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[bookmark: _Toc198050422]Introduction 
The chosen event for this report is “Taste of Croeso: Welsh Gastronomy and Hospitality Forum”, designed with the culinary theme MICE industry and promoting Wales as the core destination for food tourism and quality hospitality experiences. In terms of selecting Llandudno and the Grand Hotel for the hotel venue, this event has provided the attendees with premier coastal beauty, with the combination of Michelin chefs and local Welsh food producers, so that the global hospitality standards can be maintained in the long term. 
The rationale for this event is also essential to evaluate since it aligns with the Visit Wales Year of Croeso 2025, which can help foster the Welsh identity and hospitality with universal integrity of culinary expertise at large. This hospitality forum and food expo event can also strengthen Wales as the premium gastronomic destination across the UK (Wales.com, 2025). Further, the choice of Llandudno has also been effective as the central location for the event since it fosters vibrant tourist appeal with a blend of scenic beauty and leveraging the modern infrastructure, so that a potential sense of place can be maintained, leading to high-end local engagement with global attraction at large. Therefore, this report aims to showcase the relevance of this event and determine its profitability in the future.
[bookmark: _Toc198050423]The Event Cycle 
The event cycle can be defined as the structured procedure to initiate and complete the event, with potential planning and execution. As stated by Filippetto et al., (2021), the event cycle consists of five phases that include planning, organising, measuring, analysing, and sharing, so that the event can be successful over time. In the case of the Taste of Croeso event, further, the application of this event cycle will take place in the Grand Hotel, Llandudno. These event cycle phases are further detailed. 
[bookmark: _Toc198050424]Planning phase 
In this phase, the past tourism events of Visit Wales will be highlighted to determine this event’s goal and future success integrity by fostering Welsh cuisine for the global visitors. The target audience for this event includes food bloggers, restaurants, and travel agencies, so that the historical appeal and scenic beauty of Llandudno and the Grand Hotel can help organise the seminar and demonstrations more effectively (Travel.com, 2025). For this event, a realistic and highly effective budget has also been developed to increase its profitability through potential leverage on ticket sales, sponsorships, followed by partnerships at large. 
[bookmark: _Toc198050425]Organisation phase 
In this phase, the event planner and manager can effectively include social media to market the event to extend its overall outreach to the consumers. By designing a highly effective marketing campaign, global food networks and press releases can optimally promote this event. This can also guide the event manager with the inclusion of the locally best logistics to cover the catering, helping Michelin chefs to perform cuisine-based demos, along with the presence of an interpreter, so that the global guests can be catered to (Al Zadajali and Ullah, 2024). Also, with the closure of the event, surveys and feedback can help the event manager understand its relevance and success. 
[bookmark: _Toc198050426]Measurement phase 
For this phase, the event planners and managers can face the relevance of the experience value score and the net promoter score to optimally comprehend the event’s success or failure to reach its targeted audiences (Baquero, 2022). With digital surveys, mostly, the attendees’ feedback can be received. In this scenario, the parameters include the attendees’ satisfaction and the regional economic impacts at large. 
[bookmark: _Toc198050427]Analysis phase 
In this phase, however, attendees’ feedback can be reviewed through the event performers, quality of the speakers, and their interactions, followed by the overall attendee management, and their engagement (Tay, 2021). In this scenario, the future room for improvement can be identified more thoroughly. 
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Figure 1: Event cycle
(Source: Budde et al., 2022)
[bookmark: _Toc198050428]Sharing phase
In this final phase, these findings can be shared with the targeted stakeholders of the event, so that Visit Wales and the event partners of the MICE-powered event can be maintained more effectively and efficiently in the long term (Budde et al., 2022). 
[bookmark: _Toc198050429]Event Concept 
The core delegates of the event will be invited to this event named Taste of Croeso: Welsh Gastronomy and Hospitality Forum to promote the immersive culinary experience, so that the food culture and hospitality can be maintained in the long term.
	Sessions
	Timing
	Activities

	


Morning Session
	08:30 am–09:30 am
	Registration and welcoming breakfast: Guests are welcomed with heartfelt music 

	
	9.30 am-10.00 am
	With a keynote speech on the Visit Wales platform, the Sense of Place in Welsh hospitality will be delivered. 

	
	10.00 am-11.15 am
	An interactive cooking class will be provided by the Michelin chefs with the use of local ingredients.

	
	11.15 am-12.30 pm
	With culinary branding further, the sustainable food tourism and its relevance will be discussed in the panel and the forum. 

	


Afternoon session
	12.30 pm-2.15 pm 
	Delegates will be provided with the traditional culinary dishes of Wales to highlight the Welsh local producers and foster a potential networking activity. 

	
	2.15 pm-3.30 pm
	More discussion on topics regarding food tourism marketing and sustainable sourcing will be fostered. 

