[image: ]




BMIH6007 International Meetings Management
Assessment 2: Planning and Delivering an International Meeting/Event.
Report



Lecturer Name: Philippa Fitzgerald
Student Name: Marius Stroe
Student Number: 2117199


Table of Contents
1. Introduction	3
2. Event Cycle	4
Application to "Gastronomic Grandeur Affair”	4
4. Event Concept: The Gastronomic Grandeur Affair	6
Itinerary:	6
5. Aim:	7
SMART Objectives:	7
6. Event Operations: Skills and Resources for the Gastronomic Grandeur Affair	8
7. Event Budget: Gastronomic Grandeur Affair	9
8. Industry Trends Linked to Meetings/Events:	11
9. Cultural and Situational Considerations for the Gastronomic Grandeur Affair:	13
Weather and Seasonal Considerations:	13
Conclusion	14
References	15



[bookmark: _Toc157595082]1. Introduction
The strategic planning report for the "Gastronomic Grandeur Affair." This record outlines the picky planning and transport considerations for a distinctive culinary experience. Examining the point, targets, event cycle, and industry floats, this report aims to ensure a steady, socially fragile, and exceptional event that acclaims the apex of gastronomic significance.  

[bookmark: _Toc157595083]2. Event Cycle
The Gastronomic Grandeur Affair spreads out through a carefully organised event cycle, ensuring a steady and enamouring involvement for attendees. Beginning with pre-occasion orchestrating, the establishment incorporates key coordination, dealer joint endeavours, key diversion plans, and assigned publicising drives. Event graduation indicates the marvellous unveiling, where culinary lovers submerge themselves in a universe of gastronomic wonders, creative presentations, and instinctive experiences.
Moving to event execution, famous gourmet chefs make delightful masterpieces, drawing in members with striking studios and tastings. Procedures spread out reliably, guaranteeing a faultless execution. Wrapping up in the event on the board, the orchestration of errands ensures a smooth stream, from arranging culinary showings to directing key perspectives.
Post-occasion appraisal gets to be essential, considering attendee feedback, financial comes about, and useful efficiency. Bits of information procured direct future updates, ensuring steady change.
This repetitive trip may be an exhibit of the event's commitment to significance, from cautious pre-intending to post-occasion reflection. Each arranged laces, including the Gastronomic Grandeur Affair's identity as a chief around the global gastronomic involvement, where eagerness and exactness combine in a friendly celebration of culinary imagination.  (Arjona, 2021). 
[bookmark: _Toc157595084]Application to "Gastronomic Grandeur Affair”
The "Sustainability of Gastronomic Grandeur Affair" applies to a particular Event Cycle. This culinary-driven framework ensures a reliable and immaculate involvement. Within the pre-occasion organisation, the accentuation is on characterising an unmistakable culinary point, choosing popular cooks, and altering the program to gastronomic designs. Event initiation incorporates a picky arrangement of a far-reaching menu, securing organisations with adjacent producers, and making momentous devouring experiences (Bagri, Dhodi and Junaid, 2022). Amid the event execution, the emphasis is on arranging kitchen exercises and passing on extraordinary devouring experiences. The continuous organisation ensures the smooth execution of live cooking shows. Post-occasion evaluation incorporates breaking down member feedback and experiences for future refinements within the space of gastronomic events. 
Pre-event Planning:
Within the pre-event planning arrangement, Picky Thought is committed to moulding the Around the International Culinary Highlight. This arrangement incorporates key coordination, dealer joint endeavours’, calculated courses of activity, and displaying drives. With an emphasis on exactness and desire, pre-occasion orchestrating sets up the foundation for reliable execution, ensuring that each component alters pleasantly to communicate a first-class gastronomic experience.  
Event Initiation:
As the curtain rises on the International Culinary Display, event initiation indicates the pinnacle of cautious planning and desire. Members submerge themselves in a universe of gastronomic wonders, grasping culinary assortment, inventive presentations, and instinctive experiences. The carefully organized event of graduation astonishes identifies, making way for a sumptuous trip. With the flawlessness of wide pre-occasion orchestrating, this ground-breaking graduation ensures an exceptional union of global flavours and culinary specialists. 
Event Implementation:
During the event execution, the International Culinary Display changes into an energetic weaving of culinary enormity. Prestigious culinary chefs make wonderful magnum creations, drawing in members with distinctive studios and tastings. Facilitated operations reliably spread out, ensuring a flawless experience. From culinary dialogues to natural appearances, circumstance execution spreads out as an energetic and exceptional celebration of world gastronomy.  
