


Introduction 
The Wagamama restaurant has been founded in 1992 by Alan Yau and the first restaurant has been opened in Bloomsbury. The chain was obtained for £559m by The Restaurant Group, owner of Frankie & Benny's, Garfunkels, and other well-known fast casual dining chains in October 2018.In the currect the executive director is Emma Woods and there are 150 of restaurant all over the United Kindom. Everyone knows that is a British restaurant chain serving Asian food based on Japanese cuisine.

The word Wagamama is a Japanese word signifies "self-centred" or "self-indulgent", but the organisation translates it as "naughty child". 'kaizen’, meaning ‘good change’ is the philosophy that sits right at our heart. Wagamama it means to nourish yourself and to nourish others. The branch is always been different; the ones that have taken the road led travelled and broken the rules it is called as zig when others zag. As believing in team ship, that working together means building close bonds of trust and support because “we have got each other’s back” will be the value.


This report it is focused on introducing for Wagamama restaurant a management plan. It still needs to analyse a tolerable management plan even though Wagamama has been surviving the intense competition. The motivation of choosing this company is that I am working as a manager in one of their branches which make the work to engage with the report. Project management is the process of ladening the work of a team with the same goals and meet success criteria at a specific time and this is what will be described.  The idea of the project it came from multiple culture and everyone it is going to benefits from it, from customers to the team members.

