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[bookmark: _Hlk119072342]INTRODUCTION

The report is based on the implementation of a healthy food restaurant, as today's market is increasingly focused on healthy foods as demand is increasing as people tend to have and look for a healthier life and having them less time to cook at home, so they look for restaurants with quality food. It is noted that today there are many people with lactose allergies, vegetarians and so this market of natural food becomes great. The objective of this project is the implementation of a self-service restaurant with healthy food, with a physical space of 102 m², with location in a commercial centre of great adhesion to the public in the centre of Lisbon. This project will include project management, administration, hiring of employees, structuring the establishment, renovation, and supervision of the entire process until the inauguration. The sponsor and future owner of the enterprise requested the project.
Keywords: Restaurant implementation, Project management
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Implementation of a self-service healthy food restaurant, with space physical space of 102 m², located in the shopping centre in the centre of Lisbon for up to 5 months.
PROJECT JUSTIFICATION
The vision of a restaurant is to always consider the well-being of its customers, with the objective of being more economically accessible, having fast and practical services so that it has a great demand, because the low-price quality makes there is an advance in terms of competition within that shopping centre. The sponsor will have the feasibility of the operational project and will have consultants to have a better administration, because a preliminary market and accounting report will be carried out. There will be a renovation of the physical space within the project, leaving it ready and complete for operation. 
PRODUCT DESCRIPTION
1. PROJECT PRODUCT
Self-service restaurant created, with an administrative software,
hiring of the marketing plan, accounting plan, hiring, and training of employees and renovation of the space.
  Ready-to-go delivery with
supply of meals, serving the middle-income clientele joining the commercial area.

2. DELIVERIES

· Market study for implementation.
· Management plan.
· Hiring and training employees.
· Quotation and contracting of suppliers, service providers and inputs.
· Renovation of the space.
· Software and administrative.
· Marketing and Accounting Plan
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NAME OF THE PROJECT MANAGER, HIS RESPONSIBILITIES AND AUTHORITY
The manager Andrea Barros will have the authority to make the project interventions 
if necessary, but without changing the final objective of the project.
 She will be responsible for submitting documents and certification to all public bodies. 
Management of accounts and payments throughout the project. performed and 
reported to project stakeholders. Accountable and project progress.

MAIN INTERESTED PARTIES

· Regulatory bodies
· Entrepreneur
· Project team (consultants and administrative assistants).
· Future customers.
· Restaurant staff.
· financer
· Project Manager.
· Suppliers (furniture, equipment, services, materials


PROJECT DESCRIPTION

1. INITIAL ESTIMATE OF PROJECT TERM
For final delivery within 5 (four) full months.

2. INITIAL PROJECT COST ESTIMATE
Initial value of 40,000 (40 thousand) pounds.

3. INITIAL ASSUMPTIONS
· Release of Financing by the Bank "Caixa geral de depositos.”
· Release of necessary documentation from the entrepreneur
(sponsor) and all regulatory bodies for the operation of the restaurant.
· Physical space defined by the entrepreneur (sponsor).
· There will be no change of location of the restaurant after the beginning of the project
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· INITIAL RESTRICTIONS

· The restaurant needs to be open on a Monday.
· The project must be limited to the anticipated initial budget of up to £40,000.00 (forty thousand pounds).
· Physical limitation: it must have at least 102 m² main hall plus kitchen, storage, and bathrooms.

MANAGEMENT

1. INITIAL RESOURCE NEED
The main resources that will be for the execution of the project and they are:
Consultants, administrative assistant, software, and meeting room.

2. NEED FOR SUPPORT FROM THE ORGANIZATION
Administrative support for purchases/acquisitions and consultants.

3. CHANGE CONTROL
It will be composed of the sponsor (entrepreneur and client),
project manager and consultants.
Project change requests
will be evaluated by the group, according to the schedule, considering the strengthening of the decisions taken, only the changes approved by the change control will be accepted.

4. CONTROL AND MANAGEMENT OF PROJECT INFORMATION
Project manager Andrea Barros is responsible.
The information will be recorded by email with shared folder and frequent communication to the sponsor.








INTEGRATED CHANGE CONTROL SYSTEM
Control adapted to changes to be used by the executive group.
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Picture 1
Reference 
(Dealing with Integrated Change Control - Part 2 - pmwares)
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RECORD OF LESSONS LEARNED
All lessons learned will be recorded throughout the life of the project. The manager will give all the support necessary for the project to be completed. They will record the lessons learned through a form, which will be available in the intranet folder, in which they will be presented in the closing phase of the project, in the close-out meeting.

LESSONS LEARNED - NEGATIVE INFLUENCE ON THE PROJECT
Some of the lessons learned from previous projects were:

The project now has a current theme making the research units more restricted, but it was nevertheless possible to obtain a survey of feasibility studies of common restaurants.

With the lack of previous experience as a Project Manager, more dedication and study in the formulation of the project became necessary.

LESSONS LEARNED - POSITIVE INFLUENCE ON THE PROJECT

The following Lessons Learned were brought from previous projects:

· The use of the MS-Project tool for setting up the project's schedule and budget facilitated time tracking, financial and reporting.

