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                Managing Projects in the Organization: FEM Restaurant


Executive Summary
The purpose of this business proposal was to create an on-site catering for a thousand people based in Southeast London. The organization aims to reduce the number of staff leaving the premises during lunch breaks, which causes congestion in the local area. The organization needs to encourage staff to have a healthy lifestyle, which is part of their corporate social responsibility efforts. In addition, it needs to reduce staff absence rates. We can identify our opportunities through a SWOT analysis, and our risks using risk assessments.
Introduction
The idea behind our restaurant is to provide a relaxing and unique dining experience that is like dining at home. It is important to have a variety of menu items, delicious food, an affordable price, a location that is convenient, excellent, and attractive services, a parking lot that is convenient, strong employees and an official team, and most importantly, a system for operation and management that is effective. Towards achieving this goal, we will provide the following menu items incorporating quality ingredients at reasonable prices: we will offer high-quality ingredients for a reasonable price-satisfied employee; we will also take into account the well-being of our staff and customers, treating each and everyone with dignity and respect, just as we would at home and in the same time to create a social space for employees.
Background of the Project
The idea of FEM Restaurant appeared in 2023 as a solution to the staff problems such as losing time from their breaks to leave the site to buy food, non-healthy food, and a negative impact on staff absenteeism. Our personnel deserve all the facilities for their work performance and well-being. The FEM Restaurant is going to serve fresh food, using international ingredients and each season will have different dishes making a unique experience for customers. The location of the FEM Restaurant will be onsite in Southeast London. A minimum of fifty seats will be available in the restaurant. Our restaurant will provide dishes with fresh food between the hours of 8:00 in the morning and 5:00 p.m. Weekdays will be our regular business hours. The FEM Restaurant will be closed on weekends. It will cost ten pounds to drink and eat one type of food. Our pricing was determined by evaluating our expenses, revenues, and the prices charged by our competitors.

Objectives
· Reduce the number of employees leaving the premises during the lunch break, which is causing congestion.
· By encouraging staff to cultivate a healthy lifestyle, the organization believes they are contributing to their corporate social responsibility and will have a positive impact on staff absenteeism.
Benefits
· Employee convenience is suitable and easy for employees to dine at the restaurant on-site. In places with limited food choices outside, this can be especially helpful.
· Cost and time savings: in addition to saving employees' time from commuting, the company also saves them money. As employees have more time to recharge and relax during their breaks, this can result in increased productivity.
· An increase in employee morale: the presence of a company restaurant can promote a more collaborative and enjoyable work environment. In addition to providing convenience, a restaurant contributes to the positive work culture of an organization.
· A healthy lifestyle: the company can have greater control over the food provided by offering on-site dining, thereby encouraging its employees to eat healthier. Positive effects can be realized on employees' health and well-being.
· Engagement of employees: it is possible to use a restaurant within the company as a communal space to facilitate communication and mutual understanding among employees from different departments. Communication, teamwork, and engagement can all be improved in this way.
· Space for meetings and networking: meetings, informal discussions, and networking events can be held in the restaurant space. As a result, the workspace becomes versatile and provides a variety of activities to choose from.
· Corporate Image and Brand Identity: employee satisfaction and well-being can be reflected by a well-managed on-site restaurant. It positively affects brand image and corporate identity.
· Benefits financially: on-site restaurants may cost a lot to begin with, but overall are financially viable. There is also the possibility that employee revenue may be generated from this facility, as well as the potential for external clients or partners to meet there.
Deliverables
The concept of the restaurant must be clearly defined and aligned with the culture of the company and the preferences of the employees. Features of the restaurant that set it apart from the competition. An analysis of the chosen location within the company. Investigating factors such as visibility, accessibility, and foot traffic before choosing a location. The plans include areas for dining, cooking, storing, and utilizing restrooms in the restaurant. Decor, furniture, and tint schemes for interior design. Licensing and permitting documentation. Regulations and laws related to health and safety. A detailed layout of the kitchen and a list of its equipment. Setting up appliances and fixtures in the kitchen. An app-based menu offering a variety of dishes catering to different tastes and dietary needs. Menu pricing strategy. Describe the type and number of employees needed in a recruitment plan. Training programs for waitstaff, kitchen staff, and other positions. POS systems, reservation systems, and order management systems require an implementation plan. A report that details revenue, expenses, and profitability. Management is required to receive regular financial reports.
FEM Restaurant Scope
The scope of the FEM Restaurant is the work required to deliver the specified product, service, or result. (PMI, 2006)
An effective project management system is a ‘defined deliverable,’ a tool by which a new steady state can operate more effectively than before. For this deliverable to serve its intended purpose, it must be of sufficient quality. The end date of a project should be defined only to limit the amount of money we spend, the deliverable should be completed by the end date. (Roberts, 2011)
The delay in completion of a project means that those working on it cannot be released for other work since it is purposefully temporary. It is important to understand that a project has a defined budget. To build the project's deliverable, many things will need to be bought, including time, contractors, computer hardware, software licenses, building materials, and marketing; these all contribute to what is the project's budget. (Roberts, 2011)
To be successful, a project will require a wide range of skills, knowledge, and abilities from people within and outside the organization, as well as outsiders as well. A department where people are always grouped based on their skills and knowledge differs markedly from this. (Roberts, 2011)

