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	1.3 Project Initiation Document (PID)
	Tick when complete                      

	Section 1 – What is the project all about?
This project planning provides details, description and scheduling that will assist in starting the new restaurant which will serve multicultural foods in the prime location of Kennington. This is going to be a multicultural Home-Style Restaurant which will moderately price and offers family style food & services accompanying 86 seat capacity. The menu consists of pot roasts, pork chops, breasted chicken and steaks together with wraps, hamburgers and salads. The restaurant is proposing to offer speciality products in its menu consisting of lighter options and the menu stores a small section for children as well. Four partners will be owning and running the restaurant. They have gathered 25+ years of experience in catering and restaurant industry.
The interior decoration of the restaurant would feature wooden highlighted chairs and table cloths being blue & white chequered. For dinner purpose the tables will be encircled by wooden chairs having relaxed seating cushions.

	

	Project Title 
All nations Restaurant Project Planning
	

	Background 
According to the reports released by National Restaurant Association, the per day sale of restaurant industry is approximately £1.8 billion covering 1 million restaurants nationwide and as per the data released by Labour Statistics survey there is a 2.8 % increase in demand last year in consuming food away from home. These figures shows that how consumption of food away from home is trending these days. This industry will never enter into a recession phase rather it is evolving day by day. As our lifestyle changes and the new generations become the real spenders, the trend of consumption of food away from home will also continue to change every day.
How we define and measure the restaurant industry will also need to change. This means that we need a restaurant tat serves many purposes in one place, that is a place where the Chinese, America, African and European call all eat what they desire in one place, on one table and in one coy environment.
	

	Purpose
The main purpose of this project is to develop a fully working restaurant business which will be ready to receive customers from all social & cultural backgrounds

	

	Objectives (and how they will be measured).
The chief elements of the business plan for Restaurant are as follows:
· To deliver quality meals at economic prices with extraordinary services that would be competing with the already existing well established industry giants in Kennington
· To be one of the leading multicultural restaurant in London within initial 5 years of operation.
· Achieve a mark-up profit of 35% for each food served at each lunch and dinner serving 

	

	Project scope
The scope of the project would include understanding the nature of factors that would impact building up the proposed restaurant business plan. The scope of the project would also include understanding the minute details that the partners of the restaurant need to understand for developing a successful restaurant business. The project partners would also need to understand how they would be able to serve economic yet high quality food items and how are the services to be planed for the same. The project scope would include the factors of culture and how they would impact the business plan that is to be developed. Along with these qualitative factors, the calculation of feasibility of the project using cost benefit analysis would also be a part of the project scope.
	

	Exclusions from scope
The detailed analysis of external factors and how they impact a restaurant business plan would be out of scope of the project. Only a brief analysis and that too which are only applicable for this business plan would be discussed as a part of the project. The project scope would also not include details of understanding of factors such as marketing or human resource management. These factors are extensive in themselves but they would only be discussed in brief.
	

	Deliverables (including dates of completion)

	

	Constraints
Development of a business plan needs understanding of the environmental factors as well as business in detail. The limited understanding of our team about interaction of this factors would be a constraint. The financial factors of inflation and taxation would also not be discussed in detail and that would be constrained the findings of the project. Availability of time and funds would also be a constraint which would limit the extent of the business plan accuracy. Another major constraint that would limit the correctness of the project is the inability to assess the impact of unavailability or limitation of required resource for the business. Thus, the project would assume that funds, human resources, space, etc. are readily available for the project which may not be actual case.
	

	Assumptions
The regular working time is described as below:
Weekdays: 8am – 12pm &
                   1pm – 5pm
The working time is calculated as 8 hour / day and 40 hour / week
Only exception to the above is 1st day of project, Saturday 5th May 2018
8 hours is kept as the working limit for each worker in a day which is defined to be their maximum output per day. They are not allowed to work beyond this limit. This is considered to be their 100% work units per day.
The duration pertaining to activity are presumed to be correct and extra flexibility has been designed into the plan so as to reduce any problem w.r.t time.

	

	Section 2: Why should this project go ahead?

	

	Business case: Project Benefits
Understanding a business requires extensive analysis of the business model and the factors that impact them. This project would aid us in understanding in detail how a restaurant business plan runs and is set up. The project would also allow us to work in a team and develop our team work and coordination skills. The understanding of the business plan set up that would be acquired here would work as a base for many in future while working in projects.
	