Event Management:
 Event management for the International Culinary Highlight incorporates organising steady assignments. From organising culinary appears to coordinate key perspectives, the gathering ensures the occasion's smooth stream. This organ typifies precision, with staff supervising distinctive highlights, guaranteeing that members savour each depiction of the gastronomic presentation. Picky event management ensures a neighbourly and basic involvement for all individuals (Brunt, Horner and Semley, 2017).
Post-event Evaluation:
 Post-event evaluation for the International Culinary Include incorporates a reflective analysis of its impact. Looking over attendee feedback, financial-related outcomes, and utilitarian capability, this organises checks of the event's success. Bits of information obtained direct future updates, ensuring the steady enhancement of the show-off. Post-occasion evaluation plays a crucial portion in refining methods and keeping up with the occasion's circumstances as a chief around the global gastronomic encounter (Burke and Hughes, 2018). 
[bookmark: _Toc157595085]4. Event Concept: The Gastronomic Grandeur Affair
The "Gastronomic Grandeur Affair " may be a striking culinary experience expecting to laud the inventiveness of gastronomy and raise resources through a journey of superb flavours. Members will appreciate a curated organised culinary party highlighting popular cooks, premium fixings, and uncommon eating experiences (Campon-Cerro, Hernandez-Mogollon and Folgado-Fernandez, 2018). 
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Morning Gourmet Brunch (10:00 AM - 12:00 PM):
Welcome with a stamp blended drink gathering.
Live cooking shows by Michelin-featured culinary masters showing breakfast delights.
Natural studios on unmistakable coffee maturing and cake making. 
Afternoon Culinary Safari (1:00 PM - 3:00 PM):
Luxurious cuisine slows down highlighting global foods.
Directed tastings of interesting and extraordinary fixings.
Culinary contests with crowd interest.
Gastronomic Symposium (3:30 PM - 5:30 PM):
Board conversations on culinary patterns and advancements.
Feature addresses by industry specialists.
Question and Answer sessions with the crowd.
Dazzling Evening Gala (7:00 PM - 11:00 PM):
Privileged pathway appearance with welcome blended drinks.
Multi-course celebration dinner orchestrated by VIP culinary specialists.
Live beguilement with music, movement, and striking culinary presentations.
Wrap up with a sweet occasion and an awesome light appears. 
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The point of the "Gastronomic Grandeur Affair " is to organise an unmatched culinary show, joining celebrated renowned chefs, premium fixings, and culinary aficionados. Through a striking journey, the event tries to show the pinnacle of gastronomic significance, empowering inspiration, preparation, and captivating members (Evans, 2024). The by and large objective is to set up a climate where the masterfulness of gastronomy is lauded, pushing the limits of culinary headway, and making a lasting engrave on the sense of taste and brains of each one of the individuals who take an interest in this Marvellous gastronomic experience. 
[bookmark: _Toc157595088]SMART Objectives:
Increase Attendee Engagement:
Elevating member engagement at the Around the World Culinary Highlight incorporates energetic methods. Cleverly culinary studios, live chef interactions, and progressing virtual excitement make a distinctive experience. Utilising a state of craftsmanship advancement, customised experiences, and shrewd components ensures that individuals are energetic advocates, empowering a more significant affiliation with the around-the-world gastronomic trip organised at the event.  
Promote Culinary Innovation:
Progressing culinary improvement at the Around the World Culinary Show-off incorporates a basic strategy. Prominent gourmet chefs include significant strategies, combination flavours, and vanguard presentations. By organising an arrange that acclaims creativity and trial and mistake, the event turns into an impulse for culinary designs. Drawing in individuals with novel thoughts and distinctive experiences pushes the include as a hub for the state of craftsmanship gastronomic advancements. 
Enhance Culinary Education:
Updating culinary tutoring at the Worldwide Culinary Highlight incorporates a different strategy. Prestigious gourmet chefs have instructive gatherings, burrowing into distinctive around-the-world cooking styles, culinary procedures, and social nuances. Shrewdly Studios empowers members to refine their culinary capacities. By empowering a learning environment, the event turns into a culinary establishment, giving data and persuading a more significant appreciation for the make of gastronomy. Culinary preparation is raised as individuals take off on a progressing trip of disclosure. 
[bookmark: _Toc157595089]6. Event Operations: Skills and Resources for the Gastronomic Grandeur Affair
Culinary Expertise: 
