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1. [bookmark: _Toc199906176]Introduction 
The Wales’ Culinary Heritage Festival is organized to coincide with the Visit Wales 2025 campaign, focusing on ‘Croeso’ (the Welsh word for ‘welcome’). Cardiff City Hall will host the main event and local hotels and restaurants will also host smaller events. Wales Garden is created to celebrate the region’s food culture by hosting tastings, cooking workshops, sustainable food demonstrations and cultural shows. The reason for selecting this event is inspired by what is happening in the market and what defines our culture. Culinary tourism is growing as more people look for real and distinctive experiences (Kokranikal  and Carabelli, 2021). Strong traditions in cooking with local produce fit perfectly with the Welsh national brand. The event highlights culture, community and sustainability which helps it bring together both national and international food fans. The popularity of Cardiff with tourists, who visited in great numbers, justifies the decision to locate the facility there. The structure at Cardiff City Hall allows for a variety of events such as expos, seated meal settings and interactive cooking spaces. The festival brings attention to what it means to be Welsh and helps build up the hospitality and tourism industries after COVID, fitting with the main economic aims (Davies et al., 2023). In addition, the event follows the EMBOK Model and Bladen’s Three-Stage Event Design Model to handle every aspect of planning, executing and measuring its success effectively (Berridge, 2007). Besides being a celebration, the festival also brings tourists, helps the economy and expresses the region’s culture. If the Wales’ Culinary Heritage Festival highlights Welsh culture, good food and local activities, it would have the potential to shine like a major international event (Getz and Page, 2019; Del Soldato and Massari, 2024).
2. [bookmark: _Toc199906177]The Event Cycle 
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Figure 1: EMBOK Three Stage Model
Source: (“EMBOK - Event Management Body of Knowledge - Phases”)
The event cycle gives a clear path for organizing and carrying out events (Song et al., 2021). To design the festival, the Three-Stage Event Design Model suggested by Bladen (2012) has been picked for its transparency and practical use in real projects. The model splits event delivery into three stages that includes initiation, planning and implementation and every phase combines several tasks to ensure success.
· Initiation Phase
During initiation phase, the team did market analysis, considered how feasible the business could be and validated the business concept. It meant looking for the target audience, surveying what the competition is doing and selecting a possible venue and timing. At this step, local councils, tourism boards, culinary schools and hospitality experts were identified as important stakeholders. This is in line with the idea that feasibility studies support the starting point of strategic planning (O’Toole, 2011; Tum et al., 2006).
· Planning Phase
When the planning phase comes, logistics need to be arranged, there is more communication with stakeholders, budgets are set up and marketing campaigns are arranged. At this point, organizing chef bookings, arranging masterclasses, choosing a theme and setting up décor happens. The EMBOK framework’s four domains, namely design, marketing, operations and risk, are very important as well (EMBOK.org, 2023). 
· Implementation Phase
At the implementation phase, the event is brought to life and teams deal with tasks like running the event, handling problems and updating things on the spot (Angafor et al., 2020). Feedback forms and how guests behave during their visit are also collected at this point. Real-time challenges are tackled and the event is responsive to the needs of the guests.
3. [bookmark: _Toc199906178]Event Concept 
Besides featuring delicious food, the Wales’ Culinary Heritage Festival lets people explore Welsh culture and history. Authenticity, sustainability and inclusivity are the three core values used to build the event’s concept (Orefice and Nyarko, 2020). People who visit will experience traditional Welsh dining, learn about its culture and understand sustainability, all while surrounded by a theme and visually striking setup. 
Arrivals will meet Welsh music and hosts who speak in both languages. Some of Wales’ top chefs will come to the main stage in Cardiff City Hall and prepare dishes such as cawl, lamb with laverbread and bara brith. At the same time, there will be masterclasses in side rooms to teach people how to cook for themselves or just watch, benefiting all kinds of visitors.
Participants can go to the tasting area to sample small-batch items produced by local makers. Throughout Cardiff’s food markets and restaurants, different satellite events will allow guests to sample the city’s wide variety of foods. Thanks to these events, many people extend their visits which helps to boost tourism income in the city (Meredith, 2022).
All the decor, signage and the stage will take inspiration from Welsh legends and the countryside. Traditional market carts, hay bales and LED displays of Welsh scenery will add to the experience. Lighting recreating an ambience and sounds of Celtic folk music will be used to connect with and emotionally affect the public (Bladen et al., 2012).
The design’s many layers create a strong impact by mixing cultural history, modern appearance and ways for engagement. This event is not the same as competitor events because it fuses food tourism, education and celebrating culture. Sustainability and the preservation of culture make it special, so travelers who care about the environment and local heritage are drawn to it (Mousazadeh et al., 2023; Raj and Musgrave, 2009).
4. Aims and Objectives
Aim
The festival seeks to market Welsh culinary heritage and appeal to various visitors in and outside the country.
SMART Objectives
· The goal is to attract 5 000 people and 10 Welsh chefs for master classes.
· There will be 15 partnerships with the local food producers and restaurants that will add color to the festival.
· 60% of the UK food festival attendees intend to visit the same type of events again.
5. [bookmark: _Toc199906179]Event Management 
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Figure 2: EMBOK Model
Source: (EMBOK)