	Options
The team has several reasons for choosing the option for taking up the project. One reason is the estimation would give them a clear idea of the relevance of setting up the business. This would also give them an insight about the financial assessment that is required for setting up the project. The team would also be able to work in a team and learn about the uses as well as challenges of group dynamics. 
The team may also choose to not take up the project as currently the level of expertise and knowledge of the team about restaurant business. The team can choose some other business model like setting up a gift shop or a coaching centre, something that they have knowledge about.
	

	Cost and Timescale
The cost incurred in opening a restaurant is £363,000. The maximum part of expenditure are used in equipment and furniture fixtures which is approximately around £110,000. The concerned location of infrastructure requires almost around 6 months or completion and would cost around £50,000. The concerned owner of the project will sub-divide the work among themselves. The owners of the restaurant will fund around £175,000 as start-up cost. The sources of funds is a mixture of marketable securities and liquid assets which is mainly generated from their current business of catering.

	

	Cost/Benefit Analysis
Cost Benefit analysis is an effective technique to understand the profitability and more importantly the feasibility of a project. Any project involves several cost factors that are used for initiating a project and running it. These are expenses that project owners invest and are a part of the cost or expenditure in the income statement. The revenue generate from a project directly or indirectly are the income from the project.
Cost for the project would include the capital expenses which would be done for setting up the project. This would involve expenses that would be required in getting real estate for the project and expenses of tables, utensils, cooking equipment, etc. Cost would also include variable cost like cost of ingredients, utilities and human resource. 
Direct revenue for the restaurant would include revenue generated from customers by selling food whereas revenue generated from advertisements in the restaurant space would be the direct revenue.
Cost benefit analysis would assess in a given period, whether the revenue generated would be greater or lesser than the expenditures. If the cost is greater than revenue then the cost benefit analysis would declare the project as infeasible whereas in the opposite case, the project would be feasible.
	

	Risk Analysis: Risk Identification
	Risk
	Likelihood of Occurrence
	Possible Outcomes

	Construction of interior decorations will take longer time as expected
	High
	Unless and until the alterations are over, no other work can proceed which is a reason for delay.


	Completion of the market research is taking more time than expected and doesn’t include enough grounds to notify the future decisions
	Medium
	Can impact the delay of many decisions & quality of work and might also delay the related work too


	Delay of ordering the kitchen equipment
	Medium (as it is dependent on external factors, so the likelihood of occurrence is hard to be defined)
	As there is delay in equipment installation, it can greatly impact training of recruited staffs and testing of items of menu

	If more than one staff is not present during training days
	Medium
	Training periods need to rescheduled so that the new joiners can receive the required training needed for the job

	Food items selected for menu are not as per the standards mentioned
	Medium
	The task of ‘Create Menus’ must be visited from time to time so that the food is appropriate








	

	Risk prevention
The Plan or Risk Prevention can be effectively used to mitigate the risks recognized above. The main focus of this is to minimise the improbability and make the members of the team independent enough to overcome any obstacles or any external issues.
The tasks have been divided among the shareholders in a way so that none of them is overburdened with their designated work at one point of time and thus can better perform their assigned task with 100% involvement.
The Grand inauguration day has been scheduled on 2nd June 2018 so as to ensure all arrangements to be done in time i.e. in the next six months. This is done in order to make sure that the delays in any task should not hamper the launch day. While contacting the press and deciding upon the design of invitation, the date of launch can be rescheduled where it can be possible to prepone or postpone the Grand opening day and time.
It is essential to motivate the team that the change is likely and changing the knock-on effect and external demands of the succeeding task agenda. The benefit of this thing is that long-term learning can arise from involving and recognising in the procedure.
Except for the 1st day, it is supposed that no one can work at weekends. If delays happen, then weekends can be utilised to perform the extra work. Though this will have 2 after effects such as every stakeholder will have the pressure giving rise to increased possibility of errors and it can raise the cost of insinuation of overtime pay.
Working 8-hour during weekends might seem to be a very conventional estimate of time distribution. But this has to be mandatory is there occurs to be any delays in work schedule.
Assignments that are of longer durations needs to be carried out on time and needs to be closely monitored. When looking after the short-term goals, the possibility of successful completion can be assured easily and steps can be taken to prevent delays.
Check lists are essential as they act as important tool if something is forgotten.
The kitchen equipment should be ordered on priority basis because any delay in that might delay the supply chain activities.

