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The event, titled "Breaking the Glass Ceiling: Empowering Women Chefs in Hospitality Kitchens", seeks to address the underrepresentation of women in leadership positions within the hospitality industry's kitchen sector.More specifically within the Indian and Bangladeshi restaunt sector. This event aims to shine a spotlight on gender equality and diversity, encouraging hotel restaurant kitchens to become more inclusive, empowering spaces for women chefs to thrive and lead.
The core objective of this event is to promote gender equality and diversity in the hospitality industry, particularly within hotel restaurant kitchens. By focusing on these issues, the event seeks to foster a deeper understanding of the challenges women face in the culinary world, while also showcasing solutions that can help mitigate these challenges. The event provides a platform for dialogue, empowerment, and actionable change, encouraging a more equitable environment for women chefs (Burgess et al., 2017). The event will address barriers women chefs face, such as gender bias, leadership challenges, and work-life balance pressures (Binns et al., 2020; Rasmussen & Meyer, 2021). It will showcase best practices for increasing gender equity in kitchens, including mentorship programs and workplace policy changes (Lee et al., 2021). Case studies will feature trailblazing women chefs like Dominique Crenn and Clare Smyth, offering inspiration and proof of change (Aitken & Green, 2020). Additionally, actionable strategies for promoting equality, diversity, and inclusion in hotel kitchens will be shared, including career progression pathways and family-friendly policies (Ely & Meyerson, 2021).
This event is crucial in addressing the critical underrepresentation of women chefs in leadership roles. The hospitality industry, like many others, has historically been male dominated, particularly in high-ranking culinary positions (Henderson, 2018). By focusing on gender equality and diversity, the event aligns with the broader MICE (Meetings, Incentives, Conferences, and Exhibitions) industry trend of embracing diversity and inclusion (D&I) as key drivers of innovation and sustainable growth (Baker et al., 2021). As the MICE sector continues to evolve, promoting gender diversity in all its forms, especially within leadership roles in hospitality kitchens, is seen as an essential step toward creating more innovative and sustainable practices in the industry (López-Muñoz et al., 2020).
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The Savoy Hotel and Ritz-Carlton are ideal venues for hosting the event, meeting the critical criteria of accessibility, suitability for live demonstrations, and availability of conference facilities. These venues are strategically located with excellent transport links and ample parking, ensuring ease of access for all attendees (Dube & Renaghan, 2019). Both offer state-of-the-art kitchens, essential for interactive cooking demonstrations, and spacious conference halls capable of accommodating up to 300 participants. Additionally, they are equipped with advanced AV systems, providing the necessary infrastructure for a seamless event experience. Their versatile spaces ensure that the event can cater to a wide range of activities, from keynote addresses to practical workshops.
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The one-day conference and culinary showcase, themed "Empowering Women Chefs in Hospitality Kitchens", aims to address gender inequality in the hospitality industry. The event will feature workshops that guide attendees in integrating EDI strategies into their daily work routines, especially within MICE environments. Panel discussions will include prominent industry leaders who will discuss barriers to EDI in the MICE sector, focusing on gender bias and leadership challenges (Kagan, 2022). Additionally, networking opportunities will allow attendees to connect with like-minded professionals and potential partners, fostering collaboration and shared learning. The live culinary demonstrations will showcase the talent of women chefs, followed by a networking dinner featuring dishes prepared by these chefs. This event provides a unique blend of education, inspiration, and hands-on experiences, reinforcing the importance of gender diversity in leadership roles within hospitality kitchens.
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The event targets HR managers in MICE, diversity champions, and chefs specializing in Indian and Bangladeshi cuisines. Promotional efforts will include LinkedIn and Eventbrite digital campaigns, alongside personalised email invitations. Partnerships will be formed with diversity-driven firms, MICE associations, and restaurants that champion female chefs, particularly those in Indian and Bangladeshi culinary traditions (Singh & Ahmed, 2024). The event aims to serve as a platform for professionals advocating for EDI within the MICE industry, with a special focus on female chefs. A curated culinary experience will highlight chefs like Asma Khan and Shrabani Basu, fostering networking and discussions on diversity and inclusion in the culinary world (Khan, 2023; Basu, 2023).
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  Target Audience:
The event is designed for event planners, venue managers, corporate stakeholders, and HR managers who are focused on sharing cross-industry EDI knowledge (McKinsey & Company, 2024). This audience is critical as they play key roles in shaping policies and practices within the MICE industry, ensuring that EDI principles are effectively integrated into organisational structures.
