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Executive Summary 
The proposed “Global Culinary Art Summit 2025” seeks to unite leading cooks, culinary professionals and UK food lovers for an engaging food experience. This gathering will concentrate on aspects like innovation, sustainability and international culinary trends. Theories and models like ‘the theory of event operations, Critical Path Method, Event Management Body of Knowledge Model (EMBOK), 7Ps of Marketing and Maslow’s Hierarchy of Needs’ can be embraced for marketing, operational and planning activities. The trends in the industry include the ‘increasing need for diversity and inclusion (EDI), advancement of hybrid events, impact of sustainability and environmental aspects, growing number of food carnivals and identical cultural occasions’ Also, the PESTLE framework can help in considering situational and cultural aspects of the event. 
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[bookmark: _heading=h.gjdgxs]1. Introduction
The meeting event is planned as a diverse cultural association of different professionals and people coming to visit and have multiple cuisine flavours in one place. Jones-Evans (2022) revealed that the event industry had contributed about £84 billion per year to the UK economy from hospitality events, and conferences. In fact, the event industry has flourished widely at large scale by shortlisting about 900 startup opportunities in the art of culinary business with a turnover of £300 million. The MICE industry stands for Meetings, Incentives, Conventions and Events, which are fundamental attributes in the hospitality sector, which has facilitated economic growth with trade, communication and technology (Mair and Smith, 2022). This changes the social and economic dimensions of sustainable development of trading practices and cultural diversification maintaining equality in trading communication. 
The report includes planning of “Global Culinary Art Summit 2025”, whose purpose is to influence and establish Equality, Diversity and Inclusion within the hospitality sector that can emerge from all cultural elements in one space. Apart from the stated event, other UK-based events contributing to the MICE industry are “The Great British Food Festival”, “The Food & Drink Expo”, “London Restaurant Expo” and “Taste of London” festival. These events correspond with the goals of the summit aiming to provoke food mastery and networking. The selected event will be held in the chosen location “Somerset House” based in central London, which is well equipped with a capacity of 300 guests and seating arrangements for dinner and dining experience. 
[bookmark: _heading=h.30j0zll]2. The Event Cycle 
An event Cycle has been defined as a systematic stage of the planned execution of event activities, which would include core responsibilities of operations and marketing promotions. However, to do this, proper research is important. Fox et al. (2024) guide to doing proper research in the domain of events. Gore et al. (2024) stated an event cycle including five specific stages of development in order to maximise the trade benefits and return on invested areas. 
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Figure 1: Event Cycle Stages 
(Inspired by Getz and Page, 2019)
According to this inspired event cycle stages demonstrated above, the stages of the planned “Global Culinary Art Summit” would include the primary stage of the plan, which has been mainly to select the venue, feasibility of the selected venue, which is suitable for all visitors to come from any location. This planning stage also includes the budget including the overall expenditure of the summit for its decoration, lights and marketing promotions and including the staffing requirements to manage guests’ services from the entry points to the exit points. As per the learned framework of core planned events, multiple stakeholders are the attractive points, who are targeted for the stage of planning of core events (Getz and Page, 2019). Secondly, stage two is “organising the event” which has been illustrated as the marketing activities or promotion, which has been considered in the planning stage, where social media ads, and physical ads like banners, posters, and leaflets have also been equally given preference for this culinary art summit. 
\This stage has been followed by the third stage of “measuring the event experience feedback” which has been planned to take reviews from the visitors/guest’s post-event experience. Sustainable approaches to event measurement enhance the expectations of customers and achieve social sustainability (Mair and Smith, 2022). The fourth stage is to analyse the outcome of this Global Culinary Art Summit, which will be conducted. Getz and Page (2019) depicted the various forces that shape and influence cultural events and help in identifying the key strengths and weaknesses of the event outcomes and feedback. From the stated event of culinary art, it would further reconsider the areas of changes that can be modified further and ultimately share the final stage of action points to advance new areas of future events. 
[bookmark: _heading=h.1fob9te]3. Event Concept 
Day of Summit: 
Time in the morning: 9 AM- 11 AM 
· Cultural Welcome Dance to the guests 
· Speech to be held by the Cultural Secretary of the Somerset House in honour of tourism and the art of culinary practice 
· Meeting on the diverse culinary flavours from different locations of countries including the shared thoughts of the chief guests
Time in the Afternoon- 12 PM-2 PM 
· Authentic meal experience of multiple cuisines from Mexican-Italian Taco, Korean BBQ Pizza, and Japanese Sushi with different flavours and many more cuisines 
· Guests will have to buy meals at affordable prices and have an authentic dining experience along with the cultural show conducted on stage. 
Time in the evening- 2-3 PM
· Post-Lunch, there will be a conference meeting on the tasted food and cuisines and sharing of customers’ experience. 
· The chief guests will be called upon stage to share their journey of culinary business introduced in the market.
· Some Live video display of food preparations was discussed and food safety protocols, which were included in the latter half of the summit
[bookmark: _heading=h.3znysh7]4. Aim and objectives of the meeting/event
	SMART 
	Objectives 

