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In this report, the discussion will be carried out on the basis of the proposed global event, which is titled “Guess the cuisine. “? Cuisine challenge in Asian countries. This has been scheduled to be organised at the global convention of Centre Wales. This is the vent which will align with the initiative of Visit Wales. The main objective of this report is to demonstrate that the guest participants may not only explore diverse Asian cuisines but will be able to understand the operational and cultural challenges occurring in the preparation. The report will further outline the emerging strategic planning processes with the integration of theoretical frameworks with the practical tools and considerations of the market. 
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The Event Cycle 
To manage professional conferences and events in a complex process which requires thorough planning, seamless execution which is seamless and follow-up, which is in-depth. These are the events, whether they are seminars, trade shows, or conferences, serve the crucial platforms for deal-making, sharing of knowledge and networking. The event's success which always series by meticulous management via a defined event life cycle. In this event cycle, there will be five main stages which are initiation, planning, execution, monitoring and closure. 
[bookmark: _Toc200387162]Initiation  
The initiation stage for the meetings has been set as the foundation for the whole event. This is the stage which involves the description of the event's purpose, an accurate understanding of the objectives of the business and identification of needs. The need for identification for the industry event in the hospitality sector will be in the context of stakeholders, which will include attendees, sponsors and exhibitors. In this event, it is crucial to focus on the objectives due to which the events need to be achieved. This is the stage which will align with the organisational strategy and the overall interest of the target audience. There are activities which will be focused on at the event. 
· Establishment of accurate objectives and goals of the event for the organisation. 
· Identification of key stakeholders who play a crucial role in defining the overall success of the event. 
· The feasibility analysis will be conducted, which will be inclusive of market research. 
· Development of the initial budget and timeframe will be done. 
[bookmark: _Toc200387163]Planning 
The planning stage begins after the finalisation of the event concept agreement. The planning stage generates the comprehensive event project plan, which will address the event industry in the hospitality sector in detail (Outsourcedevents, 2024). The plan for the industry event will also focus on maximisation of return on investment for the exhibitors and sponsors. It will also be ensured that this industry event attracts the correct audience. The detailed project timelines, allocation of resources and budgeting are the most crucial part of this stage. There are key areas which will be followed and covered under this stage are as follows. 
· Creation of a detailed plan of the event, venue booking, and correct allocation of resources and logistics. 
· Management of the budget by including secure sponsorships and exhibitor fees. 
· Coordination and cooperation with suppliers, and accordingly, the venue booking will be done. 
· The development of a targeted communication strategy will be done. 
· Management of delegation registration, including booking accommodation. 
· Describing the KPI for measuring the success of the event. 
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Execution is the stage in which the planning will come to track. In this industry event, the oversight of everything from the delegation of registration to the exhibitor setup will be ensured with the different prospectuses. Workshops, keynote speakers and sessions of networking will run smoothly and will be ensured. Every detail must align with the objectives, which are pre-set, whether it is driving networking opportunities. The communication effectiveness among the event team management. Suppliers and stakeholders prove to be critical in this stage for avoiding any type of last-minute hurdles. The key activities which will be followed in this stage are as follows. 
· Management of event startup, including the exhibitor stands, branding and signage.
· Overseeing the process of registration by ensuring the smooth flow of delegation check-ins.  
· Cooperating with the on-site teams & suppliers and with the venue to ensure seamless operations.
· Providing the workshops, sessions and opportunities for networking. 
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Monitoring is the stage, which is a continuous process which runs in parallel with the stage of execution. At this stage, tracking the overall progress of the event and its performance against the original plan by keeping a close eye on the KPIs which are being established in the phase of the planning phase. KPI is the approach which offers a structural framework for objectively measuring and tracking progress (‌Aithal and Aithal, 2023). To track the event progress more effectively than tracking the lead generation for the exhibitors, visibility of sponsors and attendee management will be done. By monitoring these types of metrics in real-world scenarios, the vent managers will be able to make adjustments on the spot. Apart from the Areas which will be focused on under this stage are as follows. 
· Monitoring of success sessions, networking events and workshops will be done. 
· Management of supplier performance will also be observed. 
· Identification and addressing of any type of deviation in the event plan will be focused on. 
· The performance tracking against the key performance indicators includes the level of engagement, number of attendees and overall satisfaction of the exhibitor. 
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This is the closure stage in which the event is being formally wrapped up. This industry event in the hospitality industry will be inclusive of a detailed analysis of the event about the event's success. For that, feedback will be gathered from sponsors, exhibitors and delegates, and a review of financial performance will be done. The debriefs of the post-event seem to be critical in assessing what has worked well and what could be improved for future events. This is the formalisation of all the post-event activities like setting the outstanding payments, returning equipment and facilitating the sponsors with the reports of the post-event. In other meetings and conferences, the delegates were asked the reporting the location from which they had travelled with the transport method (Raby and Madden, 2021). Apart from that, the areas which will be covered under this stage will be as follows. 
· Finalisation of logistics in the post-event, which includes the breakdown and returns of equipment. 
· Collection of feedback from delegates, exhibitors and sponsors through the interviews and surveys.
· Delivering the reports of the post-event directly to the stakeholders and detailing the results against the KPI.
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The concept of the event will be immense with the dynamic world of Asian cuisine via challenges of interactive food and live cooking demonstrations with discussion, which is being led by expert panels. There are countries which are featured in this event, namely, South Korea, Japan, Thailand, Malaysia and Indonesia. The major theme of this event will be Guess the Cuisine, with cuisine challenges in several countries. This is the format which blends with culinary entertainment, with the inclusion of generating an engaging and informative experience. The main content of this event will be the exploration of challenges which is seen in cuisines from several Asian countries. Maintenance of food security and mitigation of changing preferences of customers will be the main issues which have been faced by Asian cuisine. Asian cuisines mingled and travelled before the rise of modern nation-states and long before the much more current idea of national cuisines (Chan and Farrer, 2021). Also, several preparations of food from various countries will be presented, and according to that, certain meetings will be organised in which the challenges which have been faced by Asian cuisines shall be discussed. 
Itinerary for the event 
	Time 
	Activity 