Capacities: Skilled chef specialists competent in different cooking styles, culinary techniques, and appearance.
Resources: Connect powers with renowned chefs, culinary schools, and industry experts. 
Logistics and Coordination:
Capacities: Strong definitive and calculated capacities for steady event execution.
Resources: Given event coordinators, logistics teams, and technology for profitable coordination (Faulkner, 2020). 
Venue Management: 
Capacities: Authority in setting assurance, course of action, and management.
Resources: Group up with the management specialists and ensure a remarkable culinary space. 
Marketing and Promotion:
Capacities: Marketing and promotional capacities to create awareness and attract attendees.
Resources: Marketing team, social media platforms, and partnerships for practical headway. 
Hospitality and Guest Services:
Capacities: Friendliness to the board abilities for participant satisfaction.
Resources: Prepared the staff, attendant services, and guest relations groups.
Technology Integration:
Capacities: Development of the technology management for live shows, virtual components, and event application utilisation.
Resources: IT specialists, AV adapt, and event advancement stages. 
Financial Management:
Capacities: Financial preparation, Planning, and cost control.
Resources: Monetary specialists, bookkeepers, and a proper monetary arrangement.
Safety and Security:
Capacities: Emergency availability, swarm control, and prosperity and security fitness.
Resources: Security work constrains clinical staff and participation with local authorities (Wilson-Mah, 2023). 
Supplier and Vendor Management:
Capacities: Negotiation capacities, contracts with the officials, and relationship building.
Resources: Trusted in suppliers for fixings, equipment, and participation with local dealers. 
Creativity and Innovation:
Capacities: Inventive events, topical planning, and inventive programming.
Resources: Event organisers, inventive groups, and joint exertion with artists and performers. 
Communication and Public Relations:
Capacities: Effective correspondence, media relations, and crisis the administrators.
Resources: PR specialists, media organisations, and a communication arrange.
Data Analysis and Evaluation:
Capacities: Logical capacities for post-event data analysis and appraisal.
Resources: Data analysts, surveys, and input rebellious for consistent enhancement.
[bookmark: _Toc157595090]7. Event Budget: Gastronomic Grandeur Affair
Income:
The income for the Gastronomic Grandeur Affair is anticipated through arranged pay streams. Ticket sales, corporate sponsorships, dealer charges, merchandise sales, and VIP packages include the financial accomplishment. Members purchase passes to induce specific culinary experiences, whereas corporate supporters line up with the event's ethos. Vendor fees and item bargains offer additional salary, and VIP packages take special care of those searching for premium experiences. This upgraded pay procedure ensures the money-related reasonability and result of the gastronomic show. 
Expenditure:
The utilise of the Gastronomic Grandeur Affair consolidates distinctive urgent components to communicate an unmatched culinary experience. The largest assignment is for scene rental, ensuring a famous and sensible region for the event. Amazing resources are saved for interfacing with generally popular gourmet specialists, getting their participation in the issue. Facilitated variables, covering transportation, set-up, and event errands, are carefully needed to guarantee a reliable execution (Ghaderi and Paraskevas, 2021). They are displaying costs centred around making a solid restricted time campaign through distinctive channels, ensuring distance and wide mindfulness. Staff pay rates reflect the distinctive capacities required, going from event the officials to culinary dominance.
Different costs speak to unexpected expenses and conceivable outcomes, keeping up with versatility within the investing arrangement. The coarse breakdown ensures that each point of view, from culinary diversion plans to member involvement, is thought of (Uysal, Schwartz and Sirakaya-Turk, 2021).
This total utilisation approach is aligned with the event's commitment to significance. It focuses on quality in each highlight, ensuring that resources are conclusively allocated to form a striking and exceptional Gastronomic Grandeur Affair. The investing arrangement reflects financial-related reasonability as well as highlights the commitment to passing on an event that outperforms suspicions and sets up a great establishment for itself as a pinnacle within the culinary event landscape (Stylos et al., 2022).
Income Generation Strategies:
The Gastronomic Grandeur Affair utilises improved pay age frameworks to ensure financial accomplishment. Ticket sales target culinary aficionados searching for select get-to, whereas corporate sponsorships impact the brand's course of action. Vendor fees outfit culinary accessories with an arrangement to include commitments and product deal advantages from event stamping. VIP packages pay attention to those needing premium experiences. This different technique guarantees pay streams from diverse sources as well as makes strides in the event's financial flexibility. The income strategies are carefully made to line up with the event's targets and pass on a gastronomic experience that rises over presumptions.  
[bookmark: _Toc157595091]8. Industry Trends Linked to Meetings/Events:
Hybrid Events:
Design: The compromise of virtual and in-person parts to oblige a broader swarm.
Impact on Gastronomic Grandeur Affair: Consider uniting virtual experiences, live spilling culinary master showings, and online commitment choices for far-off individuals.
Reasonability and Green Events:
Design: Extending emphasis on eco-accommodating hones and sensible events for the administrators.
Impact on Gastronomic Grandeur Affair: Execute viable homes in getting, waste the officials, and event arrangement, lining up with the creating consideration to characteristic commitment (Ghaderi and Paraskevas, 2021).
Tech Consolidation for Commitment:
Design: Utilizing advancement for instinctive experiences, virtual frameworks organization, and member commitment.
Impact on Gastronomic Grandeur Affair: Consolidate event applications, virtual amusement associations, and expanded reality components to overhaul member commitment amid culinary experiences.
Customised Experiences:
Design: Altering event experiences to meet person slants and interface.
Impact on Gastronomic Grandeur Affair: Offer customized culinary outings, allowing members to orchestrate their tasting experiences considering slants and dietary confinements.
Prosperity and Security Measures:
Design: Extended centre around prosperity and security traditions, especially straightforwardly taking after around-the-world prosperity concerns (Hassanien and Dale, 2013).
Impact on Gastronomic Grandeur Affair: Execute careful prosperity and security measures, confer them clearly, and examine touchless headways to make strides in member prosperity.
Experiential and Striking Events:
Design: Making fundamental and striking experiences for members.
Impact on Gastronomic Grandeur Affair: Arrange the event to be a culinary show as well as a multisensory encounter, drawing in members through live shows, natural foundations, and themed conditions.
Community and Local Collaboration:
Design: Complementing joint exertion with adjacent organizations and systems.
Impact on Gastronomic Grandeur Affair: Show off adjacent culinary capacity, group up with common creators, and incorporate the nearby range in parts of the event, developing a feeling of domain and backing (Okumus and Linton-Kelly, 2022).
Flexible Cancellation Policies:
Design: Advertising versatility in dropping approaches because of vulnerabilities.
Impact on Gastronomic Grandeur Affair: Allow versatile labelling choices and clear correspondence about markdown methodologies to oblige unanticipated conditions.
Data-Driven Decision-Making:
Design: Utilising data examination to light event planning and encourage create member experiences.
Impact on Gastronomic Grandeur Affair: Execute data examination to get a handle on member slants, track commitment, and refine future culinary commitments.
Virtual Culinary Experiences:
Design: Online culinary classes, virtual tastings, and inaccessible cooking shows.
Impact on Gastronomic Grandeur Affair: Examine potential open entryways for the virtual bolster, like virtual tastings or cooking classes, extending the occasions to arrive at past real limits (Nunkoo, 2020). 
[bookmark: _Toc157595092]9. Cultural and Situational Considerations for the Gastronomic Grandeur Affair:
Culinary Preferences and Dietary Restrictions:
Consideration: Distinctive cultural establishments might affect culinary slants and dietary restrictions.
Importance: To ensure inclusivity and pay attention to a sweeping swarm, the event ought to offer a distinctive scope of nourishments, clearly pass on settling information, and grant choices to distinctive dietary necessities (Kandampully and Solnet, 2019). 
Local Culinary Traditions: 
Consideration: Grasping and concerning the adjacent culinary traditions of the occasion's range.
Importance: Coordination of adjacent flavours and culinary styles includes vapidness to the event as well as gives appropriate regard to the social extravagance of the locale.
Cultural Sensitivity: 
Consideration: Being aware of socially responsive qualities and customs.
Importance: To stay away from any unexpected cultural inhumanity, the occasion should be planned and executed with a profound comprehension of the social setting, regarding customs, and guaranteeing a comprehensive climate.
[bookmark: _Toc157595093]Weather and Seasonal Considerations:
Consideration: Altering to periodic assortments and anticipated climate conditions troubles.
Importance: Taking into consideration climatic conditions is basic for orchestrating exterior works out, ensuring guest comfort, and executing substitute courses of activity for weather changes (Kotur and Dixit, 2022). 


