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Sidlls roquired
| Organising'tho Future of Dining Experience Expo demands a diverss st o skils o ensu successtul plarsing,sxscution, and
post-ovent evaluaton. Event planners must possess strong project management skils o oversee all aspects of he event, from
budgoting and schedling to vendor coordination and rik management (Bladen ot al, 2012). Effactive communication skilsare
essontal fox liaising with stakshalders, negotiating contracts, and promoting the expo 1o polontal exhibitors and atendoes (Shore
&Parry, 2010).

. Rdditonally,creatvty and innovation are vital for conceptualising engaging exhibits,interactive demonstrations, and thematic
experiances that captivateattendees and differntiats the expo from compettors (Bowdin o L, 2016). Techical profciency in
vent technology and audio-visual equipment s necessary to ensure the searless operation o tech-driven exhibits, presentatiars,
and interactive intalatons (Geldbatt 2014).

 Purthermors, problern-sclving skl are indlspersable for addossing unloresoen challengos and adaping (o changing
circumstances during the planing and exscution phases of the expo (Shone & Parry, 2010). Atention o detal and organizational
kil ar crucial fo managing rmultple tasks,imalines, and deadlines,enstring smooth logistics and optimal atendoe sxperiences
(Bladen et al.,2012).
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Resources

* Financial resourcesare paramoun, covering expenses suchas
oo rentl extibitorfoes, marketing and promationa efot,
safing costs, and tochnology irvestments (Sladen et al 2012).
Securing adocquate funding through sponsorsips, ko sales, and
‘partmersips s essental o meoting budgotary roquirements and
Achieving vont objectves (Shona & Parry 2010).

* Human rosources play a riica ol in the planaing and execation
‘phasos o the expo. & dedicated team of event proessionals with
xpertse in project management marketng,logisic,and tochnical
supportis indispensablo for coordinating all aspects ofth event and.
‘addrossing logistical challenges (Bowein ot a, 2016). Addlonally,
volunteers and temporary st may be enised fo asistwith on-site
operaions, atendes regisratin, and customer servic (Goldiat,
2018

+ Furthermors echnologicalresourcesar essenial {o povering he
‘expos interacivo exhibt,digial dsplays, and audio-vistal.
prosentations. Thisincludes hardware such as computers ablats,
fouchscreen Kiosks, nd networking equipment, a3 el s software or
ogisuation, icketng, and content managemen (laden ot L 2012)
‘Adionally, parterships ithtechnalogy providers and equipment
Tonal comparies may be leveraged o accesscuting-edge souions
anditechical expertse (Shone & Parry, 2010).
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Financialfactors

Costs: Pradicted Revenuss:

Venue Rental

Exhibitor Fees

Marketing and Promation Attendee Ticket Sales

3. Staffing 3. Sponsorship Contributions,
4. Technology and Equipment 4. Merchandise Sales

5. Logistios 5. Additonal Revenue Streams
6. Hospitalty





image10.jpeg
Income and Expenditure Table:
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Funding sources
‘Exhibitor Fees: Charging exhibitors a fee to showcase their
‘products and services at the expo can be a significant source of
Attendee Ticket Sales: Selling tickets {0 attendees who wish to
visit the expo can generate revenue. Ticket prices can vary
based on factors such as early bird discounts, VIP access, or
bundled packages with added benefits.
Sponsorship Contributions: Partnering with corporate sponsors.
and industry stakeholders can provide financial support in
exchange for branding exposure, marketing opportunities, and
other benefits. Sponsors can contribute funds to cover various
aspects of the event, such as venue rental, marketing expenses,
or hospitality arrangements, in return for prominent recognition.
and visibility at the expo (Bowdin et al., 2016).
Merchandise Sales and Additional Revenue Streams: Selling
branded merchandise, promotional tems, or event souvenirs at
he expo can generate additional revenue. Additionally,
offering premium upgrades or add-on services for exhibitors
and attendees, such as enhanced booth features, lead retrieval
rvices, o exclusive networking opportunities, can create
supplementary revenue sireams (Goldblatt, 2019)
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Assignment 1: Feasibility Plan
for an International Meeting

'BMIHB007 - International Meetings Management for the Hotel Industry
‘Event Theme: Technology and Innovation
The Future of Dining Experience Expo.

oz
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Future of Dining Experience Expo:
This expo would explore cutting-edge.
technologies shaping the future of
dining, from automated kitchen robots to
augmented reality menu displays.
Exhibitors could showcase their latest
products and services, and there could
be live cooking demonstrations
featuring high-tech culinary techniques.
Feasibility considerations would include
attracting top culinary talent, arranging
for equipment rentals and technical
support, and promoting the event to food
industry professionals and technology
enthusiasts.
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abreast ofthe Lot s and tochnslogis haplng hs dinng andacape. Thess ndiidual re e o explor AL sluion (e e ehance guest
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Ths demand tor nnovatie dining experisncesdriven b tckology s on e e, fsled b evlving consumer prolarencs, demographic i,
sdvancerment ncunary and ospitalty tschnology Consumers ncrssingly selc uriue and immeratve inig experiencesta go beyond tadiicral
estaant offrings (Eaomonior Iternaional 2019) Tl dsmand s pariculry pronounced ameng Jounge demographice, ichuding milenials ad Gen
Zwho vauscxperiontial dining and are eary adopers o technelogy-enabld soaions (s, 2020,

On he suppy e technologyproviders, cuiary innovators,an hospiaty businesses srs resporin o tis demare by developng s wide ateyof
soutonsand lfeinga. Food tech sar-aps alovraging AL I, da analyis o res smar Kichen applancs,dighal exderng plators, o
persoalzed uiion services (BIVior 021, Sy, esasranssnd oodservios ssablhemers ars (ncorporatn tachnalogy ro various dpectsof
i operatons, from digal memus and onine reservation o Contaclss payments axd dovery serices (oot nermatoal 2019)
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Competon

1 ne s o echaology-dtven tinng experience,competiion
s multfcered and aynanic svolving  dverse aray o sabeholders
ying o marketshare nd consamer atention.

sty miin e nospalsy Incustry,radisona esauran chatns
a0t ndpendens eteics compete o @erentate Demlves Buough
novaive mans terngs, rblance, i serice qualy Earomontor
Intermationl 2019, ncreasigiy. hese esabishmens are sso
{ntegrating echology o thl operations 0 exbance eficiency and
customer engagement nenstying compettion n e dgia pace
et 2020,

Seconcty ne tood tech sectos s winesing i competion
arong sar 1ps and emablshed payers developing diruptve
technologesfor e dining Indusy.Companies specialzng nonine
o0 dsvery, restauran managemens setvare, e culnary onotcs
ar constantly innovating o gan n edge n e ket (BISWorld,
2021), Morsores,tech gt such 8 Goog, Aszon,snd Uoer nave
‘ntere e ood ech arens,everaging et vast esourcs an it
piiomma o oter compeiv sluions (Euomontior ernatanal,
019,

Adatsonaly, competion exends o sxperiental dning evers snd.
Clinary estivas whers organzars compets oratencess and
‘exibtors b curatng wique experience,secring top chets
et vragng s e i g s