	9:00-10:00
	Registration of guests & refreshments on welcome 

	10:00-12:00
	Panel for keynote: Asian cuisine challenges 

	12:15-13:15
	Demonstration of regional cuisine cooking 

	13:15- 14:15
	Lunch in buffet-style by country featuring. 

	14:15-16:30
	Audience voting on the guest's cuisine challenge 

	16:30-17:15
	Session on networking with chefs & media 

	17:15-17:40
	Rewards and closing ceremony 
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Overarching Aim
The aim of this event is to promote cultural understanding and culinary tourism in Wales by showcasing the diversity and rigidity of Asian cuisines at the time of addressing the misconceptions and challenges that surround them. 
SMART objectives 
The SMART objectives for the event are as follows. 
· To host the interactive event with a minimum of 250 international attendees by July 2025. 
· To deliver at least five live demonstrations, which will cover several Asian cuisines.  
· To create a minimum of five live demonstrations which will cover different Asian cuisines. 
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Staff requirement   
There will be around 350 staff employment will be employed, which will include different teams with their prospecting skills. 
Teams of logistics and catering 
Hospitality and operations personnel will be employed 
Cultural liaisons and multilingual guides will be provided  
Skill requirement  
· Communication skills
· Skills for cultural awareness 
· Adherence skills for health & safety regulations
· Skills of adaptability 
Planning and marketing activities for the event 
The success of every event will rely on effective operational planning, which will further include a project plan. In the project planning, the development of a Gantt chart for the scheduling of tasks will be used. 
After that marketing plan will be applied, in which the multichannel approach will be used. In this plan, social media is used with digital advertisements and marketing at the digital technology application of communication, which will be emailed. The revolution of social media has changed the internet and the behaviour of consumers (Kingsnorth, 2022). The use of Email will showcase the professionalism of the event and the seriousness of the event. 
Then, after the risk assessment is done, the identification of reputational risks, health and safety, with strategies of minimisation, will be prepared. 
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Total breakdown of cost  
	Expenses 
	Amount 