FEM Restaurant Structure 
An organization's structure is defined as a series of hierarchical arrangements that define lines of authority, communication rights, and duties, as well as departments. Structures show roles, responsibilities, and powers. A management structure also regulates and coordinates the flow of information. (Hopp and Green, 2018)
The project manager will be Elena Radu, the start date of our project is 02 January 2024 until 01 February 2024, the cost will be 10.000 pounds and the quality will be fresh food.
General Manager


Purchasing marketing and sales
Operation Department
Accounting Department
HR Department
IT Department




Work Breakdown Structure
The Work Breakdown Structure helps visualize how a project will move along within a defined timeline set by the project manager and is an integral part of project planning. (Rajani & Shobha, 2012) 
Under the aspect of planning will be prepared project plan and the budget allocation, also obtaining permission and a license is an important part of the process. The interior set-up is the second part of the work breakdown structure, how the restaurant will look, and the facilities such as heating and air-conditioner, gas and hydro pipes, the eating house is the place where the customer can enjoy their meal and meet new people. The third aspect is the ordering system through an app on your mobile device also extremely significant because this option gives you the possibility to choose the time slot when you want to eat and to order and pay your menu, therefore you will reduce the waiting time and the busy periods. A restaurant cannot be functional without staff for the kitchen or front of the house. Another side of the project is supported by the suppliers with the ingredients for our dishes. The last step is the final inspection of the restaurant, also to check the licenses, supporting the training staff, and if the suppliers signed their contracts. (Surelia, 2017)



