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[bookmark: _Toc141870741]INTRODUCTION
Project management refers top application of knowledge, skills, processes, experience and methods to attain specific objectives of project; it has final deliverables which are constrained to finite budget and timescale (Ika and Munro, 2022). Project management plan refers to approved, formal document which defines project execution, controlling and monitoring. Leadership is ability of group of people or an individual to guide and influence members or followers of an organization. For this report “Bon Appetite” is chose for case study. The report will discuss about description of project and goals of project. It will evaluate stakeholder’s analysis, resource schedule, and work break down structure and project schedule. 
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The name of the canteen is “Bon Appetite”. It is an on-site canteen for a retail warehouse staff. The canteen will serve breakfast, lunch and dinner. It will serve Mexican, Continental and specializes in Italian. Address of canteen will be 229, upper street, London, United Kingdom. It is sole proprietorship business where all losses are incurred by owner as well as profits are enjoyed. Short term goal of the canteen is to increase monthly sales, increase daily sales, improving customer/staff satisfaction and retention and avoidance of staff eating elsewhere. Long term goals of canteen is increasing recognition. The canteen will serve food and soft drinks. The canteen will provide friendly atmosphere to the customers with great view and aesthetic ambience. The price of food and drinks will be de and will target people with all age group and income level. The canteen will provide wellness services to its employees. It will provide healthy and organic food options to health conscious people. The place will provide healthy and affordable food. 
[bookmark: _Toc141870743]PROJECT PHASE AND TIMELINE
[bookmark: _Toc141870744]Planning and preparation
Aim
· The aim of the project is to establish as canteen as well as implement health and wellbeing initiative for employees.
Objectives
· To provide affordable and nutritious food to people
· To implement health and wellbeing programs to encourage mental and physical wellbeing of employees
· To provide friendly atmosphere for customers as well as employees
Goals
· Project goal is to establish on site canteen that will offer wide variety of affordable meal options
· Project goal it to implement health as well as wellness programs to improve mental and physical state of employees
· Project goal is to enhance employee productivity, retention and satisfaction through well being support and healthy food choices.
Project scope
· Design as well as construct on site canteen
· Selection, training and development of canteen
· Wide and diverse development of menu
· Implementation of Wellness programs 
· Promotion and communication and evaluation of projects success. 
There is high competition in the market. There are many restaurants serving same food. The location of the canteen is upper St London which offer fine dining experiences. Demand for restaurants is high as people wants to try and explore new places. Main competitors of Bon Appetite are Ottolenghi, Terra Rossa and Bellanger.Strengths of canteen will be clean, Affordable, variety of products (Lock, 2020). Weakness is limited resources and new venture. Health and wellbeing initiatives imitative that will be implemented in restoration will provide healthy nutritious food; gym partnership etc. set budget will be £80,000. The project will take food business registration, premise license, food premise approvals, personal license etc. Additional requirement of canteen is waste disposal management, fire safety. 
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The canteen will be designed and constructed by canteen contractor team and specialized architects. The canteen`s ambience will have sound and light to color and décor. It will have 3 different sitting area, first will be the fine dining hall, second will be the bar area and third will be the patio structure (Kim, Chang and Castro-Lacouture, 2020). Thestructure will have thoughtful, cozy and vibrant décor. The dinning are will be sophisticated and elegant. Bar area will have small and relaxed sitting. It will have some natural elements like shrubs and small plant to make it lively. It will have seating capacity of 100 people. Health and safety compliance of regulations will include proper training of employees on hygiene practices and hand washing. It will ensure sanitize and clean surface which includes utensils and cutting boards. It will ensure proper food storage and avoid contamination and spoilage. There will be proper disposable or garbage as well as waste management. The estimated timeline for completion of structure will be 7 months. The project will take building permit to construct the canteen. It will also take planning permission, building regulation approval, premises license, health and safety at work.  
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	                         Restaurant menu 
Drinks 
Cocktails                                         £10
Whiskey                                         £40
Wine                                              £50
Sparkling champagne                     £100
Coffee                                            £6
Soups
Manchow soup                               £ 10
Sweet corn soup                             £15
Veg hot and soup                           £15
Italian
Pizza                                               £ 15
Pasta                                               £ 15
Bruschetta                                    £ 6
Garlic bread                                 £ 3
Mexican 
Tacos                                           £ 20
Enchiladas                                   £ 10
Nachos                                         £ 10
Pastor                                           £ 20
Quesadilla                                    £ 20
Continental
Stuffed jacket potatoes                  £5
The trio of tomatoes                      £5
Chicken and spinach macaroni      £10
White wine chicken                       £15
Salads 
Greek salad                                    £10 
Caesar salad                                   £10
Blackened chicken salad                 £15
Club salad                                      £15
Dessert 
Ice-cream                                       £5
Brownie                                         £5
Pan cakes                                        £5







