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[bookmark: _Toc142787027]1.0 Executive Summary
The "Hungry Moments" project, proposed for a large manufacturing firm based in Southeast London, aims to establish on-site catering services to improve the overall well-being of employees and reduce absenteeism and local congestion. The comprehensive report provides a detailed analysis and a step-by-step approach to implementing this innovative solution. The project consists of constructing a main food canteen, deploying three strategically placed food trucks, and installing ten water dispensers throughout the site. Critical to the project's success will be stakeholder engagement, with specific attention to meeting the needs and expectations of key groups such as employees, top management, and company owners. The report provides a meticulous assessment of essential resources, a well-defined cost budget, and a carefully planned project schedule. Risks such as construction delays, non-compliance with health and safety regulations, budget overruns, and failure in the supply chain have been identified and assessed, with corresponding mitigation strategies outlined. 
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[bookmark: _Toc142787028]2.0 Introduction
The author of the paper works on a Project and Programme Office at a large manufacturing firm based in Southeast London. The company employs around 1,000 employees on the site across different buildings. The author, along with his colleagues, proposed a project management plan of setting up on-site catering services for the employees to keep the employees on the site during lunch break, to help the colleagues develop healthy lifestyles, to reduce absenteeism, and to reduce congestion in the locality. The project report is a comprehensive document outlining the plan to set up on-site catering services at a Southeast London manufacturing firm. It starts with a basic outline, followed by an analysis of the stakeholders involved, an estimation of the costs and resources required, a visual representation of the project schedule through a Gantt chart, the development of a Work Breakdown Structure (WBS), and the communication strategies to be employed. It concludes with an assessment of potential risks associated with the project.
[bookmark: _Toc142787029]3.0 A basic project outline
[bookmark: _Toc142787030]3.1 Project description
The project, entitled "Hungry Moments," is an ambitious catering initiative to be established within the premises of the manufacturing organisation that owns the site. Intended to cater to the diverse culinary needs of the staff, the project plans to offer food and beverages at affordable prices, with the cost determined by Staff ID. The main highlight of the venture includes a centrally placed food canteen, capable of seating 100 individuals simultaneously and providing a broad spectrum of food choices such as hot breakfast, lunch, soups, desserts, and fruits. Additionally, three food trucks will be strategically positioned across the site, serving fresh sandwiches, salads, quick bites, drinks, and snacks, ensuring accessibility and variety. The project also accounts for hydration needs by dispersing ten water dispensers, both hot and cold, throughout the site, thus promoting a holistic approach to on-site catering for the employees.





[bookmark: _Toc142787031]3.2 Project scope
The current project includes all the stages of a project lifecycle.
[image: ]
Figure 1: The current project scope includes all the stages of the project lifecycle.
(Harrison and Lock, 2017)
Management Approval: The project team will seek approval from the top management because it ensures that the initiative aligns with the organisational strategy and gains the necessary support for successful implementation. Gaining this approval also symbolises a formal commitment from the leadership, providing the project with legitimacy and strategic importance within the company (Walker, 2015).
Fund Management for Implementation: Fund management is pivotal to efficiently allocate and utilise the financial resources for the project. Proper fund management ensures that the project is economically viable and the costs are controlled throughout the implementation phase, preventing unnecessary overspending (Morris, 2013).
Site Selection for the Project: Choosing the appropriate site involves careful analysis of location factors such as accessibility, convenience, and suitability for the canteen and food trucks. The right site selection contributes to the effectiveness of the catering service, ensuring it meets the employees' needs (Hall, 2012).
Project Implementation: This phase involves the detailed execution of the approved plan, adhering to the defined goals, timelines, and budget. A well-executed implementation phase ensures that the project achieves its objectives and delivers the expected value to the organisation (Meredith, Shafer, and Mantel Jr, 2017).
Information Dissemination Among Employees: Informing employees about the project is essential for transparency and acceptance. Proper communication fosters a sense of ownership among the staff and ensures that they are well informed about the benefits and offerings of the “Hungry Moments” project (Walker, 2015).
Project Closure and Handover: The project's closure and handover signify its completion and the transfer of responsibility. This phase involves a formal acceptance of the project's deliverables and the integration of the new facilities into the daily operations of the organisation. It reflects the project's success in meeting its intended goals and its transition into a permanent feature of the company's landscape (Meredith, Shafer, and Mantel Jr, 2017).
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[bookmark: _Toc142787032]4.0 Project stakeholder analysis
Stakeholders are individuals, groups, or organisations that have an interest, influence, or stake in the project. They can affect or be affected by the project's outcomes, objectives, and activities. The Power/Interest matrix tool is a strategic approach used to identify and classify stakeholders based on their level of authority (power) and their level of concern (interest) in the project (Brewer and Dittman, 2018).
[image: ]
Figure 2: The power/interest matrix
(Burke, 2013)
Users (Employees): Employees are the primary consumers of the "Hungry Moments" catering services. Their expectations include quality, affordability, and diversity of food offerings. Classifying them as most important recognises their central role in the project's success, as their satisfaction is key to achieving the objectives of promoting health and reducing absenteeism (Gustavsson and Hallin, 2014). The project team should focus on understanding and meeting their dietary preferences and providing consistent quality and service.