	Fixed costs
	£ 40,000

	Variable costs
	£ 90,000

	Total 
	£ 1,30,000



The total breakdown for the event is inclusive of fixed costs and variable costs, which have been recorded at a total of £ 1,30,000.
Funding and revenue 
	Category  
	Amount 

	Ticket sales 
	(£ 140*350 seats) £ 49000

	Sponsorships 
	£ 50,000

	Donations 
	£ 70,000

	Total income 
	£ 169,000



The funding and revenue structure of the event is inclusive of ticket sales, sponsorships, donations and total income, which is recorded at £ 169,000.
Profit  
The profit will be calculated by deducting expenditure from income, which will be £ 39,000. 
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Key trends 
· Culinary tourism growth is the trend which is trending in the market of cuisines. In this trend, the culinary experience is now having the rank among the top 5 reasons for travel. 
· In the current period, health-conscious customers are majorly seen in the market, more specifically in food items like cuisines. Understanding consumer behaviour is essential in adopting the sound marketing and segmentation approach (Ghvanidze et al., 2019). In that context, there are misconceptions about Asian food ingredients that will impact the global reception. 
· The trend for hybrid models of events is also going on in which live streaming has been integrated to reach a broader audience. The hybrid event models combine in-person attendance with an online component. This also allows the participants to engage them from any location all over the world. 
Issues  
· Balancing authenticity with health compliance is a major challenge which is occurring in Asian cuisines. 
· Competition from events which are conducted on similar foods. Due to this, the competition level increases with the Asian food events. 
· The requirement for immersive, interactive experiences must stand out. But this has now become a challenge for the Asian food event organiser, specifically in cuisines. 








[bookmark: _Toc200387172]Situational and cultural considerations
[bookmark: _Toc200387173]PESTEL analysis 
Political factor 
The political factor in these events will directly reflect on the support from Visit Wales and the Welsh government. Wales offers world-class tourism to offer tourism. For that, the government has taken the initiative to visit Wales to support its tourism sector. In the context of the Asian cuisine event, this will be the most supportive factor. The Asian cuisines are facing challenges, and misconceptions are rising continuously. By moving with this initiative, this will be proven to be the best opportunity for the venture to succeed. The government of Um has announced a £ 15 million investment for various events and tourism aspects (Parliament UK, 2025). Getting investment from the UK government for this event will not only help financially but also improve the overall negative image of cuisines. 
Economical factor 
From an economic perspective, the organising of an event must be strategic. This is because consumers are price-conscious currently, which means higher prices will not work in attracting more and more guests. An expensive price can decrease the number of guests visiting the event, which means the overall success objective set for the event will not be achieved effectively. Also, more & more delegates to the event will also increase the popularity of the cuisine, which is highly required.  
Social factor 
Social factor in the context of this cuisine event relates to the increasing global appetite for the authenticity of cultural experiences. The authenticity in cultural experience directly reflects the genuine and realness of the cultural tradition, heritage and practices. The authentic is all about the preservation of history and the importance of cultural values, customs and traditions. Authenticity in Asian cuisines plays a crucial role. This is because authenticity is the key factor in driving the satisfaction of tourism by making the destination highly competitive. The overall concept of authenticity in food is rather rigid and articulated (‌Almansouri et al., 2022). Authenticity can also be defined as the features of expression which belong to the localised culture of tourists with the aim of generating attractive experiences. 

