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Market Factors
Target Market
+ Abroad group of hospitality and technology executives and enthusiasts are
interested in the merging of these two businesses at the "Future of Di
Symposium".

Restaurant owners, managers, and executives seeking innovation are the
main guests (Wynn et al., 2023).

+ Chefs and culinary experts are also interested in how technology could

change food preparation, presentation, and delivery (Ahmed, 2022)
Demand

+ A combination of hospitality business changes and consumer preferences
drive the "Future of Dining Symposium” demand (Fleisher and Bensoussan,
2019).

« Restaurant owners and managers know that internet ordering, contactless
payment, and kitchen automation capabilities provide them a competitive
edge.
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Market Factors

Supply

•

The "Future of Dining Symposium" supply includes several things that

make it a top hospitality and technology event. First, the event's setting,

Freemasons Hall in London, shows its dedication to providing a prestigious

and welcoming space for learning, networking, and discovery.

•

The hall's central location, historic atmosphere, and flexible event areas

make it perfect for a symposium of this kind (O'Toole, 2020).

•

This entails obtaining permits and licenses, arranging audiovisual

equipment and technical support, scheduling tech-infused cuisine, and

providing suitable seats for participants (Shone and Parry, 2019).

Competition

•

Industry events and conferences with similar audiences and subjects

compete with the "Future of Dining Symposium"(Aghdaie and Alimardani,

2019).

•

Restaurant management conferences, food technology fairs, and culinary

showcases may attract dining technology enthusiasts(Van der Wagen,

2020).
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Market Factors

Supply

The "Future of Dining Symposium" supply includes several things that make it a top hospitality and technology event. First, the event's setting, Freemasons Hall in London, shows its dedication to providing a prestigious and welcoming space for learning, networking, and discovery. 

The hall's central location, historic atmosphere, and flexible event areas make it perfect for a symposium of this kind (O'Toole, 2020). 

This entails obtaining permits and licenses, arranging audiovisual equipment and technical support, scheduling tech-infused cuisine, and providing suitable seats for participants (Shone and Parry, 2019). 

Competition

Industry events and conferences with similar audiences and subjects compete with the "Future of Dining Symposium"(Aghdaie and Alimardani, 2019). 

Restaurant management conferences, food technology fairs, and culinary showcases may attract dining technology enthusiasts(Van der Wagen, 2020). 

Market Factors- Future of Dining Symposium













Supply: The "Future of Dining Symposium" supply includes several things that make it a top hospitality and technology event. First, the event's setting, Freemasons Hall in London, shows its dedication to providing a prestigious and welcoming space for learning, networking, and discovery. The hall's central location, historic atmosphere, and flexible event areas make it perfect for a symposium of this kind. To run efficiently, the symposium needs meticulous planning and coordination for logistics and resources (O'Toole, 2020). This entails obtaining permits and licences, arranging audiovisual equipment and technical support, scheduling tech-infused cuisine, and providing suitable seats for participants. The symposium also relies on a talented and devoted team of event professionals and volunteers to conduct registration, attendee assistance, speaker coordination, and exhibitor support (Shone and Parry, 2019). The symposium also partners with technology companies, culinary experts, industry organisations, and sponsors to expand its products and reach (Shone and Parry, 2019). Speakers and presenters, interactive workshops and tastings, and financial support to cover expenses and improve guest experience may be part of these agreements.

Competition: Industry events and conferences with similar audiences and subjects compete with the "Future of Dining Symposium". Some conferences cover hospitality or technology, while others cover culinary innovation or food business trends (Aghdaie and Alimardani, 2019). Restaurant management conferences, food technology fairs, and culinary showcases may attract dining technology enthusiasts. Technology conferences sometimes feature hospitality workshops or panels, giving professionals another choice for learning about technology and dining (Van der Wagen, 2020). The "Future of Dining Symposium" is unique in its focus on the practical applications and implications of developing technology in dining. The symposium offers professional presentations, interactive workshops, and tastings of tech-infused cuisine, giving attendees a unique opportunity to explore this specialty (Van der Wagen, 2020). Its focus on networking and collaboration between technology companies, hospitality experts, and cuisine enthusiasts sets it apart from its competitors. 
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Venue selection is key to the "Future of

Dining Symposium." Freemasons Hall in

London was chosen for its prestige, central

location, and flexible event spaces which

makes it ideal for this conference. The event

will be held on 25 June, 2024. On this date,

the venue is available.

•

The operational aspect requires a wide range

of talents to execute the "Future of Dining

Symposium." Event workers must know event

planning, log

•

is tics, audiovisual setup, catering, and

attendee interaction (Yuniati, 2022). These

talents streamline symposium registration,

speaker administration, technological

assistance, and participant interaction.

•

Effective communication and problem-solving

abilities are also needed to handle event

surprises (Laamanen, 2019).

•

The operational resource factor includes

the tangible assets and provisions needed

to implement the Future of Dining

Symposium.

•

These include audiovisual equipment for

presentations, workshops, and

demonstrations, comfortable seating,

tech-infused catering, marketing

materials to promote the event, and

event signage for easy navigation.

•

To guarantee seamless operations,

speakers and participants may need

transportation and lodging (Arvanitis and

Estevez, 2018).

Venue

Skills Required

Resources
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Venue selection is key to the "Future of Dining Symposium." Freemasons Hall in London was chosen for its prestige, central location, and flexible event spaces which makes it ideal for this conference. The event will be held on 25 June, 2024. On this date, the venue is available. 

The operational aspect requires a wide range of talents to execute the "Future of Dining Symposium." Event workers must know event planning, log

is tics, audiovisual setup, catering, and attendee interaction (Yuniati, 2022). These talents streamline symposium registration, speaker administration, technological assistance, and participant interaction. 