	(S): Specific 
	To achieve cultural diversification of diverse stakeholders, meet at the Summit 

	(M) Measurable
	To measure guests’ reviews based on the multi-cuisine experience at the Summit 

	(A): Achievable
	To optimise venue operations and promotional activities by scaling ticket booking double and sponsorship events 

	(R):  Realistic
	This would facilitate EDI in the hospitality sector by achieving sustainability of event management

	(T) Timebound 
	Time would take 3 to 4 months before the final Summit date 


Table 1: Smart Objectives 
[bookmark: _heading=h.2et92p0]5. Event Management 
Operational Activities: The operational element includes management of the logistics, like proper venue design, catering, seating layouts and technical needs. Getz and Page (2019) in the book emphasise that the theory of event operations highlights the significance of logistical planning, which guarantees timely implementation and a smooth experience for guests. In addition to these, Bladen et al. (2022) in the book asserted that future technologies in the event sector such as artificial intelligence (AI), virtual reality (VR) and augmented reality (AR) directly influence event planning, guest experience and overall functions. Apart from these, considering event technology improvements, digital and hybrid events can be embraced (Bowdin et al., 2023). These improvements have been restructuring the event sector so that these events become highly immersive, productive and captivating for international audiences. 
Planning Activities: An appropriate plan is required, concentrating on activities like scheduling, risk administration and coordination among the staff. The Critical Path Method (CPM) can be utilised here. The approach of CPM can be used to identify the longest sequence of dependent tasks in the event and prioritise the ones that require the utmost significance (Atlassian, 2024). Adding to it, fundamental skills that will be needed for proper planning include project leadership and managerial skills. The Event Management Body of Knowledge Model (EMBOK) can be embraced within planning activities. It delivers an organised approach across five fields, ‘administration, design, marketing, operations and risk control’ (Embok, 2025; Ejike and Abhulimen, 2024). By combining the model, the procedure of event planning can become more methodical, efficient and adjustable to issues, guaranteeing a smooth experience. This model can additionally help in handling logistics, stakeholder attention, branding and overall implementation at the event making it a perfect network for effective event control. 
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Figure 2: Critical Path Method Approach
(Inspired by Mair and Smith, 2022)
Marketing Activities: In order to market the proposed event, skills in digital marketing, social media marketing and content creation will be required. In order to create compelling messages, the storytelling framework can be embraced. Additionally, marketing in event control revolves around the ‘theory of the 7Ps of Marketing’. This includes elements like ‘Product, Price, Place, Promotion, People, Process and Physical Evidence’. These elements can help in positioning the event appropriately, guaranteeing it engages the correct set of audience with persuasive core benefits. Apart from this, to know more about the motivation of event attendees ‘Maslow’s Hierarchy of Needs’ theory can also be embraced. The event can accommodate different classes of needs. This starts from basic needs to self-actualisation needs. By aligning the strategies of marketing with the needs of the event guests, event coordinators can improve attention, satisfaction and the excellence of the overall event.
	Elements
	Description 

	Product 
	“Global Culinary Art Summit 2025”

	Price
	Advance booking discounts can act as a pricing strategy 

	Place
	Hybrid state (Both online and offline)

	Promotion
	Online marketing 

	People
	Global cooks, speakers and event team

	Process 
	Smooth event registration 

	Physical Evidence
	Branding with the help of event merchandise 


Table 2: 7 Ps of Marketing 
[bookmark: _heading=h.tyjcwt]6. Event Budget 
Breakdown of Expenditure 
	Description 
	Estimated Costs (in £)

	Operational resources (catering, decorations, lighting)
	£12,000

	Marketing and promotional resources (banners, ads, social media)
	£3,000

	Rental expenses of the venue 
	£2,000

	Charges of staffing and volunteering 
	£2,000

	Total expenditure 
	£19,000


Table 3: Anticipated Breakdown of Expenditure 
Predicted revenue 
	Sources of Income 
	Revenue (in £)