	
	3.30 pm-4.45 pm
	Products and merchandise will be exhibited by offering samples to the delegates. 

	


Evening session
	4.45 pm-5.15 pm
	A dining experience will be provided to the delegates and the attendees featuring the regional specialities to ensure the culinary excellence is fostered with an underlined food tourism initiative. 

	
	5.15 pm-6.00 pm
	The final speech by the event planner and manager with Welsh choir and traditional dancers, followed by a thank you message to close the event. 


[bookmark: _Toc198050430]Aim and Objectives of the Meeting / Event 
[bookmark: _Toc198050431]Aim 
[bookmark: _Toc198050432]This report aims to showcase the relevance of Taste of Croeso: Welsh Gastronomy and Hospitality Forum to promote Wales as the leading food tourist destination (Industry.visitwales.com, 2025). Nonetheless, it aids in fostering the cultural hospitality and culinary talents during their visit to Wales based on the “Year of Croeso 2025” theme. 
Objectives 
Goal 1: To assess the strategies and feasibility of attracting international attendees to this event 
	Specific
	Measurable
	Achievable
	Relevant
	Time bound

	Attracting the global attendees to this event to promote the Welsh culinary excellence 
	To ensure that at least 70 delegates attend this event from the hospitality sector.
	This event will promote digital campaigns and mail-based invitations 
	Tourism-based events like food tourism can optimise the country’s culture and hospitality visibility to targeted attendees. 
	By the event date 



Goal 2: To evaluate this event to promote local food producers’ engagement with hospitality stakeholders 
	Specific
	Measurable
	Achievable
	Relevant
	Time bound

	To improve attendees' engagement with the food tourism event 
	Ensure the involvement of at least 25 business matchmaking meetings in the forum discussions 
	This event will support the pre-registration feasibility and scheduling. 
	Such food tourism and culinary culture-based events can open up multiple local economic opportunities and scopes. 
	The event day



Goal 3: Develop a long-term connectivity with the event delegates and the attendees 
	Specific
	Measurable
	Achievable
	Relevant
	Time bound

	To provide long-term, effective delegate experiences 
	To help at least 90% satisfaction rate of the attendees throughout the event, as gained after the event feedback survey 
	This event will be powered by logical planning, efficiency, and delivery integrity. 
	High-end delegate management and connectivity I the event can efficiently leverage the event’s reputation over time. 
	7 days after the event. 



[bookmark: _Toc198050433]Event Management 
The overall successful delivery of the event can be dependent on the coordinated applicability of the staff’s potential skills and expertise, and the availability of resources so that the core marketing functions can be optimised over time. From an operational perspective, the key skills will involve effective venue management, logistics integration and supplier management. According to a study by Bladen et al., (2022), event managers need to promote smoother operational integrity so that the event protocols can be sustainably optimised, resulting in long-term success. The staff of Grand Hotel also need to follow the core job roles, so that the food demonstration and the international guests can be maintained with the event assistance (Wales.com, 2025). Further, based on the planning skill, the team will create a detailed schedule for the event, thereby fostering risk assessment, so that the core goals of the event can be maintained and managed in the future (Wang et al., 2021). In this scenario, also, the relevance of persuasive communication skills is also important in dealing with the local producers, vendors, and multiple PR agencies at large. 
Apart from this, regarding the marketing planning and activities, the staff require high-end expertise in digital marketing capabilities to maintain public relations more feasibly and integrally. To this end, the relevance of the digital marketing team can be optimal along with the restaurants, bloggers, and food influencers at large (Noor et al., 2024). The strategic inclusion of social media is also optimal for influencer partnerships, thereby optimising the event’s outreach in the long term. Also, in this scenario, the importance of the key resources, including the event management software and other marketing platforms, can be optimal to promote partnership with tourism bodies, so that the regional food networks can be sustained with high-end promotional support at large. 
[bookmark: _Toc198050434]Event Budget 
This event’s budget will outline the core expenditure and the revenue stream, so that the financial viability of this event can be optimised with productive profit generation. In this event, the total estimated expenditure will be approximately £40,000 by including all the concurrent operational rates. In this budget, the hiring of the venue for the event day will be approximately £10,000 due to its premium locations and optimised facilities for hosting the conference. For staffing and the catering charges, the cost of delivering high-quality service will be around £8,000, while the marketing cost can reach up to £5,000 in terms of its promotion to the domestic and international audiences. Further, the logistics cost, the additional expenditure will include the transportation equivalent to £3,500 and the miscellaneous expenses, being approximately £1,500 to cater to the unforeseen needs of the event. 
Further, from the revenue context, the event is expected to generate approximately £58,000. It includes the sales of tickets, valued at up to £15,000, based on the indicative demand of the attendees and delegates to participate in this event. Further, regarding sponsorships, approximately £15,000 can be generated as the other funding resources from the local tourism boards or the restaurants, so that the culinary exquisites can be efficiently delivered to the targeted event attendees. Apart from this, the sales of merchandise, as a supplementary income source, can add up to £3,000, thereby totalling the stated amount. Here, the surplus of £18,000 can be considered as the core profitability of the event, making it feasible across the local community. For a better understanding, the detailed budget planning is provided. 
	Cost Category
	Estimated costs (in £)