The project will purchase fresh organic vegetables and fruits directly from farmers. There will be daily supply of breads, milk, eggs from local supplier. Spices, herbs and basic ingredients will be purchased from local wholesaler once a week. High quality, fresh and organic ingredients will be used to make food (Venczel, Berényi and Hriczó, 2021). The food will be made freshly and it will not be preserved or frozen. 
The project will recruit staff having certain specified qualification degree for designation. There must be minimum 2 years experience. They must possess communication and management skills. Chief must possess experience of more than 5 years with good educational background. It must possess significant knowledge of food. Severs and cleaning staff must provide good customer service and with proper antiquates. Employees will be trainedthrough coaching and on the job training. 
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The project will launch fitness program like gym partnership, yoga classes and walking groups. It will develop fitness program or employees of the restaurant for betterment of their health. Canteen will collaborate with gyms and yoga classes and other health programs to promote physical wellbeing among employees. The yoga experts or trained gym trainers will teach exercise in programs. Conducting mental health programs will help in increasing productivity and performance (Lepkowska-White, Parsons and Berg, 2019). It will provide employees job engagement and satisfaction. The project will implement wellness programs such as mindful workshops, counseling services, meditation programs etc. it will try to implement such programs frequently to provide mental peace to employees and mitigate their frustration. These programs will reduce absenteeism, better productivity, lowers stress and allows creativity in the canteen. The project will schedule frequent workshops on stress management, nutrition and work life balance. These wellness programs are essential for improving health behavior, reduce elevated risk of health, and improve retention and recruitment. Having nutritional food and daily exercise will improve the quality of life and wellbeing. This will promote nutritional and healthy eating habits among employees. Canteen will collaborate with organizations or motivational speakers to implement these wellness programs in restaurant to improve the quality of lives of employees
[bookmark: _Toc141870748]Communication and promotion
Employees are communicated through various methods. They are approached directly by holding meetings and explain them the reason of this project, its mission and vision. A memorandum will be published including all details of project will be send to employees. Project will use email to communicate to employees about restaurant as well as health initiatives. Email will be used to communicate employees and wellness programs and training programs. The project will conduct awareness campaign for employee to create excitement and engagement and more participants. It should focus on clearly communicating values so that employees become clear about project. The project should focus on prioritizingthe work life balance so that it will increase the excitement of employees. Crete a culture committee and offer growth opportunities to employees. Owner should plan meetings and induction orientation programs for employees so that it will develop informal bonds and thereby increase their engagement. it should plan some fun activities and informal parties to generate excitement. Provide opportunities for collaboration and tell them clear their role and reasonability’s to engage effectively. Be transparent and try to build trust among employees. The company will posters to empower the company’s value in the organization. The project will use communication channels like poster, emails and staff meetings. Emails is used to communicate with employees about tasks or activities in the organization. It is one of the easy, safe and effective way to communicate in the organization. Poster is another great way to communicate to employees about safety measures, commitments and assist in performing tasks. Staff meeting is used for delivering announcement,provide updates, share information and solicit feedbacks in the organization. 
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KPI’s for measuring success of project are: - Budget: amount of funds allocated for project. The project must stay within the budget allocated. If cost exceeds that monitor and evaluate the reasons. Timeline: it the time frame within which project is expected to be delivered.  Project must ensure that it must be completed within estimated completion date. It also monitors and measures cycle time and time spent (Rezaei, and et. al, 2022). Regular feedback sessions and survey must be conducted to understand employee engagement and satisfaction. Project will ask for frequent feedbacks to promote growth of employees. It will let employer understand opinion of employees and let them know how satisfied and engaged they are. Project will monitor financial performance by comparing it with set budgets. It can monitor it by preparation of inventory records, working capital statements and analysis of overhead. It will track physical and wellbeing initiatives on employee’s engagement and satisfaction and thereby on their overall performance. After taking feedbacks and monitoring the performance, if there are any deviations then necessary adjustments must be done for success of project. 
Resource and budget
a) Financial resources will be required by the canteen for construction will be £40000. To purchase the equipments for canteen £10000 will be required. £5000 will be used for salaries to staff. Operational costs will be £5000.  Financial resources will be sourced from different sources such as bank loan, personal savings, loans from friends or relatives and venture funding.  
b) For canteen variety of diverse human resource is require to cater all the needs of restaurant. For managing the project a great manger will be needed. Menu will be developed by combining the efforts of owner and chief (Olubunmi, and et. al, 2020). Professionals will be hired to develop the menu of project. The project will first identify the need of human resources in project and will prepare a job description that will be circulated through various platforms. The selected candidates will be interviewed and training will be provided. 
c) The project will collaborate with mental health experts to improve the wellbeing of the wellbeing quality of life of employees. They will collaborate with health professionals to promote the importance of nutritious and health food to healthy body and mind. It will offer partnership with fitness trainer as well as mental health experts to encourage employees and promote the positive impact of physical and mental wellbeing. 
d) Technology used by project for communication is emails, phones, social media platforms and podcasts. Data analytical tool is used to analyze the data.  Feedback from employees is asked through emails. 
Risk and mitigation
If there is any delay in construction process of cateen or permit approval then it should be monitored and communicate with contractor. To mitigate the risk ask contractor reasons of delay and take preventive or controlling measures. There can be risk of related to staffing. There may be difficulty in recruiting and training of employees. This can be mitigate through clear communication and asking regular feedbacks. It can be mitigate my promoting and encouraging work life balance.  If there is lack of engagement then project should implement health and wellbeing programs to improve the satisfaction and engagement. It should communicate actively by encouraging participation through rewards, incentives as well as campaigns. It will monitor the budget with set standards, if costs exceeds then draw new budget. The project will identify potential sponsorships and partnerships opportunities to mitigate the risks. 
Project success indicators
Following are the project success indicators are increased employees engagement and satisfaction level as it will improve efficiency and productivity.  Implication of health as well as wellbeing initiatives in organization will improve mental and physical health reduces stress and absenteeism (Ponting, 2020). Positive feedbacks will improve performance and increases productivity of organization. It will provide insights that will leads to success of canteen. There will be successful implementation of project when employees participate more. There will be successful implementation wellness programs to engage more participation. The project will have required cash flow for its operations and there will be high rate of return. 
Timeline
	Task Name
	Duration
	Start
	Finish

