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[bookmark: _heading=h.qrbyrznvugit]Abstract:
The report provides a thorough supply and procurement strategy for the Coronation Menu, a high-profile event with an opulent gastronomic offering. In order to provide the visitors with a great eating experience, this strategy seeks to assure the availability of top-quality foods and effective supply chains. This paper analyses the crucial factors to consider when obtaining ingredients, builds a reliable supply chain, and provides techniques for dealing with probable difficulties. The event planners may ensure a smooth and flawless implementation of the Coronation Menu by implementing this strategy.
[bookmark: _heading=h.g554g4kp9nn8]1. Introduction:
The Coronation Menu event is a magnificent affair that needs careful organisation and preparation. (Lahane et al., 2020) We will discuss the supply and sourcing strategy for the Coronation Menu in this report while considering the particular demands and expectations of the occasion. This report aims to thoroughly grasp the major factors and tactics involved in delivering great culinary experiences via efficient supply chain management. (Testa et al., 2019)
We shall examine the complexities of supply chain management in this paper concerning the Coronation event. Even if there is no particular menu for the occasion, meticulous preparation and organisation are still needed to guarantee that everyone attending has a pleasant eating experience. (Shao et al., 2021) In order to identify possible difficulties and possibilities, we will concentrate on some of the most important supply chain elements, such as distribution, inventory control, and procurement. The supply chain's effectiveness and resilience can be improved using sustainable practices and technology to help the event succeed.(Zekhnini et al., 2020)
This research will add to the larger area of culinary management by diving into the complexities of supply chain management within the framework of the Coronation Menu. This paper will provide insights into the planning of the event. (Xu et al.,2020) Recognising the crucial part that supply chain management plays in providing exceptional dining experiences while upholding sustainability and cost-effectiveness is crucial. (Curtis et al., 2020). We hope our study will provide decision-makers in the food business with useful information and tactics they may use in various event-planning situations.(Schimperna et al., 2021)

[bookmark: _heading=h.fasqovb55caj]2. Ingredient Sourcing:
2.1. Menu Design and Ingredient Selection
One of the most important steps in the supply and sourcing process is developing a specific menu for the Coronation event. This entails creating a special culinary experience that adheres to the occasion's concept and specifications while considering cultural influences, dietary limitations, and seasonal products. The menu's layout attempts to demonstrate originality and inventiveness while maintaining participant pleasure. (Müller & Birkel, 2021) Careful ingredient selection becomes essential to bringing unique cuisine to life.
The sourcing team carefully chooses the items that fit the concept of the special menu in consultation with chefs and culinary experts. The emphasis is on finding local, fresh, high-quality foods that fit the event's theme and culinary tastes. The seasonality of the ingredients is given special consideration since it not only improves the taste and quality of the meals but also encourages sustainability and reduces the carbon imprint.  (Liberato, Mendes & Liberato, 2020) The sourcing team ensures that the components are carefully picked to complement one another properly and add to a memorable eating experience by considering elements like taste, texture, and visual appeal.

2.2. Supplier Evaluation and Selection
The next stage is to assess possible suppliers after the Coronation Menu's ingredients have been determined. A supplier's reputation, quality standards, dependability, and capacity to fulfil the event's volume and timing needs are all factors to be considered while evaluating a supplier. Choosing vendors with a history of regularly providing high-quality goods is crucial.(Harini et al., 2020)
The selection process should include asking for samples, visiting the vendors' facilities, and evaluating certificates to ensure that the suppliers satisfy the essential food safety and quality requirements. Additionally, it is critical to build open lines of communication and profitable alliances with the chosen suppliers.(Saragih et al., 2020)
Contract negotiations with suppliers are essential for ensuring reasonable prices without sacrificing quality. Long-term contracts or bulk purchase agreements might be investigated to get good deals and establish a reliable supply chain for the event.(Pettit et al., 2019)
[bookmark: _heading=h.4h4x87pwg39d]3. Incorporation of the Special Menu into Regular Restaurant Service:
It is essential to achieve the smooth integration of the special cuisine into the regular operations of the restaurant because of the constrained and restricted setup for the Coronation event, which may accommodate a maximum of 80 people. To sustain the effectiveness and calibre of the service, rigorous planning and coordination are required. The management of the restaurant should take into account the following tactics to properly integrate the special menu into their standard operations:(Min et al., 2019)
3.1 Planning Before the Event: 
The restaurant should contact the event planners to learn more about the attendees' unique dietary needs, menu preferences, and any special requests. The restaurant will be able to use this information to better plan the staffing, equipment, and supplies needed for the occasion(Hansen, Mowen & Heitger, 2021)
3.2 Simplified Service Procedures:
 The eatery has to have a clear procedure for managing the customised menu requests made during the event. This can include setting up a special space or assigning certain staff members to service Coronation event participants. The restaurant can assure timely and effective delivery of the special menu items while maintaining the general level of service for other customers by optimising the service operations.(Isnaini, Nurhaida & Pratama, 2020)
3.3 personnel Training and Coordination:
 It is crucial to provide the restaurant personnel preparing and serving the special menu with the appropriate training. This entails teaching them the special cuisines, ingredients, and presentation strategies used for the occasion. Additionally, good communication and coordination between the kitchen and service employees are essential for efficient operations and prompt delivery of the special menu items.(Zimon, Tyan & Sroufe, 2020)
3.4 Managing Customer Expectations: The restaurant must inform frequent patrons of the temporary changes implemented during the Coronation event. Customers may be made aware of any restricted menu selections or anticipated changes in service availability during the event by prior bookings, signs, or online announcements(Nugroho et al., 2022)
These techniques will enable the restaurant to effectively incorporate the special menu into its normal operations and maintain high client satisfaction for Coronation event participants and regular customers.
[bookmark: _heading=h.lhor9s1vfau2]4. SWOT analysis