	Sale amount from tickets 
	£10,000

	Stall fees 
	£7,500

	Fees from sponsorship 
	£3,000

	Total income 
	£20,500


Table 4: Predicted Income from the Event  
The above table presents predicted income through the event and the expenses that will be incurred for the event. The fundamental expenses contain costs of operational activities which include catering, lighting, and decorations costing around £12,000. Adding to it, the marketing and advertising resources which include banners, adverts and usage of social media will cost approximately £3,000. The generation of revenue primarily comes from the sales of tickets ranging around £10,000 in total and fees of stalls ranging around £7,500, which indicate the anticipated attendance and food-related exhibits. 
[bookmark: _heading=h.3dy6vkm]7. Industry Trends/issues/Impacts 
One significant trend in events is the increasing need for diversity and inclusion (EDI). This mentioned trend is highly applicable to the proposed event ‘Global Culinary Art Summit 2025’. This is because the theme of the proposed event directly concentrates on the aspects of Equality, Diversity, and Inclusion (EDI). As per a report by Event Organisers Summit (2023), the incorporation of cosmopolitan significances within events, such as those indicated in the mixed cuisines featured in the conference, glorifies cultural interaction and inclusivity. 
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Figure 3: Expected crowd at the Event 
(Source: Delicious, 2024)
Moving ahead, the advancement of hybrid events is another prevailing trend that blends participation in both, physical and digital forms (Live Events, 2024; Eclipse Global, 2025). The ‘Global Culinary Art Summit’ is prepared as a physical occasion at the location, Somerset House, but due to this trend, hybrid components could be combined, particularly for international chefs and industry executives who may not be able to attend the event in person. 
The significant impact of sustainability and environmental aspects are also important matters in the UK event industry, with numerous events redirecting to environmentally friendly approaches (Chemmanur, 2024). The proposed ‘Global Culinary Art Summit 2025’ can handle these problems by sourcing regional, sustainable elements and decreasing waste, indicating a responsibility towards environmental obligation.
The growing number of food carnivals and identical cultural occasions across the UK can also act as challenges to the proposed summit with consideration of competition (Delicious, 2024). Yet, advertising the distinctive EDI theme within a culinary aspect, with the occasion attended by well-known chefs like Thomas Keller and Jamie Oliver can offer a distinguishing angle that can support the event to outshine in a crowded industry.
[bookmark: _heading=h.1t3h5sf]8. Situational and Cultural Considerations 
[bookmark: _heading=h.4d34og8]8.1 PESTLE 
Political Factors
The UK’s political environment is stable, making its hosting quite easy. The theme of Equality, Diversity and Inclusion (EDI) and government-funded cultural projects; this event is culturally and politically relevant (Gov.uk, 2020). However, political uncertainties (such as Brexit) have brought added complications to international collaborations (Gov.uk, 2020; Du et al., 2023). These risks can be mitigated through close coordination with embassies and compliance with travel regulations.
Economic Factors
This also shows the economic viability of food festivals, as interest in the Millennial population has grown considerably in attracting international cuisines. The problem comes down to economics; inflation and the prices of venue rentals, catering, and marketing. To solve this issue, the event will have this strategic budget with ticket sales as one of its revenue streams.
Social Factors
Current social trends echo the theme of the summit, Equality, Diversity, and Inclusion. They also target consumers, who are particularly sensitive to social causes, and demand brands and events which ideally promote inclusivity. According to recent studies, 27.7% of people publicly post about their experiences on social media platforms, sharing with the world how emotionally interested they are in the event they are attending (Clark, 2024). Also, the UK’s multicultural society has a large potential audience interested in different culinary traditions. But cultural sensitivities are important.
Technological Factors
Digital technology adoption is increasingly becoming a trend in the UK and their adoption of new digital technologies has been driven by increasing productivity and efficiencies (Statista, 2023; Gov UK, 2023). Technological innovation on-site with live streaming, interactive displays and QR code menus will enhance the guest experience.
Environmental Factors
The events industry is moving towards being more sustainable and this summit will focus on environmentally friendly practices. Among the measures, are the use of biodegradable material for decorations, smart planning to reduce food waste, and contracting vendors who follow eco-friendly standards. The event can attract environmentally conscious attendees through these efforts and serve as an example of sustainable hospitality practices.
Legal Factors
It pays to comply with UK health and safety regulations. Vendors and chefs that will be contracted will have their terms well covered so all legal obligations are met when a purchase is made. The event will also follow GDPR (General Data Protection Regulation) for online ticketing and marketing activities for handling attendee data respectively. 
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Figure 4: GDPR Principles 
(Source: Gov.uk, 2020)
Evaluation of the PESTLE analysis
On the political factor, cultural events are favoured with a stable UK environment but logistically Brexit is problematic. However, regardless of the inflationary pressures, the economic demands for international cuisines ensure profitability. The socially oriented event that emphasises Equality, Diversity and Inclusion, takes the cue from societal values of cultural diversity and social media engagement. Sustainability measures are eco-friendly and environmentally. Application to food safety regulations and GDPR is legally obligatory. Overall, PESTEL shows both opportunities and manageable challenges.
[bookmark: _heading=h.2s8eyo1]9. Conclusion 
The report can be concluded based on the findings made for the proposal of an event in the UK named the ‘Global Culinary Art Summit 2025’. The event marks the inclusion of ‘Equality, Diversity, and Inclusion’ (EDI) in the hospitality sector, organised at Somerset House, London for around 300 visitors. The event targets ‘millennials, experts and students, incorporating cultural events and unique culinary experiences. The budget predicts £20,500 revenue against the expenses of around £19,000, indicating a surplus of almost £1,500. Further, key techniques comprise hybrid involvement, sustainable approaches and marketing through social media. Lastly, a PESTLE analysis emphasises the UK’s political strength, monetary issues, and cultural effectiveness. By corresponding with trends prevailing in the industry and highlighting diversity, the summit aims to offer a remarkable platform to glorify inclusivity and join the global community in the hospitality sector. 
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