Technological factor 
Using live streaming, booking apps, and multilingual QR menus can be the technological aspects of the event. Live streaming attracts the attention of the guests and develops the desire to know more about the context. Facilitating the tickets on booking apps makes sure that guests will not get any type of inconvenience while booking tickets for the event. 
Environmental factor 
Packaging is the most significant part of this food venture, which needs to be prioritised with strategic moves. It means that implementing environment-friendly packaging must be done so that no negative consequences will arise for the event. Apart from that, zero food waste initiative must be taken in the event. This will help in polishing the positive image not only for the positive image for the vent but also to improve the overall perception, which is not positive yet for cuisines. 
Legal factor 
From the legal perspective of this event, compliance with food safety and health regulations needs to be considered strictly. Compliance with the food safety and health organisations helps in ensuring the safety of the food products for the consumers and protects the reputation with legal standing of the event organised. 






[bookmark: _Toc200387174]Conclusion 
The event titled 'Guess the Cuisine' seems to be the most creative opportunity for Wales to showcase global cuisine at a time of supporting tourism and cultural inclusion. The planning at the strategic level has an in-depth integration of theory and several practices by considering the budget, marketing, logistics and cross-cultural elements. These elements stand out from the traditional culinary events with the combination of education, entertainment and education. 


[bookmark: _Toc200387175]References 
‌Aithal, P.S. and Aithal, S. (2023) ‘Key performance indicators (KPI) for researchers at different levels & strategies to achieve it’, International Journal of Management, Technology, and Social Sciences (IJMTS), 8(3), pp.294-325. Available at: https://www.academia.edu/download/119994832/19._Key_Performance_Indicators_for_Researchers.pdf (Accessed: 9 June 2025).
‌Almansouri, M., Verkerk, R., Fogliano, V. and Luning, P.A. (2022) ‘The heritage food concept and its authenticity risk factors-Validation by culinary professionals’, International Journal of Gastronomy and Food Science, 28, p.100523. Available at: https://www.sciencedirect.com/science/article/pii/S1878450X22000580 (Accessed: 9 June 2025).
Chan, Y.W. and Farrer, J. (2021) ‘Asian food and culinary politics: food governance, constructed heritage and contested boundaries’, Asian anthropology, 20(1), pp.1-11. Available at: https://www.tandfonline.com/doi/abs/10.1080/1683478X.2020.1779968 (Accessed: 9 June 2025).
Ghvanidze, S., Velikova, N., Dodd, T.H. and Oldewage-Theron, W. (2019) ‘Are sustainable consumers health conscious? A segmentation study of wine consumers, Journal of Food Products Marketing, 25(6), pp.690-711. Available at: https://www.tandfonline.com/doi/abs/10.1080/10454446.2019.1640160 (Accessed: 9 June 2025).
Kingsnorth, S. (2022) Digital marketing strategy: an integrated approach to online marketing. Kogan Page Publishers. https://books.google.com/books?hl=en&lr=&id=acdsEAAAQBAJ&oi=fnd&pg=PP1&dq=marketing+,+book&ots=Zues6-IGmN&sig=kWXPTpAK8AKUvBp4lFgC5kjXZY0 
Outsourcedevents (2024) What are the 5 Stages of Event Management? Available at: https://www.outsourcedevents.com/knowledge-insights/2024/what-are-the-5-stages-of-event-management/ (Accessed: 9 June 2025).
Parliament UK (2025) Welsh Tourism Industry. Available at: https://hansard.parliament.uk/commons/2025-03-12/debates/4A9B735E-BDF7-4550-91CC-8B5B40D5DF1B/WelshTourismIndustry#:~:text=Wales%20has%20a%20world%2Dclass,and%20the%20Newport%20transporter%20bridge. (Accessed: 9 June 2025).
Raby, C.L. and Madden, J.R. (2021) ‘Moving academic conferences online: Aids and barriers to delegate participation’, Ecology and Evolution, 11(8), pp.3646-3655. Available at: https://onlinelibrary.wiley.com/doi/abs/10.1002/ece3.7376 (Accessed: 9 June 2025).



6

image1.png
Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David