5.1 [bookmark: _Toc199906180]EMBOK Model
The success of the Wales’ Culinary Heritage Festival depends on good event management (Berridge, 2007). Well-qualified managers depend on the EMBOK model’s framework to unite fundamental areas: administration, design, marketing, operations, risk and evaluation (EMBOK.org, 2023). This makes certain that the festival is planned thoroughly, it has a steady theme and something unexpected like disruptions does not interfere with it.
· Design
Design ensures that the event theme expresses Welsh culture by using bilingual signage, performing and listening to musical traditions, creating a rustic setting and choosing sustainable materials. The operations domain manages resource planning, negotiates with vendors, deals with waste and controls crowd movement (Chofreh et al., 2020). The flexible design of Cardiff City Hall let several workshops, tastings and demonstrations happen at the same time.
· Human Resource Management 
In human resource management, it is important to recruit skilled chefs, experts in event management, workers for the hospitality industry and people who are trained as volunteers. A notable fact is that almost all successful food festivals depend on volunteers who are fully committed (Meredith, 2022). Training will take place to guarantee all guests are interacted with regularly and all safety rules are properly followed.
· Marketing Approach 
The marketing approach will cover social media campaigns, influential individuals and ads specifically for Europe, the US and Australia. With AI, organizations will find it easier to predict what tickets to sell, target groups of people and answer customer questions through chatbots.
· Risk Management 
Risk management involves a weather backup plan (space for activities inside and out), safe food preparation, how to deal with emergencies and having insurance. 10% of the construction budget should be put aside for emergency expenses. 
	Risk
	Likelihood

	Impact
		Strategy




	Weather Disruption Plan
	Medium
	High
	Arrange for weather-protected tents outside and have City Hall ready as the indoor alternative.

	Health and Safety Protocols
	Low
	High
	Obey event safety requirements in the UK and create detailed plans in case of emergencies.

	Financial Risk Management
	Medium
	Medium
	Give 10% extra budget for unexpected costs.

	Low Attendance Response
	Medium
	High
	Organize web promotional activities, work with influencers and offer discounts as a way to increase the number of people in event.


6. [bookmark: _Toc199906181]Budgeting and Planning the Financial Aspects
· Overview of Financial Planning
The success of the Wales’ Culinary Heritage Festival largely depends on having a strong financial plan. By using financial forecasting, the budget is arranged with estimates of money coming in, going out and any leftover which helps ensure openness and follows the company’s goals.
· Projected Revenue and Expenses
Estimated Expenses Table
	Item
	Estimated Cost (£)
	Notes

	Venue Hire
	20,000
	Cardiff City Hall

	Staff (incl. Chefs)
	40,000
	Event staff, chefs, volunteers

	Catering
	25,000
	Food for guests and participants

	Logistics & A/V Systems
	30,000
	Equipment, transportation, permits.