Top Management: Top Management's involvement is vital for strategic alignment and resource allocation. Their expectations involve the project aligning with the company's broader goals and delivering a positive return on investment (Kim, Chang, and Castro-Lacouture, 2020). They are essential stakeholders due to their decision-making authority and ability to influence project success. Their needs can be addressed by regular reporting, aligning the project with strategic goals, and ensuring cost-effective implementation.
The Company Owners: The owners have a vested interest in the overall success and profitability of the project. They expect the project to enhance the company's reputation and contribute to financial growth (Armenia et al., 2019). Meeting their expectations involves regular communication, demonstrating how the project aligns with the company's vision, and maintaining financial and quality controls.
Project Management Team: The Project Management Team is responsible for the planning, execution, and delivery of the project. Their expectations include clear communication, adequate resources, and support from other stakeholders (Burke, 2013). Being integral to the project's execution, they must be empowered with the tools, information, and authority needed to effectively manage the project. Their needs can be met by clear goal setting, provision of resources, and ongoing support from top management.
Canteen or Café Operators: Canteen or Café Operators are responsible for managing the day-to-day food service operations within the "Hungry Moments" project. Their expectations include clear guidelines, a well-maintained environment, and a collaborative relationship with the project team (Levy, 2018). They are classified under 'Keep Satisfied' as they are crucial for maintaining the quality of service but do not have significant power over the project. To address their needs, the project team should establish clear contracts, provide necessary support, and ensure open and consistent communication.
Food Suppliers: Food Suppliers play a vital role in the consistent provision of quality ingredients. Their expectations encompass timely payments, clear communication about demand, and a stable business relationship (Kerzner, 2019). As the main source of food products, satisfying their needs is essential for the uninterrupted operation of the project, although they might not have strategic influence. The project team can keep them satisfied by creating clear procurement processes, maintaining transparent communication, and adhering to contractual agreements.
Local Authorities and Regulatory Bodies: Local Authorities and Regulatory Bodies oversee compliance with laws, regulations, and permits related to food safety, zoning, and environmental considerations (Mavi and Standing, 2018). Their expectations revolve around compliance and responsible conduct. They are categorised under 'Keep Satisfied' as their satisfaction ensures legal compliance and social responsibility without directly influencing the core objectives of the project. Addressing their needs requires a thorough understanding of relevant regulations, ongoing compliance monitoring, and a proactive approach to addressing any legal or regulatory concerns.
[bookmark: _Toc142787033]5.0 Costs and resources needed.
[bookmark: _Toc142787034]5.1 An analysis of the resources needed
Food Ingredients and Supplies: Essential for daily food preparation, high-quality food ingredients and supplies are paramount. Their importance lies in ensuring the variety, quality, and taste of the meals offered. Ensuring a consistent supply chain for fresh ingredients is vital to meet employees' dietary needs. Estimated cost per annum: £150,000.
Kitchen Equipment and Appliances: Critical for cooking and food storage, kitchen equipment includes ovens, refrigerators, stoves, and other necessary appliances. Their role is crucial in maintaining efficiency and safety in food preparation. Investing in modern and energy-efficient equipment can also lead to long-term cost savings. Estimated cost per annum: £60,000.
Staffing (Chefs, Servers, Managers): A well-trained and professional staff is needed to manage canteen operations, prepare meals, and serve employees. Their expertise ensures a smooth customer experience and adherence to hygiene standards. Effective staffing is key to maintaining a positive and efficient service environment. Estimated cost per annum: £500,000.
Site Construction and Maintenance: The construction of the main canteen, placement of food trucks, and ongoing maintenance is essential. This includes both the initial build-out and the regular upkeep of the facilities. Ensuring that sites are well-maintained and compliant with regulations is vital for operational success—estimated cost per annum: £200,000.
Marketing and Communication: Internal marketing and communication efforts are necessary to inform employees about the offerings and encourage participation. This can include posters, intranet announcements, or special promotions. Effective communication supports the project’s goals of keeping employees on-site during lunch and promoting healthy eating—estimated cost per annum: £20,000.
Licensing and Compliance: Adhering to local regulations requires obtaining necessary licenses and ensuring ongoing compliance with health and safety standards. Regular inspections and audits may be needed. Proper licensing and compliance meet legal obligations and demonstrate the company's commitment to quality and safety—estimated cost per annum: £30,000.
Waste Management and Recycling: Implementing a responsible waste management system, including recycling, aligns with environmental sustainability. Managing waste effectively reduces the environmental impact and can also enhance the company's reputation. Investing in proper waste disposal and recycling mechanisms is essential for a responsible operation. Estimated cost per annum: £40,000.
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[bookmark: _Toc142787035]5.2 Project Cost Analysis
Below is a detailed cost budget for implementing the "Hungry Moments" project, broken down by each essential resource:
	Resource
	Estimated Cost per Annum (£)