Effective communication and problem-solving abilities are also needed to handle event surprises (Laamanen, 2019). 

The operational resource factor includes the tangible assets and provisions needed to implement the Future of Dining Symposium. 

These include audiovisual equipment for presentations, workshops, and demonstrations, comfortable seating, tech-infused catering, marketing materials to promote the event, and event signage for easy navigation. 

To guarantee seamless operations, speakers and participants may need transportation and lodging (Arvanitis and Estevez, 2018). 

Venue

Skills Required

Resources







Operational Factors- Future of Dining Symposium















Operational Factors

Venue: Venue selection is key to the "Future of Dining Symposium." Freemasons Hall in London was chosen for its prestige, central location, and flexible event spaces which makes it ideal for this conference. The event will be held on 25 June, 2024. On this date, the venue is available. Historic significance gives the event a grandiose feel, while closeness to transport hubs makes it accessible. The hall's flexible event rooms accommodate the symposium's wide programme with capacity for lectures, workshops, and tastings (Shone and Parry, 2019). The venue's choice fosters learning, networking, and dining technology exploration. 

Skills Required: The operational aspect requires a wide range of talents to execute the "Future of Dining Symposium." Event workers must know event planning, logistics, audiovisual setup, catering, and attendee interaction (Yuniati, 2022). These talents streamline symposium registration, speaker administration, technological assistance, and participant interaction. Effective communication and problem-solving abilities are also needed to handle event surprises (Laamanen, 2019). The symposia will provide a well-coordinated and interesting experience for all attendees by using a varied crew.  Event staff will need skills in event management, technology setup, catering coordination and attendee engagement where recruiting a competent team with relevant expertise is crucial for the smooth execution of the symposium.

Resources:  The operational resource factor includes the tangible assets and provisions needed to implement the Future of Dining Symposium. These include audiovisual equipment for presentations, workshops, and demonstrations, comfortable seating, tech-infused catering, marketing materials to promote the event, and event signage for easy navigation. To guarantee seamless operations, speakers and participants may need transportation and lodging (Arvanitis and Estevez, 2018). These resources can be deliberately allocated and managed to give symposium attendees an immersive and memorable experience while showcasing novel eating technology. Resources like catering services, lighting equipment, parking facilities, seating arrangements and technological infrastructure (e.g., Wi-Fi, projectors) will be required to create a conducive environment for the event (Thakur, 2022).
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Financial Factogange of Dining Sympesium

Cost

Venue Rental

Audiovisual Equipment

Catering Services

Marketing Materials

Speaker Fees

Staff Salaries
Miscellaneous Expenses

Total Estimated Costs
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Finandal Factors- Dinfng Symposium

Revenue
Revenue Source Estimated Amount (£)
Ticket Sales ( 1000 tickets@ £50) 50,000
Sponsorship Opportunities 15,000
Exhibitor Fees 5,000
Total Predicted Revenues 70,000
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Financial FactorsNPiBEe” Dining Sympesium

Profit
Particular Amount (£)
Predicted Revenue £70,000
Total Estimated Costs £55,000

Net Profit £15000
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Feasibility Justfi re of

Q The "Future of Dining Symposium" feasibility is based on market demand,
operational capability, and financial viability (D’Souza and D'Souza, 2023).

Q Strategic planning and careful execution help the symposia run smoothly.
Freemasons Hall in London is a prominent and strategically placed site for
such a high-profile event (Rompf et al., 2019).

Q The symposium has high revenue and cost-effectiveness potential. Ticket
sales, sponsorships, and exhibitor fees surpass expected costs, resulting in a
£15,000 net profit. This financial feasibility ensures the event's longevity and
funds future upgrades, boosting its long-term success (Dzhandzhugazova et
al., 2020).

Q The symposium's unique value proposition, immersive experience, and
strategic positioning set it apart from competitors, making it relevant and
appealing to industry experts, technology providers, food fans, and investors
(Kazandzhieva et al., 2019).

Dinfng Sympesium
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Conclusion-FUtigRein D

'S0, the event on Future of Dining Symposium s feasible which is
supported by the financial analysis. Also, £15,000 net profit can be
earned if this event is held. The feasibility study of the "Future of
Dining Symposium” suggests it could revolutionise hospitality and
technology.

Q The symposium meets a fundamental demand for insights into how
technology is changing the eating experience by thoroughly analysing
market aspects, operational issues, and financial projections. The
symposium will draw industry leaders, technology providers, foodies,
and investors with its focus on digital innovation, interactive seminars,
and tech-infused cuisine. Freemasons Hall in London was strategically
chosen to boost the event's status and accessibility.

Q A trained team of event specialists and volunteers ensures symposium
success and guest satisfaction. The symposium has strong revenue-
generating potential, with expected revenues exceeding estimated
costs and a large net profit. This financial viability sustains the event
and funds future upgrades.
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Introduction

I e Future of Dining Sympostum™ T 3 MICE Tndusty event to be
hosted at the Freemasons Hal in London. The event will be held
on25 June, 2024

0 The Future of Dining Symposium explores how technology is
changing dining experiences. The eating Industry is fipe for
upheaval and reinvention in 3 igital age where technology
touches every area of our lives (Parded etal., 2022).

1 Technology's impact on dining is the symposium's central theme.
Technology has changed how we connect with food places, from
interactive and _personalized digital menuplatforms o
contactless ordering systems that pricriies ese and safety.

QThe symposium also_explores Kichen automation, where
robotics and Al-powered solutions improve operations, resource.
use,and culinary craftsmanship (Bladenet al..2019)