	Marketing
	25,000

	Social media, advertising, influencer outreach

	Security
	10,000
	On-site safety and control

	Contingency Fund
	15,000
	10% reserve for unexpected expenses

	Total Expenses
	£165,000



Projected Income Table
	Income Source
	Estimated Income (£)
	Notes

	Ticket Sales
	60,000
	General admission

	Vendor Participation
	30,000
	Fees from food and merchandise vendors

	Masterclass Sessions
	20,000
	Culinary classes with chefs

	Sponsorships
	50,000
	From food brands and tourism bodies

	Total Income
	£160,000
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Figure 3: Projected Revenue and Expenses
Source: Author

· Revenue Strategy and Sustainability
Early sales and the theater’s total revenue will likely boost if tickets are sold in tiers and priced dynamically. Money-saving ideas are using food prepared by students, recyclable materials and agreements with suppliers. These tools will help you stay in control of  spending (Radhika et al., 2021). It allows a company to earn money and show how it cares about ethics and sustainability. Puangmanee and Saearlee (2021) suggest spending up to 10% of the entire budget on checking what wastes were produced and how much energy was used, in the same way as other international festivals.
· Being sustainable and trustworthy
A financial plan supports efficient use of funds, responsibility and steady growth. It helps gain trust from sponsors and stakeholders by confirming events are handled in a responsible way according to industry requirements (Meredith, 2022; O’Toole, 2011).
7. [bookmark: _Toc199906182]Industry Trends, Issues, and Impacts 
Social, technological and environmental factors cause the industry for meetings and events to evolve continuously. To meet the wishes of people today, the Wales’ Culinary Heritage Festival is inspired by trends for being hands-on, environmentally friendly and using digital tools.
· Immersive experiences
First of all, experiential tourism is on the rise, because many travelers now prefer to get involved in local culture and traditions, rather than only watching or listening. Festivals where people sample traditional cuisine are being used to highlight links between culture, taste and memories (Giner et al., 2023). Demonstration Chef Match provides for that desire by mixing live cooking, storytelling and hands-on instruction. According to Vuksanović et al. (2024), using culinary tourism is important for promoting regional character and strengthening the business community.
· Sustainability-driven planning
Sustainability is now an essential requirement in event planning, as 72% of UK food festival attendees consider it very important (Hassanli et al., 2020). Zero-plastic rules, compostable dishes and carbon tracking for all vendors make this event consistent with our expectation. By using these materials, companies can less harm the environment and appeal to those who buy according to their beliefs. The Cardiff Partnership (2022) is encouraging more low-waste practices, setting up compost stations and organizing events for eco-volunteers to manage and reduce carbon dioxide emissions.
· Digital Engagement
Third, digitalization and AI are changing the methods used to manage and advertise events (Neuhofer et al., 2020). Social media is now responsible for over 40% more ROI on food events than it was in the past (ProfileTree, 2024). The use of AI for ticketing, emails and marketing helps the festival cut expenses and maintain a loyal customer base.
8. [bookmark: _Toc199906183]Situational and Cultural Considerations 
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Figure 4: SWOT Analysis
Source: (Research Optimus)

[bookmark: _Toc199906184]8.1 SWOT Analysis
It is very important to be aware of the local culture and environment to make an event that is meaningful and polite. Conducting a SWOT analysis allows us to find strengths, weaknesses, opportunities and threats which helps build a strong strategy.
Strengths
· The Cardiff City Hall is centrally located and has strong infrastructure for easy and convenient use.
· The festival uses a special story of food combined with powerful national tourism marketing from Visit Wales.
· Partnership with culinary schools and cultural organizations gives access to valuable resources at a reduced cost.
Weaknesses
· If the brand is not well known at the start, it may be difficult to get people to come.
· Outdoor venues could still be disrupted by weather problems, even if they have backups.
· Sensitive management of language and cultural traditions is needed for inclusion.
Opportunities
· An increase in food tourism and exploring other cultures all around the globe is becoming popular.
· The chance to establish local or regional versions of the event each year.
· Among the possibilities is to use VR and AR technology to include remote viewers from other countries.
Threats
· The presence of several other UK and European food festivals.
· The threat of inflation and financially unstable economies contributing to prices going higher for fans.
· The challenge of managing so many people and staying compliant in food safety.
[image: ]
Figure 2: PESTLE Analysis
Source: (Research Optimus)