	Food Ingredients and Supplies
	150,000

	Kitchen Equipment and Appliances
	60,000

	Staffing (Chefs, Servers, Managers)
	500,000

	Site Construction and Maintenance
	200,000

	Marketing and Communication
	20,000

	Licensing and Compliance
	30,000

	Waste Management and Recycling
	40,000

	Total
	1,000,000



This table provides a comprehensive view of the costs associated with each key resource required for the project. It should be noted that these are estimated costs, and actual expenses may vary based on market conditions, vendor agreements, unforeseen challenges, and other factors. The total estimated cost for implementing the project is £1,000,000 per annum. Proper cost management and monitoring will be essential to keep the project within the budgeted amount.





[bookmark: _Toc142787036]6.0 An Outline Project Schedule / Gantt Chart
Below is an outline of the project schedule for "Hungry Moments."
	Task
	Start Date
	End Date
	Duration (weeks)
	Responsible

	Planning and Approval
	01/09/2023
	15/09/2023
	2
	Management

	Site Selection and Design
	16/09/2023
	30/09/2023
	2
	Architects

	Construction of Main Canteen
	01/10/2023
	30/11/2023
	8
	Contractors

	Food Trucks Setup
	01/12/2023
	15/12/2023
	2
	Suppliers

	Kitchen Equipment Installation
	16/12/2023
	31/12/2023
	2
	Technicians

	Staff Recruitment and Training
	01/01/2024
	15/01/2024
	2
	HR

	Licensing and Compliance
	16/01/2024
	31/01/2024
	2
	Legal Team

	Marketing and Communication
	01/02/2024
	15/02/2024
	2
	Marketing

	Soft Launch (Trial Run)
	16/02/2024
	28/02/2024
	2
	Operations

	Official Launch
	01/03/2024
	01/03/2024
	1
	Management



This schedule outlines the major tasks, their start and end dates, the duration in weeks, and the parties responsible for each task. It provides a clear roadmap for the implementation of the "Hungry Moments" project.
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[bookmark: _Toc142787037]7.0 A typical Work Breakdown Structure (WBS)
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Figure 3: Work Breakdown Structure (WBS) for the current project
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Regular Stakeholder Meetings: By conducting regular stakeholder meetings, the project team can facilitate open and direct communication with all involved parties. This ensures alignment on project objectives, quick resolution of issues, and fosters collaboration. Regular face-to-face discussions can aid in building trust and maintaining transparency, essential for the project's success (Levy, 2018; Kerzner, 2019).
Weekly Status Reports: Distributing weekly status reports to stakeholders provides consistent updates on the project's progress, challenges, and achievements. Such reports promote transparency and keep all stakeholders informed, allowing for timely interventions if necessary. This strategy contributes to maintaining accountability and alignment with the project goals (Kerzner, 2018; Nicholas and Steyn, 2020).
Collaborative Online Platforms: Utilizing collaborative online platforms allows for real-time information sharing and team collaboration. This strategy enables the project team and stakeholders to access necessary documents, updates, and tools from anywhere, promoting efficiency and responsiveness. Streamlining communication through a centralized platform fosters collaboration and ensures that everyone stays on the same page (Portny and Portny, 2022).
Crisis Communication Plan: Having a well-defined crisis communication plan ensures that the project team can quickly and effectively communicate with stakeholders in case of unforeseen challenges or emergencies. This strategy helps in maintaining control and minimizing potential negative impacts by ensuring that accurate information is disseminated promptly and appropriately (Kerzner, 2018).
