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PID Contents
Introduction
Introduction Purpose of Project Initiation Document This Project Initiation Document (PID) sets out the objectives, scope, responsibilities, approach and programme for the Facilities Management Self-Delivery Project. It has been produced to record the information needed to manage the project, 
· Project objective
· Project Vision
· What is the project aiming to achieve?
· Anticipated Benefits
· Why it is important to achieve the stated aims?
· The roles and responsibilities of the individuals involved in the project 
· Time scale of project
· How and when the deliverables in this PID will be achieved. This PID will provide the baseline to manage the project and will remain in place until a significant change in project scope, deliverables or timing is agreed. The PID will be maintained by the Project Manager.






Project Objectives
The purpose of this report is to identify how revenue can be sustained and derived during the covid19 situation, as losses are going to be enormous to the industry creating a live stream of income in this diverse and ever changing climate is essential, We have assessed the current barriers and have been able to view pass the Marriott’s limitation and continue to create a new stream of income. As lock down has been a prevalent and new normal for most all people, the food sector has shown an increase in revenues, this area is where specific attention is needed to maximize income.

Project vision 
To update and introduce social distancing in the restaurant and bar area at Birmingham central this will Allow better control and optimisation of Facilities Management services in their performance and scope post covid19 this will help establish loyalty and customer links and brand confidence.
Birmingham Marriott management, stalk holders, employees need to consider when contextualizing the need to serve and deliver at the Hotel a 2meter distance will be applicable, this may change as Government is currently assessing the restrictions and maybe reassessing the space restriction. Through conducting a thorough brand standard audit. All departments within Birmingham central are run impeccably, each department member delivering, loyalty and pride through the quality service offered and this shows through the steady increase in profits over the last 12 months pre COVID19.
We have Identifies the following barriers which will be faced by diners, currently the dining areas have continuous seating wall to wall maximizing capacity, this will restrict the number of diners that can be seated at one time with current layout, we would suggest a restructure and upgrade of the restaurant and bar area, we highly recommended this action as doing so during lockdown will help sustain any future losses and have the Hotel customer ready. Using government guidelines for social distancing measures and to set dining area and bar area in compliance.  

What is the project aiming to achieve?
The main aim is to create larger revenues from sales of food. Food is more popular than ever!  Statistically 1 in 5 people order in or eat out, With the COVID19 being ever present issue not set to be laid to rest until a vaccine can be found, the lives of all world residents will be at a distance, food will be ever present comfort in the minds of us all, the comfort of eating and drinking and a quality meal cooked in a controlled and safe environment gives us sense of security and satisfaction. Implementing and marketing a takeout or order in menu of food cooked by Marriott chefs. 
When establishments can open, they will only be allowed to accommodate and generate 1/3 of footfall and revenues they did before. Setting an independent steam of income allows the Marriott to be flexible, creative and innovative setting a new trend. 

Anticipated Benefits 
The initial outlay to the Marriott Associates and partners and shareholders is minimal, the franchisees will find in this situation it has the luxury of renovating and updating during MOTHBALLING period of transition allowing a much-needed change and update of tired interiors and ripped carpets. Branching out into the takeout food sector, trailing this idea in Birmingham central and the success of this project can be implemented nationwide later. The Marriott in Central Birmingham has established links with the communities, suppliers, industry organizations, government and the wide range of organizations engaged in the advancement of environmental and social sustainability of the brand. And in turn the Marriott International brand gives strength and stability to the Birmingham Branch. 
Estimated returns based on 100 meals being sold daily at the cost of £15 is £10,500 from a seven day return and £42000 from 28 days return period, this clearly shows a healthy profit margin and a clear way to utilize current asset to kick starts a live income stream.