[bookmark: _Toc199906185]8.2 PESTLE Analysis
The PESTLE framework is based on Political, Economic, Social, Technological, Legal and Environmental factors. It is a way to analyze the major factors shaping the event and its industry from the environment. With PESTLE, event planners can see external factors that may change whether the festival is successful and can continue.
· Political
The political aspect consists of travel regulations established by the government, tourism policies and financial help. The organizers of the Wales Culinary Heritage Festival rely on political support, mainly through tourism aid and actions to present their local culture. Cardiff Council (2023) states that Cardiff City Hall cooperates with Visit Wales to highlight cultural events and offers lower rates to community activities held in the venue. Being informed about different policies enables the organization to avoid breaking rules and may lead to receiving aid money.
· Economic
The economic aspect examines inflation, how many funds are in circulation and how much people spend when traveling. It is predicted that the UK culinary tourism industry will experience a major growth rate (6.2%) during the years 2023–2030 (Grand View Research, 2024). Since the festival relies on money from tickets and sponsors, Cardiff and the UK need to be financially stable to help the festival do well.
· Social
The way people enjoy festivals and how widespread they are often reflect changes in society, culture and the number of people involved. Many people coming to sample local food and the community’s love for its classical dishes make the event special for locals. Researchers Haven-Tang et al. (2022) established that approximately 83% of people who participated in festivals in Southeast Wales appreciated the local cuisine and cultural stories.
· Technological
The growth of social media, selling tickets online and digital attendance has made promotions and outreach much more convenient. Social media brings a better return on investment for UK food events as compared to other forms of advertising (ProfileTree, 2024). Because of technology, events are handled more effectively and they attract larger audiences. Showing live demos and guides online will improve online participation and help people enjoy tastings no matter where they are.
· Legal
The franchise operator must comply with laws concerning health, safety, licensing and labor. The process of how vendors sell at the festival is guided by food and environmental safety laws. It is necessary for vendors in the market to purchase Public Liability Insurance (PLI), receive 4/5 hygiene ratings for all their food and follow rules established by the UK Food Standards Agency (Ahmed, 2022).
· Environmental 
A focus on the environment drives changes in event planning, including waste disposal and using less energy. As mentioned by the Cardiff Partnership (2022), green event practices encourage everything from trash separation for events, no use of single-use plastics at events and responsibility for carbon dioxide releases at big gatherings. In order to help Wales’ environmental goals and cause less harm to the environment, the festival should place a strong emphasis on sustainability.

[image: ]
Figure 4: PESTLE Impact Chart for Wales Culinary Festival
Source: Author




9. [bookmark: _Toc199906186]Conclusion and Recommendations 
[bookmark: _Toc199906187]9.1 Conclusion
The event of the Wales’ Culinary Heritage Festival reflects Welsh heritage, brings economic rewards and is closely connected with “Year of Croeso 2025” campaign. It combines cultural history, good stewardship and fun activities to create an original tourism opportunity. Led by sound financial planning and theories including EMBOK and Bladen’s Three-Stage Event Design, the event can be realized and is expected to have impact. Effects is successful in the long run by making sure its culture, work and responsiveness to trends are all well balanced. Because of its distinctive style, it could be a key cultural and hospitality event every year in Wales.
[bookmark: _Toc199613919][bookmark: _Toc199906188]9.2 Recommendations 
· Annualisation and Legacy Planning
The event should be scheduled yearly to increase its significance going forward. It also means establishing a framework to record what is learned, attract sponsors again in the future and sustain partnerships with cooking schools and the local area. Organizing a culinary trail or pop-up events throughout the year can let the brand continue its presence after the event ends.
· Technology Integration
Offering them real-time streaming, event apps they can use on mobile and augmented reality will help their brand get the attention of tech-minded attendees who are not able to attend the event in person. This will allow more fans to access and buy their creations and generate extra income globally.
· Inclusive Representation
Events planned for the future must include representatives from many parts of Wales, including both minority and immigrant communities. It will help attract more people and match Visit Wales’ aim to welcome everyone, so all guests feel included.
· Strategic Influencer Engagement
Working with known food and travel influencers can greatly increase  following. If an influencer promotes the event, shares previews before the event and streams the event live, the digital reach will improve and tickets can be sold more easily.
· Sustainability Certification
If you gain certificates like Green Tourism or ISO 20121,  event will look more credible. Being open about how you care for the environment will make people more confident and encourage sponsors and attendees who respect sustainability.
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