  Demand:
There is an increasing demand for targeted EDI training programs, particularly in industries like hospitality, where diversity initiatives are essential for innovation and growth (Harvard Business Review, 2023). Additionally, there is a recognised need for actionable strategies that promote diversity and inclusion, specifically within the culinary and hospitality sectors, to ensure fair representation and equitable opportunities (Ghosh et al., 2023).
  Event Focus:
The event will highlight the significant contributions of female chefs in Indian and Bangladeshi restaurants, which have traditionally been underrepresented in leadership roles. By providing a platform for meaningful conversations about gender equality, diversity, and inclusion, the event aims to raise awareness of the challenges women chefs face and the positive impact of inclusivity in culinary practices.
  Key Takeaways:
Attendees will have the opportunity to network with professionals committed to advancing EDI initiatives in the MICE and hospitality industries. The event will also provide practical insights on how to integrate diversity into culinary practices and leadership roles, offering tangible strategies for attendees to implement within their organisations.
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The MICE sector has seen limited attention given to addressing specific EDI challenges within its context, with few events dedicated to tackling these issues directly (Dashper & Finkel, 2020). While many broader EDI-focused events exist, they often fail to meet the distinct needs of MICE professionals, addressing diversity and inclusion at a general level rather than offering targeted solutions for the sector’s unique challenges (Micemag, 2023). As the MICE industry continues to evolve, there is an increasing demand for specialized EDI events tailored specifically to its needs, focusing on actionable strategies for integration (Hahn, 2021). The proposed event stands out by offering a unique selling point—focusing on female chefs from Indian and Bangladeshi restaurants, thus presenting a culturally rich and specific perspective on EDI. This approach not only promotes gender equality within the culinary world but also encourages cultural exchange, enriching the conversation around diversity and inclusion within the MICE industry.
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The event will feature a diverse catering menu made from locally sourced, sustainable fresh produce, with options to accommodate all dietary needs, including halal, vegan, kosher, and gluten-free choices. In support of gender equality, all dishes will be prepared by women chefs. Entertainment will include live music and interactive cooking demonstrations, providing an engaging and immersive experience for attendees. Additionally, the event will be supported by high-quality AV provisions, including sound systems, lighting, and live-streaming capabilities, ensuring a seamless and impactful experience for both in-person and virtual participants (Meyer & Rowley, 2022).
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The event will involve various key roles, including event coordinators responsible for logistics and scheduling to ensure smooth execution (Graham, 2022). EDI experts will lead workshops, providing insights on diversity and inclusion strategies (McKinsey & Company, 2023), while renowned female chefs will share their experiences to inspire others in the culinary industry (Khan, 2023). Technical staff will ensure seamless AV setups and live streaming (Event Industry Council, 2022), and keynote speakers and panelists will lead discussions on inclusive practices within the MICE and culinary sectors (Christofle et al., 2023). Marketing professionals will handle promotion through targeted campaigns and partnerships (Deloitte, 2023). Key skills required for these roles include effective communication (Kotler & Keller, 2021), technical expertise for AV and live streaming (Event Industry Council, 2022), and customer service to ensure a positive attendee experience (Berry, 2021).
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Sponsors
· Women Chefs & Restaurateurs: This organization plays a pivotal role in promoting and supporting women in the culinary industry. By partnering with them, the event aligns itself with a movement dedicated to breaking barriers for women chefs and restaurateurs (Beardsworth & Keil, 2020). Women Chefs & Restaurateurs provide a platform for networking, mentorship, and advocacy for women chefs, which aligns with the event’s focus on empowering female chefs. This sponsorship brings credibility and visibility to the event’s commitment to gender equality in the culinary world.
· Local Culinary Schools: Partnering with local culinary schools, particularly those that support diversity and inclusivity, helps to build connections between the event and aspiring chefs. These schools often provide training that encourages students from diverse backgrounds, particularly women, to enter the culinary profession (Cater & Dobbins, 2021). By involving culinary schools, the event offers opportunities for students to engage with industry professionals, providing them with valuable exposure and potential career opportunities.
· Gender Equality NGOs: NGOs focused on gender equality are crucial for raising awareness about the gender disparities in industries like hospitality and culinary arts. These organizations advocate for systemic changes and offer educational resources and campaigns to promote gender equality (Harrison & Yousaf, 2022). Their involvement in the event highlights the commitment to addressing these issues at a broader level, particularly within male-dominated sectors like the culinary industry.
Hotel Management
· Venue Managers from The Savoy or Ritz-Carlton: As two of the most prestigious hotel brands in the world, both The Savoy and Ritz-Carlton are known for their exceptional standards in hospitality. Their venue managers bring years of experience in managing high-profile events, ensuring that the logistics and atmosphere of the event are seamless. Collaborating with these venues elevates the event’s prestige and attracts a high-profile audience (Pizam, 2020). The expertise of venue managers from such esteemed institutions ensures that the event meets the highest standards of hospitality and operational efficiency.