Strengths: 
 1. Unique Culinary Experience: Special menu designed for the Coronation event provides a distinctive and unforgettable culinary experience, differentiating the restaurant from rivals. This distinctiveness may attract clients and encourage good word-of-mouth.
2. Knowledge and Culinary Talent: The eatery has a staff of talented cooks and culinary experts with the know-how to plan and prepare unique cuisine. Their innovation, expertise, and experience improve the eating experience and help the event go smoothly.(Isnaini, Nurhaida & Pratama, 2020)
Weaknesses:
1. Limited Capacity: The restaurant has a maximum capacity of 80 patrons, which makes it difficult to accommodate bigger parties or manage strong demand during peak hours. The Coronation event's financial potential could be constrained as a result.
2. Operational Constraints: Careful preparation and coordination are needed to incorporate the special menu into the restaurant's operation. The complexity and added labour of adopting a special menu alongside normal operations may tax the restaurant's resources and reduce service effectiveness.(Acquah, Agyabeng-Mensah & Afum, 2020)
Opportunities:
1. Enhanced Brand Reputation: The Coronation event's smooth execution and the special menu's favourable response may have improved the restaurant's brand reputation. This will raise the restaurant's profile in the marketplace, build client loyalty, and draw in more patrons.
2. Marketing and Promotion: The special menu offers options for efficient marketing and promotion due to the distinctive gastronomic experience it offers. Potential clients may be aware of your business and aroused to show interest via social media, partnerships with influencers, and targeted advertising.(Vargas-Sanchez & López-Guzmán, 2022)
Threats:
1. Intense Competition: The restaurant works in a competitive market, where rival eateries provide distinct menus and eating experiences. The success of the Coronation event and the restaurant's capacity to draw guests may be threatened by powerful rivals.
2. External Factors: Unexpected occurrences, like supply chain interruptions or changes in consumer tastes, may influence the availability of ingredients, client demand, and overall company operations. In order to reduce possible dangers, adaptation to these outside influences is essential. (Wieland, 2021)
Sourcing of produce
A thorough sourcing strategy is necessary to guarantee the components' greatest quality and freshness. Finding trustworthy vendors that can regularly provide the needed products. The report and other pertinent information should include these vendors' names, addresses, and contact information. The factors utilised to choose these suppliers, such as their reputation, product quality, sustainability policies, and price, must also be clearly stated.(Acquah, Agyabeng-Mensah & Afum, 2020)
[bookmark: _heading=h.6zd3f1cvoz5r]5. Supply Chain Management:
5.1. Logistics and Transportation
The quality and freshness of the components are maintained via effective logistics and shipping. Working with reputable logistics partners is crucial to guaranteeing prompt delivery from suppliers to the event location.(Saragih et al., 2020)

5.2. Inventory Management
inventory control Minimising waste and maintaining a seamless supply chain relies on effective inventory control. To keep track of ingredients, a management system for inventory should be put in place with amounts, use-by dates, and need for replenishing. This solution will aid in storage space optimisation, lower the possibility of overstocking or understocking, and simplify the ordering procedure.(Nugroho et al., 2022)
A just-in-time (JIT) inventory strategy may be advantageous, especially for perishable commodities. This procedure supplies components only before use, lowering the chance of spoiling and ensuring maximum freshness. Regular quality tests should be carried out to maintain compliance with food safety requirements.(Mukwakungu et al., 2019)

[bookmark: _heading=h.m6toonuk1izq]6. Potential Challenges and Mitigation Strategies:
6.1. Seasonal Availability and Quality Fluctuations
When procuring foods for the Coronation Menu, seasonal availability and changes in product quality might be a problem. In order to handle this, comprehensive market research should be carried out to foresee seasonal differences and develop alternate ingredient possibilities appropriately. High-quality ingredients will be more readily available year-round if suppliers are kept in close contact, and you keep informed of market developments. (Mama et al., 2021)
6.2. Supply Chain Disruptions
Unanticipated supply chain disruptions may impact ingredient availability. To lessen the consequences of such interruptions, it is important to have backup plans. This entails keeping a list of backup vendors and setting up procedures for quick purchases if the main supply chain is interfered with. Regular interaction and cooperation with suppliers will make it possible to anticipate any interruptions and promptly make necessary modifications.(Katsaliaki, Galetsi & Kumar, 2021)

[bookmark: _heading=h.s1hincj16r4p]7. Conclusion
The Coronation Menu event's success depends on a well-executed supply and procurement arrangement. The event's planners can guarantee the availability of top-notch food and a flawless dining experience by carefully choosing suppliers, managing the supply chain effectively, and resolving possible difficulties before they arise. The tactics described in this study provide a thorough framework for achieving these goals, eventually producing an event that all participants will remember. The Coronation Menu event is ready to surpass expectations and provide an exceptional culinary experience thanks to careful preparation and efficient supply and sourcing strategy implementation.
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