[bookmark: _Toc157595094]Conclusion
All in all, the strategic planning of the "Gastronomic Grandeur Affair " highlights a promise of culinary enormity, social responsiveness, and member satisfaction. By lining up with industry designs, tending to group considerations, and grasping advancement, the event aims to communicate an exceptional experience that resonates with gastronomy partners around the world.  

[bookmark: _Toc157595095]References
Arjona, M. F. (2021) Future trends in the hospitality and tourism marketing and management. Oakville, ON, Canada: Arcler Education.
Bagri, S. C., Dhodi, R. K. and Junaid, K. C. (eds) (2022) Entrepreneurship education in tourism and hospitality management. Hershey, PA: Business Science Reference.
Brunt, P., Horner, S. and Semley, N. (2017) Research methods in tourism, hospitality and events management. London, England: SAGE Publications.
Burke, R. J. and Hughes, J. C. (eds) (2018) Handbook of human resource management in the tourism and hospitality industries. Cheltenham, England: Edward Elgar Publishing.
Campon-Cerro, A. M., Hernandez-Mogollon, J. M. and Folgado-Fernandez, J. A. (eds) (2018) Best practices in hospitality and tourism marketing and management: A quality of life perspective. 1st ed. Cham, Switzerland: Springer International Publishing.
Evans, N. G. (2024) Strategic management for tourism, hospitality and events. 4th ed. London, England: Routledge.
Faulkner, G. (ed.) (2020) Hospitality and Tourism Management. Willford Press.
Fox, D. et al. (2014) Doing events research: from theory to practice. Routledge: Oxford
Fyall, A., Legoherel, P. and Poutier, E. (eds) (2013) Revenue Management for Hospitality and Tourism. Oxford, England: Goodfellow.
Getz, D. and Page, S. (2019) Event studies: theory, research and policy for planned events. 3rd Edition. Routledge: Oxford
Ghaderi, Z. and Paraskevas, A. (eds) (2021) Organizational learning in tourism and hospitality crisis management. Berlin, Germany: De Gruyter.
Gupta et al. (eds) (2023) Management and practices of pilgrimage tourism and hospitality. Hershey, PA: IGI Global.
Hassanien, A. and Dale, C. (eds) (2013) Facilities management and development for tourism, hospitality and events. Wallingford: CABI Publishing.
Kandampully, J. and Solnet, D. (2019) Service management principles for hospitality & tourism. 3rd ed. Oxford, England: Goodfellow.
Kotur, A. S. and Dixit, S. K. (eds) (2022) The emerald handbook of luxury management for hospitality and tourism. Bingley: Emerald Publishing.
Meredith, J. (2022) Project management: a managerial  approach
Nunkoo, R. (ed.) (2020) Handbook of research methods for tourism and hospitality management. Cheltenham, England: Edward Elgar Publishing.
O’Toole, W. (2011) Events feasibility and development:  from strategy to operations. Elsevier: Oxford
Okumus, B. and Linton-Kelly, H. (2022) Wellness management in hospitality and tourism. Oxford, England: Goodfellow.
Okumus, F. et al. (2019) Strategic management for hospitality and tourism. 2nd ed. New York, NY: Routledge Member of the Taylor and Francis Group.
Rogers, T. Wynn-Moylan, P (2022) Conferences and conventions: a global industry. 4th Edition. Routledge:  Oxford
Sharma, S. (2022) Hospitality and tourism management strategies. Guwahati, India: Akansha Publishing.
Smith, A. (2012) Events and urban regeneration: the  strategic use of events to revitalise cities. Routledge:  Oxford
Stylos, N. et al. (eds) (2022) Generation Z marketing and management in tourism and hospitality: The future of the industry. 1st ed. Cham, Switzerland: Springer Nature.
Uysal, M., Schwartz, Z. and Sirakaya-Turk, E. (eds) (2021) Management science in hospitality and tourism: Theory, practice, and applications. Oakville, MO: Apple Academic Press.
Wilson-Mah, R. (ed.) (2023) Tourism and hospitality management in practice: A case study collection. London, England: Taylor & Francis.



Page | 2 

image2.png
Prifysgol Cymru
%N Y Drindod Dewi Sant
" University of Wales
Trinity Saint David

S