Media Partners
· Hospitality Insights: As a leading platform for hospitality industry news, Hospitality Insights offers valuable exposure to the event, especially among industry professionals and stakeholders. Their readership is made up of hotel managers, event planners, and industry analysts, making them an ideal media partner for this event. Media partnerships with outlets like Hospitality Insights ensure that the event reaches a targeted audience interested in hospitality and culinary innovation (Baum, 2021).
· Food Network: Food Network is one of the most recognized culinary television networks, with a large and diverse audience interested in food culture, chefs, and cooking techniques. Their involvement in the event can attract a broader, food-centric audience, creating greater visibility for the female chefs participating in the event. Media partnerships with well-known culinary brands like Food Network help amplify the event's impact and broaden its reach (Macdonald, 2021).
AV Providers
· Encore Event Technologies: Encore is a global leader in providing AV solutions for live events. They specialize in delivering high-quality technical support, including sound systems, lighting, and live-streaming capabilities. Their expertise ensures that the event runs smoothly, both in-person and for virtual attendees. The role of AV providers is critical in creating an immersive experience for participants, enhancing the overall engagement and accessibility of the event (Event Industry Council, 2022). By partnering with Encore, the event guarantees top-tier technical support, essential for a successful hybrid or live-streamed event.
Catering
· Local Women-Led Culinary Teams: Catering will be provided by women-led culinary teams that champion gender equality within the culinary field. These teams not only offer authentic, high-quality food but also embody the values of empowerment and inclusivity. Supporting local, women-led teams aligns with the event’s mission to promote female chefs and culinary entrepreneurs, while also supporting sustainable and community-based businesses (Guthrie, 2023). This collaboration highlights the role of women in reshaping the culinary industry, providing them with a platform to showcase their skills and creativity.
Decor Companies
· Eco-Friendly Event Designers: The event will collaborate with eco-friendly decor companies that prioritise sustainable design practices, from using recycled materials to minimizing waste. Sustainability in event design is a growing trend, with more event organizers opting for green alternatives to reduce their environmental footprint (Sims, 2021). By partnering with eco-friendly decor companies, the event not only emphasises its commitment to sustainability but also encourages attendees and industry professionals to adopt greener practices in their own events and businesses.
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Resource allocation is planned to accommodate all aspects of the event, from live demonstrations to attendee comfort. Our key resources for this event include state-of-the-art demo kitchens, where chefs will showcase their culinary expertise through live cooking demonstrations, providing an interactive experience for attendees. We will also have well-equipped conference halls, designed for workshops and panel discussions, ensuring a comfortable and engaging environment for all participants. Convenient parking facilities will be available, ensuring ease of access for all attendees. Additionally, our carefully planned seating arrangements will foster networking and engagement, allowing attendees to connect and participate in the event’s discussions and activities effectively.
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Income Breakdown:
· Ticket Sales: £100,000 – The majority of income will come from ticket sales, with a target of 500 attendees and an average ticket price of £200.
· Sponsorships: £25,000 – Income from sponsors, including organizations such as Women Chefs & Restaurateurs and local culinary schools.
· Exhibition Fees: £10,000 – Fees collected from exhibitors participating in the event, showcasing culinary products or services.
· Total Expected Income: £135,000
Expenditure Breakdown:
· Venue Rental: £25,000 – Cost of renting event spaces, including demo kitchens and conference halls.
· Catering: £10,000 – Costs for providing meals from local women-led culinary teams.
· Speaker Fees: £15,000 – Fees for keynote speakers and panelists, including diversity experts and renowned chefs.
· Marketing: £8,000 – Costs for promotional activities, including digital campaigns and media partnerships.
· AV Equipment: £5,000 – AV support for sound systems, lighting, and live-streaming.
· Staffing: £8,000 – Payment for event coordinators, facilitators, and technical staff.
· Miscellaneous: £4,000 – Additional expenses for decor, seating arrangements, and transportation.
· Total Expected Expenditure: £75,000
Expected Profit:
· Profit Margin: With total income of £135,000 and total expenditure of £75,000, the event is expected to generate a profit of £60,000.
· Expected Profit: £60,000
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This event addresses a critical gap in the MICE industry by providing targeted guidance on Equity, Diversity, and Inclusion (EDI). It offers practical tools and strategies to promote inclusivity within the sector, empowering professionals to implement meaningful change. Financially sustainable with a projected £15,000 profit margin, the event also aligns with global EDI standards, reinforcing the industry's commitment to fostering diversity and equity while driving innovation and growth.
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