	establishing project goals
	1 wk
	Tue 01-08-23
	Mon 07-08-23

	designing project scope
	1 wk
	Tue 08-08-23
	Mon 14-08-23

	project planning and timeline
	2 mons
	Tue 08-08-23
	Mon 02-10-23

	   identifying aim and objectives
	2 mons
	Tue 08-08-23
	Mon 02-10-23

	   setting budget
	2 mons
	Tue 08-08-23
	Mon 02-10-23

	design and construction
	4 mons
	Tue 03-10-23
	Mon 22-01-24

	menu development
	2 mons
	Tue 23-01-24
	Mon 18-03-24

	   staffing
	2 mons
	Tue 23-01-24
	Mon 18-03-24

	implementation of health and wellness programs
	2 mons
	Tue 19-03-24
	Mon 13-05-24

	communication and promotion
	1 mon
	Tue 14-05-24
	Mon 10-06-24

	monitoring 
	1 wk
	Tue 11-06-24
	Mon 17-06-24

	evaluation
	2 wks
	Tue 18-06-24
	Mon 01-07-24

	risk mitigation
	1 mon
	Tue 02-07-24
	Mon 29-07-24

	project indicators 
	1 wk
	Tue 30-07-24
	Mon 05-08-24



Gantt chart
Gantt chart is project management toll which illustrates work completed for period of time to time planned for work (Dasović, Galić and Klanšek, 2020).. It is crucial as it show progress and activities of project. It shows how project will begin and after that what task will be performed. 
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Network diagram
It is graphical representation of events or activities of project. It shows how each activity is related to each other. It allows tracking of each and every element of project as well as quickly share status with others. 

[image: ]
Slack time
It refers to total time that project can delay task without delaying project. It denotes how much time task can be delayed without impacting completion time of project. 
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It can be concluded that project management play vital role in ensuring proper plan for executing strategic goals. It is crucial for effective and efficient management of project. The report has discussed about scope, deliverables, objectives, and goals of the project. It has critically evaluated the physical structure of the organization. It has developed the menu for canteen with diverse healthy options. It has assessed the employees training and wellness programs. The report has discussed health sand safety guidelines. The report has discussed the technology system and financial resources. The report has analyzed risks and mitigations.
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