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FEM
RESTAURANT TIME

PROJECT SCOPE

QUALITY

| COST
* PERFORMANCE

The scope of the FEM Restaurant is the
work required to deliver the specified
\l\ product, service, or result. (PMI, 2006)




FEM RESTAURANT =»GOALS.

Strengths:

»Satisfied employees
- conveniently located

-fresh food

-ordering through an app = Healthy food

from your device
-choosing the time slot to
eat

-reasonable prices

»Social space




FEM RESTAURANT-BUDGET

Activity Sub-activity | Sub Sub-activity | Number of
days/
Weeks/Months
Planning Resource 2 Weeks £1000
alocation
Facilities Interior set-up Ordering system 1 Month £5000
Operations Restaurant Staff 1 Month <2000
opening
Food Material 2 Weeks <2000

requirements




FEM RESTAURANT

Work Breakdown Structure

PROJ ECT RESTAURANT

om oo o

RESOURCE INTERIOR RESTAURANT I\/\ATERIAL
ALOCATION SET UP OPENING REQUIREMENTS

ORDERING
SYSTEM Sz

The WBS helps visualize how a project will move along within a defined timeline set by the
roject manager and is an integral part of project planning. (Rajani & Shobha, 2012)




FEM RESTAURANT
STAKEHOLDERS: Mendelow Matrix

Keep satisfied :
-owner
-staff

T

Intern:

-Owner
-Management
-Staff
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~ 0 s$0T

Exjern:

Monitor : Keep informed :

_ Uppliers ; -competition -suppliers
‘e W -food hygiene
-Compe’rl’rlon regulations

-HMRC
-Council

ouncill
-HMRC

-Food hygiene regulations
(Duarte et al., 2016) Low Interest High Interest
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EXECUTION
Effective Risk
Management Strategies

Identifying Risks (e.g. supplier
unreliability and kitchen safety
hazards).

Monitoring and Review
isk Assessment

Mitigation Plans (e.g. diversifying
suppliers and enhancing kitchen
safety protocols (Ferreira de Araudjo
Lima et al., 2021)

Strategy Highlight: Activating a
backup supplier arrangement to
reduce project downtime due to
equipment supply delays. (Clark et
al., 2023)

Severity

Risk Matrix with Key Risks
Low Medium High

Hi g ht Unexpected Cost Overruns

Kitchen Safety Hazards

Medium

Low

Likelihood



Team Building and
Moftivation for Successful
Exec U Tio n Team Structure and Communication Channels

Project Manager

Team Structure: Assign tasks aligned with
individual skills for optimal performance (Nauman
et al., 2021).

Motivation: Implement recognition programs and

team-building activities for unity. Teain Leade: 1 Team Leader 2

Training & Development: Offer specialized training
sessions; promote confinuous learning .

Team Member A Team Member B Team Member C Team Member D

Communication: Ensure open communication
and value feedback in regular meetings network graph
(Nauman et al., 2021)




Network Diagram:
Display key tasks,
milestones, and their
interdependencies.

Goal Alignment:
Align project aims
with stakeholder
interests, like
employee wellbeing
and traffic
reduction.

Milestone Focus:
Emphasize critical
milestones: menu
finalization, kitchen
setup completion,

Stakeholder
Updates: Conduct
regular, clear, and

concise stakeholder
meetings.

@ ':;:

Case Highlight:
Effective
stakeholder
involvement in
kitchen design for
optimal layout.

Tasks and Milestones

Project Launch

Milestone 2 (Kitchen Setup Completion) f

Task 3t

Milestone 1 (Menu Finalization) |

Task 2+

Task 1

_,_

Project Timeline - Gantt Chart

Project Network Diagram and Effective
Stakeholder Engagement
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CONCLUSIONS:

FEM RESTAURANT
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