Why it is important to achieve the stated aims?
Making these changes at this time allows the General Manager to project manage the project without many barriers or incurring extra expense, there will be minimal disruption and shopfitting and deliveries can be done without disruption to operations or the running of other departments. This will also allow the Hotel to maximize profits and keep the interiors fresh and relevant to modernity and customer expectation, current customer opinion shows Birmingham central could do with a updated and refreshed dining area as many have expressed this opinion on sites such as trip advisor and the Marriot site. 
Starting a new stream of revenue through the kitchen will help the Marriott to retain employment within the sector which may be at threat of downsizing.
The hotel’s strength’s is recognised as an investor in people and won many awards for the highest possible level of service and development to all their associates and customers. 
Roles and responsibilities 
The Main role in this case will be for Project Management the general manger of Marriot Birmingham to oversee and ensure the refit goes according to plan, the work is being done according to the time frame allocated, troubleshoot if problems arise, liaison with relevant members of the team to ensure project is completed on time.
Head Chief to collate his team members, delegating roles amongst his staff, train and supervise production, he will be responsible for the ordering process, keeping all aspects of the kitchen in order to adhere to safety legislation including PPE. Assessing from a pre order system how many staff members may be required, planning correct use of man hours and deriving productivity from employees thus enabling the smooth delivery of service.
Ordering system online or called in, having a dedicated member of staff allocated to deal with all food orders, payments and queries.
Delivery drivers, we could join uber eats which is also an additional Marketing method, where we can hire self-employed delivery personnel by the hour.
HR will need to administer correct legislation, training and measures to safety of all employees. 
IT team Marriot Marketing department using Guest Service blueprint, which is developed at Head office, the outline is dedicated to collating guest’s data allowing future Marketing and development of guest experiences and to be constantly upgrading a guest experience. 
this approach is standardised across all hotels ensuring the smooth and efficient delivery of information’s is essential to the Brand and increasing loyalty. This can be offered with constant communication and marketplace presence in consumers perspective.

How Deloitte can support you
We offer Digital Commerce support at Deloitte
We help clients define and realize their long-term commercial growth strategy through implementation and operation of global B2C and B2B platforms. Our differentiated and competitive data-driven customer experience enables our clients to connect with their customers through commerce, driving meaningful, positive, and brand-building outcomes. 

Customer Experience Platform 
Reimagine what’s possible throughout your advertising and marketing operations with Deloitte technology solutions
Digital Marketing 
We work with CMOs and Marketing Technology leaders on the future of their marketing and advertising. We help them drive substantially increased and measurable value by enhancing their marketing and media operating models, processes, technology platforms, and their use of supporting 1st, 2nd, and 3rd party data, analytics, creative and
Hux by Deloitte Digital 
Automates and powers your customer data collection and deploys machine learning capabilities to fine-tune how you engage with individual customers, enabling you to create more personalized, contextualized, and memorable experiences—whether you’re building a brand, launching a new product, or driving acquisitions. We suggest building on Bonvoy brand incorporating Hux to power this output.

Timescale of project
Deloitte recommend the earliest implementation of this project to create a new and diverse space at Birmingham central, accommodating a new and dynamic seating space for customers to eat and drink in a safe and security compliant space, This will establish a positive market share enabling operations to remain strong. Starting and establish a unique food ordering service not offered by other hotels in the area, the projected outcome of this is to create long term employment and a stream of revenues and to establish a service in the local community cannot do without.
29/06/20202 to 25/07/2020: 
· 4-weeks for the full refit of dinning and bar area PM by GM.
· 4-week duration for implementation of Marketing, advertising local promos and leaflet drops implemented by marketing team. Deloitte can also provide this service.

· 2-week duration for menu development and testing, tasting and creating price points for each item
· 2-week duration for Staff initiation, training and preparation of kitchen supervised by Head chef and HR.
·  2-week duration for preparation and food ordering responsibility of head chef.

Launch date:26/06/2020
Friday the 26th of June 2020 This will start the recovery process also aid sustaining future losses helping to strengthen and re-establish customer links. 
Completion date: 30th July 2020
Relaunch of new Bar and restaurant 1st August 2020
Deliverables
To update interiors and dining furnishing in compliance with covid19 social distancing laws. To build a larger loyal base of customers and to instil confidence in services offered in a safe and compliant environment. To derive incomes externally by offering new ordering of food service.
	Deloitte services fees
	

	Brand standards Audit
	£5000

	Suggestions and PID
	£5000

	Total
	£10000



Suggested services: Customer experience platform, Digital Marketing, 
Products which will enhance brand awareness HUX by Deloitte.
Costings for these services are dependent on time span, needs and evaluation of scope, which can be requested by the Marriott once project plan has been agreed.



Bibliography

https://www.gov.uk/coronavirus
https://www2.deloitte.com/be/en/pages/human-capital/articles/managing-your-human-capital-through-COVID-19.html

https://www2.deloitte.com/global/en/pages/financial-services/covid-19/covid-19-resources-for-financial-services-leaders.html

https://www2.deloitte.com/be/en/pages/human-capital/articles/managing-your-human-capital-through-COVID-19.html

https://www2.deloitte.com/be/en/pages/consumer-industrial-products/topics/transportation-hospitality-services.html?icid=top_transportation-hospitality-services









image1.png




