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[bookmark: _Toc2118137117][bookmark: _Toc1531923841]1. Introduction 

Green Fork is a plant-based café that is looking to open in the UK, in a vacant high street unit in a mid-sized town, with conditional support from the founders to open a 40-cover café, fresh food (vegan), speciality coffee and small retail. The opportunity aligns with the rising consumer expectation that the restaurant they are dining at will have tasty plant-based options as well as the restaurant owner's dedication to sustainability and reducing ecological impact. Ringo and Elias (2025) found that location and innovative practices were significant factors in the success of restaurants. As seen from the results that Kumar, Pandey and Singh (2023) have conducted, however, it is evident that establishing a new café can be a difficult task, and if key success factors are not taken into account during the planning phase, the newly established café risk running into problems later in life. This Project Initiation and Planning Report therefore outlines how the café will be justified, planned, structured, resourced, monitored and controlled utilising recognised project-management tools, enabling the Investors to have confidence in whether or not the venture is worth a full investment of funds.
[bookmark: _Toc586265207][bookmark: _Toc965316604]2. Aim, Objectives and Scope of the Project 

The objective of the project is to develop, outfit and open a successful and unique location focused on plant-based cuisine to provide a consistent experience for customers while staying on track for opening on schedule and within an agreed upon capital budget. Supporting objectives are: the fit-out and kitchen installation will be completed to the agreed specification and cost prior to the commencement of construction; a suitable staff team will be recruited and trained for the first day in food trading; food quality will meet agreed specification on first day of trading; food service delivery will meet agreed performance on first day of trading; and lease, licence and regulatory requirements will be completed prior to commencement of construction. According to Kilani et al. (2024), the goals are expressed as scope, time, cost and quality, and provides empirical evidence that a balance of scope time, cost and quality is highly correlated with project and business results. The project additionally considers the customer-perceived worth of the offer to be an express success criterion, as Herrera et al. (2026) argue that value, not just schedule and price, ought to be considered in the trendy conception of project success. The project scope does not include expansion to a second site, expansion of franchising or a delivery kitchen, which are outside the current scope of work, but will include premises acquisition, design, fit-out, equipment, staff recruitment and supplier onboarding, and project launch.
[bookmark: _Toc1072794839][bookmark: _Toc1680527143]3. Project Deliverables 

The project will leave several tangible results that will lead toward successful start-up and continued trading of the venture. Deliverables: Fully executed premises lease and all planning, licensing and food-hygiene approvals completed, full cafe design completed, complete fit out and operating commercial kitchen, agreed menu with costed recipes and operating point of sale and ordering system, recruitment and training of team, point of sale/ ordering system configured, launch event and initial marketing campaign. The sustainability of the sourcing and operating model is considered as a deliverable. Soares, Fernandes and Santos, (2024) show that there is now a focus on sustainability in project behaviours and that sustainability can enhance economic success. It's also the service delivery capability which is of paramount importance as the café will have a huge service component to its value proposition and there's evidence of this service quality being a key driver of customer satisfaction and return intent. Wu et al., (2024) and thus needs to be explicitly set up, rather than allowed to happen informally. Having these deliverables clearly defined on initiation, therefore, gives a baseline to ensure that the progress and quality is accurately evaluated at a later stage. 
[bookmark: _Toc1439617190][bookmark: _Toc1502797941]4. Project Activities and Work Breakdown Structure 

To deliver these outputs, an organised programme of activities needs to be completed and the Work Breakdown Structure in Figure 1 splits this project into five major work packages, which are: premises and legal, design and fit out, kitchen and equipment, team and suppliers and launch and marketing. The decomposition here is along the traditional lines of breaking work into smaller and more manageable tasks, but what Kerzner (2022) stresses is the hierarchical structuring of the work, which is the fundamental basis for reliable estimating, scheduling and cost control. The premises and legal package take care of the lease and statutory approvals, the design and fit-out package takes care of the interior and the front of house package, the kitchen and equipment package installs and commissions the catering package and the team and suppliers package hires the staff and contracts the food and beverage supply chain, while the final package takes care of the launch and opening marketing. The evidence of success factors developed by Moza and Paul (2024) is directly relevant to ordering and sizing of these packages as it is critical in determining the project schedule and exposure to cost growth in building projects of such nature that involve construction activities.
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Figure 1: Work Breakdown Structure for the Green Fork café
[bookmark: _Toc1285897175]5. Project Timeline and Milestones
The programme is delivered in 28 weeks and the sequence of the 5 work packages and the milestones (each one of them will be a release point for the staged funding by the investors) are displayed in the Gantt chart in Figure 2. Important dates include lease completed at week 6, design signed off at week 10, practical completion of fit out / kitchen at week 20, completion of staff training / supplier onboarding at week 25 and public opening at week 28. Scheduling is based on the primarily sequential life cycle of the work, where activities are scheduled sequentially because each time-consuming activity of the work requires scarce specialist labour, from Torba et al. (2024) who analysed multi-skill, resource-constrained scheduling finding that scheduling activities to coincide with the availability of scarce specialist labour reduces delay and improves the overall duration. Any realistic float between fit-out and opening also conveys the message that the purpose of the float must be to safeguard the date, and the redefined concept of success logic proposed by Herrera et al. (2026) is another way of saying that a float can’t be done at the expense of time.