Feedback Mechanism: Implementing a clear feedback mechanism allows stakeholders to provide input, express concerns, and ask questions throughout the project. Encouraging feedback from various stakeholders can lead to valuable insights and foster a sense of ownership and engagement. This two-way communication strategy contributes to continuous improvement and alignment with stakeholder needs and expectations (Nicholas and Steyn, 2020; Portny and Portny, 2022).
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[bookmark: _Toc142787039]9.0 Project risk assessment
Construction Delays in Main Canteen or Food Trucks (possibility: High; impact: High): Construction delays can significantly set back the project timeline and increase costs. The project team should implement rigorous planning, work closely with contractors, and set clear milestones to mitigate this risk. Regular monitoring and contingency planning can also help in reducing the impact of any unforeseen delays (Kerzner, 2022; Fewings and Henjewele, 2019).
Non-Compliance with Health and Safety Regulations (possibility: Low; impact: High): Failure to comply with health and safety regulations can lead to legal penalties and damage to reputation. Comprehensive understanding and adherence to all relevant laws and standards are paramount. Regular audits and inspections should be performed to ensure continuous compliance (Wilson, Bhakoo, and Samson, 2018).
Budget Overruns and Unforeseen Costs (possibility: High; impact: High): Cost overruns can jeopardize the financial viability of the project. The team should adopt rigorous budgeting, forecasting, and tracking practices. Contingency funds should be set aside, and continuous monitoring of expenditures against the budget should be implemented to address this risk (Ford and Lyneis, 2020).
Inadequate Engagement or Resistance from Stakeholders (possibility: Low; impact: High): Inadequate engagement can lead to misunderstandings and resistance, hampering project success. Effective communication and regular consultation with stakeholders will foster buy-in and alignment. Actively addressing concerns and ensuring that stakeholder needs are met can mitigate this risk (Kerzner, 2022).
Failure in the Supply Chain or Sourcing of Quality Food Ingredients (possibility: High; impact: High): A failure in the supply chain could lead to delays, increased costs, and quality issues. The project team should implement robust supply chain management practices, identify reliable suppliers, and ensure that contingency plans are in place to manage any disruptions (Wilson, Bhakoo, and Samson, 2018; Fewings and Henjewele, 2019).
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The "Hungry Moments" project presents a multifaceted opportunity to enhance the well-being of employees while reducing congestion and absenteeism in a large manufacturing firm. Through careful planning, strategic site selection, and targeted food offerings, the initiative aims to establish an accessible and appealing food solution on the premises. Critical to its success will be stakeholder engagement, adherence to health and safety regulations, robust budget management, and a resilient supply chain. Despite the identified risks, which include potential construction delays, budget overruns, and supply chain failure, comprehensive risk management strategies have been outlined to mitigate these challenges. By aligning with the expectations of key stakeholders and deploying effective communication strategies, the project stands poised to create a significant positive impact on the organization and its employees, fostering a culture of health and community within the workplace.
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