	Hire of the venue 
	10000

	Staffing charges
	8000

	Catering facilities
	8000

	Marketing and PR activities
	5000

	Logistics and Transportation 
	3500

	Materials 
	4000

	Miscellaneous 
	1500

	Total Expenditure 
	40000



	Revenue Category 
	Estimated costs (in £)

	Selling of Tickets
	15000

	Exhibitor charges 
	25000

	Sponsorships 
	15000

	Merchandise 
	3000

	Total Revenue 
	58000



[bookmark: _Toc198050435]Industry Trends / Issues / Impacts 
The evolving trends of the event industry have been significant due to a range of external market factors, including changing consumer expectations, technological advancements, and economic uncertainties. All these changing trends can be efficiently conceptualised, delivered, and implemented at large. First, regarding the sustainability trend of events, the global attendees are mostly found to be eco-conscious people who support reduced use of single-use plastics and the environmental damage they cause (Obembe et al., 2021). Further, the taste of Croeso being the centralised focus of this event, the authenticity of the Welsh cuisine needs to be maintained to leverage the relevance of recyclable materials to promote green event standards over time. Secondly, the impact of the experience-powered events is mandated in terms of providing a high-end immersive experience by engaging the food taster, chefs, and the cultural exhibitors in this event (Leer and Juel-Jacobsen, 2022). Also, the inclusion of the cultural exhibition can credibly emphasise a positive emotional impact on the industry. Thirdly, the inclusion of digital integration can be essential for the event since it promotes the existing applications with the post-event feedback, so that the operational efficiencies can be improved with long-term attendees’ engagement. Fourthly, regarding the increased costs and economic volatility, the need for careful budgeting moves has been fostered, leading to the diversification of income sources and the sponsorship feasibility at large, so that the operational challenges can be mitigated over time (Drury et al., 2021). Finally, the relevance of the health and safety parameters in the event is mandated in terms of fostering pure hygiene, crowd control mechanisms, and the allocation, followed by the accommodation of the delegates and other attendees of the event to provide them with a more immersive and culturally integrated experience at large. Therefore, by addressing all these factors and their relevance, the long-term sustainability of this food event can be fostered in the globally competitive event marketplace. 
[bookmark: _Toc198050436]Situational and Cultural Considerations 
Both situational and cultural factors can significantly influence event planning and success. To this end, a PESTLE analysis can be applied by identifying the political, economic, social, technological, environmental, and legal factors relevant to this food tourism event. First, from a political perspective, the UK government's support for the food tourism expo and event can be effective for Visit Wales’ sustainable food tourism initiative. However, the detrimental impact of the post-Brexit scenario can affect the Attendees’ participation and overall growth of this event (Supplychainit.com, 2025). Secondly, from an economic perspective, the UK’s current economic policy can determine the consumers’ limited spending capability due to the cost-of-living crisis. 
To this end, affordable ticket prices and the resilience of such food tourism events can compel them to join to gain a value-added experience from the event. Thirdly, from a social viewpoint, the ongoing public interest towards health and social welfare can add value to such food tourism events, since the post-COVID scenario has showcased a viable growth in people moving from country to country to taste their culinary authenticity, thereby gaining a predictive, culturally immersive experience (Di-Clemente et al., 2020). Fourthly, regarding the technological viewpoint, digital marketing initiatives, email invitations, and the e-ticketing feasibility have optimised the relevance of community engagement trends so that the visitors’ experiences can be optimised over time. Further, the use of QR codes and cashless payments can also provide attendees with a potential event experience. Based on the legal perspective, further, the licensing feasibility of the food vendors and the mitigation of the event guidelines with health and safety protocols need to be maintained by the event organisers and planners through feedback (Acheampong and Kemp, 2022). Finally, from the environmental perspective, sustainable practices have been leveraged, leading to biodegradable packaging efficiency, so that the operational efficiency and the image of the event can be restored in the long term. Thus, this event can be socially impactful, financially feasible and culturally relevant in the future. 
[bookmark: _Toc198050437]Conclusion 
Conclusively, it can be stated that this “Taste of Croeso event” of Llandudno can provide a valuable scope for food tourists to attend the event to taste the authentic cuisine and experience a value-driven culture of Wales. It can help in optimising financial benefits by providing a culturally immersive experience to the targeted audience. Thus, Wales can organise such an event to promote gastronomic tourism excellence in the future. 
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