[image: ]Figure 2: Indicative Gantt chart and milestones (28-week schedule)

[bookmark: _Toc299257515][bookmark: _Toc1662859641]6. Stakeholder Management 
The power–interest grid shown in figure 3 and the engagement plan shown in table 1 categorise each of the stakeholders and indicate an appropriate level of engagement for communicating with them. Investors and founders are in a ‘high power, high interest' quadrant, with regular progress and finance reports; local authority and environmental-health function is a ‘high power, low interest' quadrant and is engaged through formal and documented contact; and employees and key suppliers is a ‘low power, high interest' quadrant, and is briefed and kept informed in a structured way. This is in line with the view of Aaltonen et al. (2024) that engagement is a dynamic process which needs to be continually reviewed as a project progresses rather than simply being mapped at the beginning. The effort prioritisation across these groups has been inspired by Santos and Fernandes (2024), who show that prioritising in a systematic way by contribution and salience to the stakeholder results leads to better results, particularly for sustainability. The frequencies of the communication are selected based on the conclusion of Kosmala, Marszalek and Rudawska (2024) that the number of project failure because of inconsistent communication between project team members is recurrent.
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Figure 3: Stakeholder power–interest grid
Table 1: Stakeholder engagement plan
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[bookmark: _Toc226359766][bookmark: _Toc1938104950]7. Resource Planning 

The basic team required to make the café a reality is outlined in Table 2, and the indicative capital budget required is shown, with the percentage split of the budget in the various principal cost areas shown in Figure 4. The personnel requirement includes the project manager, the fit-out contractor, the head chef, front-of-house staff and time of the founders' management, while the material and service costs include the costs for construction, kitchen equipment, furniture, initial stock, and a contingency reserve. The scheduling of resource such as specialist trades and catering food installers is scarce and must be carefully scheduled, as it is also the case in Torba et al. (2024), resource-constrained scheduling evidence, which shows that it can be used to reduce idle time and rework that is expensive. Capital control is a major concern in a fit-out project and Afana et al. (2024) cite poor planning and change in design, amongst others, as major means for cost creep; such contingencies should therefore not be added on to the budget when problems arise but should be included from the start. 



Table 2: Resource and indicative capital budget plan
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Figure 4: Indicative capital budget distribution by cost category

[bookmark: _Toc1548602927][bookmark: _Toc327363100]8. Project Monitoring and Control 
Monitoring and control mechanisms will be established to make the plan a controlled delivery and progress against the plan (and capital budget) will be monitored at each milestone stage through earned value indicators measuring planned, earned and actual expenditure. Aramali et al. (2024) shows that a proper implementation of an earned value management system is based on proper data and disciplined team behaviour, not only on mathematical calculation; this is important to have clearly defined reporting points within the project team. There's a view of Al Alyani and Lee (2024) on the total quality which will be encouraged as it includes a continuous and preventive approach to quality rather than the final approach at the end and this will be ensured by the following: Staged inspection of the kitchen fit-out, Commissioning of the kitchen, Organized tests of the service routines before the kitchen opens. The risks that have the potential to derail the project have been documented in the risk register in Table 3 detailing each threat with its probability along with the impact and planned response, with special focus on the service-quality risks identified by Wu et al. (2024) as evidence shows a relationship between consistent service and satisfaction and repeat custom. Change control will be done via a formal change control log, where any change is evaluated for impact on time, cost and quality and is approved before it gets implemented to ensure that the baselines are credible, and that the opening date is protected. 

Table 3: Project risk register
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[bookmark: _Toc266458142][bookmark: _Toc768228008]9. Conclusion
This report has helped to illustrate that the Green Fork café is not an experimental and unproven idea, but a fully-fledged well thought out, well scheduled, well-resourced and controllable project and how the project will be planned, scheduled, resourced and monitored before the investors unleash the total invested capital. Some of the main challenges identified in the analysis are in the areas of cost containment, timing of regulatory approvals, and the customer experience, whereas disciplined planning and clear scope definition per evidence provided by Moza and Paul (2024) are crucial factors in the success of such projects. The set of tools used here - from the Work Breakdown Structure to the risk register and the stakeholder engagement plan - will collectively offer a consistent delivery structure, while continuing to pay attention to operating practice and location, as Ringo and Elias (2025) argue are key to successful restaurant operation, will be important as the project moves from the approval to the execution phase. The investors are therefore recommended to approve the mobilisation of the project team within the capital budget.
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Resource Type Effort / quantity Indicative cost (£)
Project manager Personnel 0.5 FTE, 7 months 9,000

Fit-out contractor Service 14 weeks 45,000

Kitchen equipment Material Full installation 30,000
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Contingency Reserve 12 per cent 12,000
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