also linked to culinary-related professional training which lends credibility, both logistic and symbolic, to the event. We’ll have culinary tutors, multilingual hosts, and international judges; all of whom will be facilitated by student volunteers (Kitchen, 2024). Social media booths and live streaming abilities will ensure digital accessibility throughout the world (Aktepe and Demirci, 2024). For Contingency, indoor venues hide us from risks of weather, and early July booking misses out on peak of tourism (Henderson, 2011).
Planning Activities:
When making a strategic plan, developing a schedule, getting funding partners, handling finances and uniting those involved. The person in charge of the project will join efforts with Visit Wales, local authorities and suppliers to stay on schedule and obtain needed acknowledgements. Project groups will use Gantt charts and risk registers to handle dependencies and protect their work against risks.
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Gantt Chart for Event Planning
Marketing Activities:
The main forms of marketing used will be digital audiences, involvement of influencers and public relations. A skilled Marketing and Communications Manager will keep track of campaigns on social media, in email newsletters and culinary tourism websites (Hays et al., 2013). Graphic design tools, schedulers and analytics can be used to keep track of the campaigns. Support from neighbourhood influencers, food bloggers and tourism groups will help the business become more visible (Hays et al., 2013).
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Taste of Croeso can only be achieved and last over time with a realistic and well-defined budget. Below is the projection of expected income and expenditure in the table:



	Income
	Amount

	Welsh Government Tourism Grant
	£3,000

	Local Sponsorships (e.g., food brands)
	£1,500

	Ticket Sales (100 at £30)
	£3,000

	Total Income
	£7,500

	Expenditure
	Amount

	Venue Hire
	£1,500

	Staff & Judges
	£2,000

	Catering & Ingredient Supplies
	£1,500

	Marketing
	£1,000

	Equipment & Rentals
	£800

	Misc (badges, signage, travel)
	£700

	Total Expenditure
	£7,500

	
	

	
	



Analysis:
With estimates turning out to be at a break-even, the event should be well protected if there are additional costs. A main source of funds is a grant from Visit Wales, in support of “Year of Croeso,” and will be increased by income from ticket fees and the sale of food. While sponsors gain advertising at the festival, vendors will enjoy meeting a variety of culinary travellers and food enthusiasts (Rhodes, 2021).
Budget management software will be used to record all spending, and the focus for buying will be on nearby, environmentally friendly and sensible options. When financial details are clear and open, an event’s management is accountable and further events can be repeated or expanded (Kitchen, 2024).
[bookmark: _Toc200656458]Industry Trends / Issues / Impacts
Technological progress, concern for sustainable practices, what people expect from events and global unpredictability are driving big changes in the meetings and events industry (Aktepe and Demirci, 2024). This part focuses on what the EMBOK Marketing domain provides in response to consumer behavior changes and digital growth.

Using Hybrid and Digital Integration:
As the pandemic ended, most events turned to the hybrid approach. By making the festival digital, more people can learn about Welsh food and become involved (Celuch, 2021). Being flexible supports everyone’s participation, whether someone can participate in person or digitally.
Regulations for health and safety.
Ensuring venues are well sanitised, the crowds are controlled, and the backup plans are in place. Restrictions are fewer now, but keeping the guests safe is still very important. According to standards, sanitiser stations, trained help, and first-aid facilities should be part of all operations.
Experience-Driven Engagement:
Nowadays, people at events prefer to do more and feel more than just watch. Hands-on workshops, talking with guests and offering something for the senses help attract more engagement. Chef demonstrations, food tasting, and traditional storytelling will all be part of how Taste of Croeso responds to this trend (Graves, 2022).
Situational and Cultural Considerations:
Understanding both the situation and cultural context allows the organisers to connect well with participants, satisfy key stakeholders and minimise any risks during the event. A SWOT Analysis helps to find out what influences the delivery of the event, both internally and externally.
SWOT Analysis
Strengths:
· Strong alignment with the Visit Wales “Year of Croeso” campaign (Visit Wales, 2025).
· Encouraging Welsh cuisine fills Welsh people with pride and attracts many tourists globally.
Weaknesses:
· Scarcity of funds may force a small project and limited advertising.
· Outdoor elements being partly involved bring an added risk to conducting events.
· The concept for new events is not well-known yet.
Opportunities:
· An increase in people wanting to try local foods and take historical trips.
· If successful, there is a chance to spread regionally.
· To increase visibility, reliance on working with social media and influencers is possible (Hays et al., 2013).
Threats:
· Uncertainty in the economy might result in both less sponsorship and lower ticket buying.
· A competition from regional food festivals (Kuo et al., 2020)
· If people’s religious or dietary preferences or ability to communicate are not taken into account, they could feel isolated.
[bookmark: _Toc200656459]Situational and Cultural Considerations:
Cultural Considerations:
Keeping cultural authenticity important helps the event celebrate Welsh traditions (Aronstein, 2003). Welsh language should appear in labels and talks, traditional foods from the region should be highlighted, and local experts (chefs, artisans and historians) should be brought in. Depending on people’s needs, such as following halal or vegetarian diets, food at events should be inclusive (Michelle, 2025).
Situational Considerations:
The way Wales and the UK are governed and run economically influences local support and public spending nearby. Besides, concerns for the environment and public health require that the plan be sustainable and include tough safety features. By including these elements, Taste of Croeso will be smart, engaging and contribute to the community over time (Kitchen, 2024).
[bookmark: _Toc200656460]Conclusion:
In essence, Taste of Croeso: The Welsh Culinary Art Exhibition is an event that is planned well, rich in culture and easily achievable, fully supporting the goals of “Year of Croeso.” By applying event theory such as the Event Cycle, SMART goals, consultations with relevant parties and risk preparation, this report has carefully analysed the important features for the event’s success.
Planning is done to give event attendees a rich and memorable experience by highlighting local ingredients, caring for the environment and showing off cultural tales. For this reason, such efforts are in tune with industry trends, like emphasising genuine and interesting events, green events and integrating technology for more access and participation (Celuch, 2021). Managing resources, controlling the budget and managing operations have been covered, along with the challenges brought by not having enough money and by weather or economic changes. Using community connections, regional vendors, and smart marketing plans can address these challenges. Additionally, by considering the situation and the culture, with the help of a SWOT analysis, the event is well-suited to everyone involved and helps people from all backgrounds.
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Column1	Welsh Government Tourism Grant	Local Sponsorships (e.g., food brands)	Ticket Sales (100 at £30)	3000	1500	3000	

Column1	Venue Hire	Staff 	&	 Judges	Catering 	&	 Ingredient Supplies	Marketing	Equipment 	&	 Rentals	Misc (badges, signage, travel)	1500	2000	1500	1000	800	700	
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