· Knowing the organizational processes was essential for determine the rules for acquisitions and contracts.

· Work with the quality system to standardize the
· project










POTENTIAL IMPACTS OF THE PROJECT IN OTHER AREAS

· Competition from a self-service restaurant
· Quality food at an affordable price for all types of customers;
· increase in people in the mall;


CONNECTION WITH OTHER PROJECTS
It is an independent project as it has no connection with another project or program.

ACCEPTANCE CRITERIA
The project will be delivered when:
· The menu is approved by the customer;
· Renovation completed;
· Operation of the administrative part;
· Employees properly hired and trained.

PRODUCT REQUIREMENTS (FUNCTIONAL)

· Main hall of the restaurant with 105 m² and having tables with chairs with space between them for easy access, reception and table for the self-service buffer;
· Preparation for operation with a map with weekdays and Saturdays, not including holidays;
· Hiring and training of hygiene and safety rules for employees before the opening and periodically;
· The company's work group consists of seven employees: a cook, three kitchen assistants, two dishwashers, a cashier and 4 waiters, a barista with a simple organizational structure;
· Have a nutritionist in the restaurant to supervise, in the elaboration of the menu and on a day-to-day basis so that there are no failures or surprises during the day;
· Have a layout of a natural place, with paintings of leaves and forests and calm and relaxing ambient music;
· Marketing of signs, logo, napkin with logo and Menu as well as the uniforms of employees with natural food segment, with less cholesterol and less fat. With the policy of well-being for the human being.





PROJECT REQUIREMENTS (NON FUNCTIONAL)

· Authorization of health surveillance;
· This project needs to hire and train employees to work in the restaurant to have quality;
· The necessary documentation and the release of funding
· The entrepreneur must have the necessary documents up to date and in good physical condition;
· Suppliers must be certified by food health agencies;


QUALITY REQUIREMENTS (INITIAL AND MAIN)

 This project aims at well-being with good quality food at a more affordable price. The plan is normal everyday food, but made with less spices, fats and foods preferably from known places;
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Picture 2

Reference (Top 5 Restaurant Organizational Chart Examples | Design World (wordpress.com))





SCOPE MANAGEMENT PLAN
DESCRIPTION OF SCOPE MANAGEMENT PROCESSES
· To carry out the scope management, it will be carried out by the manager using specialized opinion techniques and weekly project team follow-up meetings.
· The scope control will be carried out using Ms Project, it will be based on the project management plan,
· The control will be able to provide information about work performance in the project management plan. 
· Design and project documentation.

FREQUENCY OF PROJECT SCOPE ASSESSMENT
The scope assessment will be carried out weekly on Fridays.
ADMINISTRATION OF THE SCOPE MANAGEMENT PLAN
1. RESPONSIBLE FOR THE PLAN
Project manager: Andrea Barros
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Picture 3
Reference (Restaurant Business Management Template Excel (excel124.net))
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DESCRIPTION OF RISK MANAGEMENT PROCESSES
Having applications of Planning techniques and tools to be used in risk management using the Delphi technique, checklists and brainstorming to achieve a better understanding of risk requirements.
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Picture 4
Reference (Risk Management Framework: Risk Identification - APE Pm)



RISK QUALIFICATION
Probability
Low - 0% to 20% chance of occurring.
Medium- 21% to 60% chance of occurring.
High - 61% to 90% chance of occurring.
Severity of consequences
Low - easy problem solving.
Medium - can generate delays in the schedule.
High - may interrupt the project.
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Picture 5
Reference (https://sites.google.com/site/frameworksmkt622/home/6-analyze-contraints/risk-management/tool-1)


MANAGEMENT OF ACQUISITIONS

DESCRIPTION OF ACQUISITION MANAGEMENT PROCESSES

The management of acquisitions is based on two main focuses, namely:
· Acquisition of equipment and utensils.
· Training management of the contracted team.
  The contracts must be autonomous and must have an exclusive competence of the project manager who will sign all contracts and service measurements provided for in the budget.

TYPES OF CONTRACTS

In this project, service contracts and work contracts will be chosen, that is, in these types of contracts, the (reform) for unit price the remuneration
is accurate for each project item, that is, the unit cost of each service is the
result of the product quantity x unit price of each of the inputs, which, when multiplied, become unit prices.




QUOTATION AND PROPOSAL ASSESSMENT CRITERIA

For you to have a choice of a supplier, it will be considered if there is an updated contract in force; this will bring to the project a similar purpose in the lessons learned
and maintains the same supply conditions.

SUPPLIERS EVALUATION

The project manager will have full autonomy in evaluating suppliers, thus having weekly monitoring of the progress of activities and
verification of the validity period of delayed prices, verifying penalties.

FREQUENCY OF EVALUATION OF ACQUISITION PROCESSES

At the end of the Administration phase, hiring, implementations and tests to get a sense of the practices obtained.




















Conclusion

PURPOSE OF THE DOCUMENT

This document aims to project the consulting work needs to be used in the project to implement a restaurant, as well as the standards required by the company and the contracted suppliers.
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