	

	Risk Management
The above mentioned risks presented have some factors in common which are as follows:
They have undefined or very long hours and have some external reliance too. For instance, the construction of building in the concerned project is the longest of all the other activities in the project and for this it might overrun from the scheduled time as well.
The external dependency so described can be illustrated as follows:
The kitchen equipment to be ordered has external dependency which can be delayed due to the delay in building construction. Anyone indulged in the project doesn’t have direct impact on the quickness of the delivery of the equipment. In addition to this, other items apart from the kitchen equipment will have to be ordered outside the possibility of project’s resources such as tableware, dining furniture and flowers to be displayed on tables.

	

	Risk Monitoring
Each department manager will be expected to meet demands on time without fail. 
	

	Section 3:  Who will work on the project?

	

	Roles and Responsibilities
· The team members of the concerned project will consist of IT Manager, Estates Manager, Project Manager, Procurement Officer and 2 departments candidates;
IT Manager, Mohammed will initiate the proposal of request for leasing or purchasing of new shredder and also evaluating applications. Commendations are also required to be presented to SMT (Senior Management Team) for making decisions;
Olinda & Kitika - Estates officer to monitor overall organisational volume of waste paper;
Aimik - Procurement officer to monitor paper consumption;
All team - PM to undertake Post-Implementation Review.
	

	
Project Organisation Chart/Structure diagram


	

	Names of: Project Sponsor
University of Wales

	

	Project Manager (PM)
Olinda
	

	Section 4:  How and when will the project be delivered?

	

	Initial Project Plan

	

	Assignments/Milestones
	List of milestones 
	Date to achieve the milestone

	Research phase
	31st December, 2017

	Obtain building, equipment’s and permits
	28th February, 2018

	Renovation and interior decor
	10th March, 2018

	Advertisement
	5th April, 2018

	Staff recruitment
	30th April, 2018

	Grand Opening
	5th  May, 2018

	Post-implementation Review
	31st December, 2018


			
	

	Schedule (Gantt Chart)
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	Human Resource Requirements:  
Project Team
The restaurant will be owned and operated by 4 partners namely Olinda, Kitika, Mohammed and Khad who have all had life experiences working in restaurants. Olinda begun working as a Kitchen assistant at the age of 15 years. Kitika had over 25 years working as a chef. Each position given to each partner is based on their experience of managing project at this point. Positions and structure will change when this project ends.
	

	Support Staff
To recruit
	

	Additional Staff
HR is expected to recruit 9 employees. Each candidate will be personally assessed by me and the HR. The interview process so adopted by the business will be effective enough to run the restaurant with qualified and experienced people for each job role. Each candidate will be evaluated and scrutinized as per pre-defined norms of standards being intended for every position. Proper background check will be done for every chosen position. Recruitment will basically be revolved around referrals.

	

	Project Control:  Monitoring mechanisms
	

	Communication networks and calendars
	Shareholders
	Name of Communications
	Technique / Format of Delivery
	Creator
	Due period

	Project directing committee

	Progress of Weekly report

	Short meeting and hard copy

	Olinda
	At 9 AM on Wednesday mornings

	Winners and Sponsors
	Progress of Monthly report

	Through  Short meeting and hard copy

	Khadi
	At 10 AM on 1st Thursday of every month

	Employees who are affected
	Project Statements
	intranet sites, memo, statements at department meetings and e-mails 
	Mohammed
	Every month

	Service providers
	Appeal for Quote
Appeal for Proposal
	Summits
	Kitika
	Scheduled as per plan

	Dealers
	Appeal for Proposal
Appeal for Proposal
	Conferences
	Kitika
	Scheduled as per plan

	Promotion
	Promotional activities
	Leaflets, Brochures
	Olinda
	Scheduled as per plan

	Development team
	Report of weekly progress
	Short summit
	All team associates
	Every Tuesday at 2pm Afternoons



	

	Quality Control
[bookmark: _GoBack]All Team members shall ensure quality on daily basis. Supervisors will be strict on quality and keep records of all quality issues to be discussed on weekly management team.
	








Director of Finance - Kitika


IT Manager-  Mohammed


Department nominee - to appoint


Department nominee - To appoint


Estates officer - Aimik Khad


Senior Management Team - Olinda


Procurement officer - To appoint
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