SWOT Analysis
As a strategic planning tool, companies use SWOT Analysis (strengths, weaknesses, opportunities, and threats) to identify both their internal capabilities (strengths and weaknesses) and the external situations they face (threats and opportunities). For strategies to succeed, internal capabilities and external conditions must be in good alignment. (Agarwal, Grassl, & Pahl, 2015). To determine our competitive advantage against other service providers, we conducted market research around the location where we planned to start our company. In addition, we determined that any anticipated effect on our start-up business came entirely from internal factors. Consequently, we assert that external environments are almost unimportant.
Strengths: conveniently located as the restaurant will be inside of the company, fresh food because the FEM restaurant will have a kitchen and the food will be prepared there, ordering through an app from your device without waiting in a queue, choosing the time slot to eat when is more conveniently for you, and a very important aspect will be the price, the food will be at a reasonable price for employees. (Andrews, 2022)
Weaknesses: the company is situated in a busy area and this could be one of the reasons why the employees could choose to go to another place to eat or to buy eatables, another cause is staff dependence because if one of your employees calls sick your team will be short and will be more work for the rest of your team, the quality of the staff performance is a factor with relevant signification. (Andrews, 2022)
Opportunities: the customers of FEM Restaurant will have the option to try different dishes in different seasons, staff training is the most important aspect of the public relationship, and a free meal for the employee of the month as a reward for his hard work. (Andrews, 2022)
Threats: many competitors in the area, suppliers might raise the price for distinct reasons, thereby the food price will be higher than before, and external factors e.g. COVID-19 which you can not control. (Andrews, 2022)
Stakeholder Analysis
As a result of meeting the expectations and interests of the different stakeholders, a firm's value and performance could be determined by its strategic actions (Freeman, 1984).
Stakeholders
· Managers interested in completing projects successfully and making a positive impact on the culture of the company. A regular update on the status of the project and its financial viability, along with its alignment with the company's objectives is expected. Authority to make decisions, and allocation of resources.
· Employees: my interests include convenient dining options, a positive work environment, and potential discounts and benefits. The company expects to communicate changes and be involved in the decision-making process when necessary. Overall productivity and morale are affected by employee satisfaction.
· Department of Human Resources (HR): I am interested in effective training programs, successful recruiting, and employee retention. Participation in recruiting and training processes, and clear communication about staffing needs. Recruiting, training, and retaining employees are affected by HR policies.
· Financial Department: the following matters are important to me: Financial viability, return on investment, and budget implementation. Financial reports should be provided regularly, and budgets should be adhered to. Approval of budgets and allocation of funds.
· Compliance and Legal Teams: regulation, license, and permit compliance are among my interests. Compliance with health and safety regulations and timely acquisition of permits are expected. For the project to succeed, legal and compliance approvals are essential.
· Department of Information Technology: a keen interest in integrating technology systems and securing digital platforms is one of my interests. Assist with the development and implementation of POS and reservations systems. An important aspect of restaurant operations is the technical infrastructure and support.
· Customer/Client (External): a pleasant dining experience and high-quality food are my interests. It is important to be accessible, to have variety in the menu, and to have consistent quality. A restaurant's success depends on customer satisfaction.
· Vendors: payments made on time, consistent orders. Payments are expected to be made on time and quantity is communicated. Ingredients and equipment are dependent on suppliers.
· Residents of the local community: possibilities for job growth, positive impact on the community. Local regulations will be adhered to, as well as community concerns will be considered. Long-term success depends on community support.
Budget
When applying for loans and financial assistance, calculate your startup costs and projected ongoing costs before you apply for assistance so that you know whether your restaurant will become profitable. We have startup costs, fixed expenses, variable expenses, and mixed expenses.
You will have different startup costs depending on whether you rent or own your retail space, renovation costs, the equipment you need, and so on, but most restaurants will need a few essentials before they open their doors: commercial space, renovations, and decor, kitchen supplies and equipment, restaurant technology, licenses and permits, marketing, other hidden costs. (Rankin, 2021)
The fixed costs of your restaurant will be easier to work into your budget since they do not change very often. A budget should include the following fixed costs: rent and building fees, license fees, insurance coverage, and marketing expenses on an ongoing basis. (Rankin, 2021)
You have more difficulty projecting variable costs since they fluctuate based on output. Cost of goods sold, utility costs, and payment processing fees are the three main variable costs to consider. (Rankin, 2021)
The fixed and variable components of mixed expenses are both present. It is a workforce that is the most significant mixed cost for every restaurant. You should have several months' worth of project payroll saved up before opening based on how much you spend on work every month. Putting money aside ahead of time will ensure you can pay (and retain) your staff when your restaurant begins to make money. (Rankin, 2021)
The goal of opening your restaurant is intended to support you financially, so even if you choose not to draw a salary while you start, you will eventually have to do so. If you choose the amount of money to take, you will have less money to invest in your business, so it is important to choose wisely. In most restaurants, owners get paid a percentage of expected sales, whereas others take the bare minimum to make ends meet. Having a successful restaurant can provide a stable income, especially in the early days. (Rankin, 2021)
For planning we allocated one thousand pounds, for interior set-up five thousand pounds, for staff two thousand pounds and for food two thousand pounds.

Gantt Chart
Project management often relies on Gantt charts to illustrate the progress of tasks or events over time. On the left side of the chart, a list of important activities is listed, and on the right, a suitable time scale is listed. The start, duration, and end dates of each activity are indicated by the position and length of a bar. Our knowledge of a project's timeline is enhanced by a Gantt chart. Detailed information about the project activities is shown in the following Gantt chart. (Chakraborty, 2022)

Gantt Chart for FEM Restaurant

Risk assessment
Health and safety risks are managed in a restaurant by conducting risk assessments. Identifying risk means identifying what in your business might harm employees or customers and determining whether you have strategies to prevent it. Restaurants are typically exposed to these risk factors: poor food storage, foodborne illnesses, business certification, business licensing, insufficient cash flow, workplace injuries, poor marketing strategies, fire safety, poor brand name and reputation management, and inadequate marketing strategies. (Georgiev, n.d.)
Conclusion
On-site restaurants are successful when they are planned and managed properly, aligned with the needs and preferences of the workforce, and meet company standards. Additionally, employees' satisfaction is affected by factors such as affordability, variety, and quality of food. Considering all the data, it is reasonable to assume that all the desired outcomes will be achieved in the FEM restaurant project.
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