International Meetings Management for the Hotel Industry

International Meetings Management for the Hotel Industry
Student name: Monica-Cristina Grigoruta
Student ID number: 2132111
Module Code: BMIH 6007
Lecturer name: Kathryn Flynn
Event theme: Technology and inovation


Table of Contents
Introduction	3
Market Factors	4
Operational Factors	7
Financial factors	9
Conclusion	12
References	13




[bookmark: _Toc165506069]Introduction
· The main purpose of preparing this presentation is to discuss the feasibility hosting plan for an international cooking competition based on the theme of technology and innovation in hospitality sector. 
· The aim is to create an impactful original cooking competition which will fulfil the needs of the target audience by contributing to the enhancement of the hospitality industry with the help of technology and innovation.
Speaker Notes:
This presentation includes the critical analysis of the feasibility factors associated with the expected event, and the research of its pre-planning. By addressing the market dynamics, operational factors and financial viability, this report is targeting to justify the feasibility of the event and make the way of its successful execution. Along with this, the report will also include some essential factors such as resources planning. 


[bookmark: _Toc165506070]Market Factors
1. Target markets: The target for this cooking competition will consist of the professional chefs of the hospitality industry including, restaurateurs, hoteliers, and technology providers.
2. Competition: Other events or workshops can happen at the very same time as this but the theme of this event “Technology and innovation within the hospitality industry” is something which will separate it from the others.
Speaker Notes:
While evaluating the market factors for the event, it is important to understand the dynamics of the target market, competition, demand, and supply, for the better understanding these topics are briefly discussed below:
1. Target markets:   It's one of the first step to conduct an event, the target market for this event can be-
· The cooking experts will be targeted as they are important and beneficial for every individual in the industry to learn about the cooking skills (Bladen, et. al., 2022).
· For the industry collaboration and knowledge exchange purpose stakeholder from other industries such as IT or tourism industry will be invited to attend the event, every industry is linked to each other at some point thus it not only a target market but a plus point and can surely catch the other people’s attention.
2. Competition: Many industries are conducting workshops and events at the same time on such interesting and important topics thus the competition is high. To stand apart from the crowd it is important to look after these factors-
· Though this event will be conducted upon a unique theme, yet it is possible that there can be other workshops or events related to technology and innovation in cooking, in this case it's important to make sure to clearly present the main details of the event especially how it will impact on the industry of hospitality (Hagen, 2021).
Contd…
3. Demand:  This is a highly demanded event for the hospitality industries as everyone wants to be updated and use the technology for enhancing cooking skills to stay irreplaceable in this competitive market. 
4. Supply: Hospitality industries usually conduct a lot of different events most of them are for entertaining, sports or exhibition purpose but this time its purpose will be the modern technology and its use within cooking for the betterment of hospitality sector. 
Speaker Notes:
3. Demand:  Making sure that the event which is about to be organised is in demanded or not is a necessary step, organiser should take care of these facts-
· With the continuous growing technology and innovation in cooking, the hospitality industry is changing to enhance its guest services, operations, and revenue management, as stakeholders are always willing to stay updated about the industry this event is highly demanded (Liu, et. al., 2022).
4. Supply: Supply is important to the event’s successful evaluation, here are some supply points of this event-
· This event aims to fulfil unmet needs for resource and specialized knowledge by offering insights, networking opportunities and most importantly providing an overview of practical application.  
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· Selecting the venue: To conduct the cooking competition, it is essential to select a venue conducive to demonstrating, networking activities, an ideal venue for the event would be a hotel or convention centre with modern facilities and adaptable space.
· Required skills:  Skilled team to perform and manage virtual technical audiovisual settings to make sure that everything is going smoothly as the plan is essential. Beside this a team is required to look after the attendees.
· Resources: Parking facilities, Food & refreshments and Lighting are the most important resources. 
Speaker Notes: 
Operational consideration plays a crucial role in making the cooking competition more successful and well organised, this consideration includes a large spectrum of logical and practical factors, encompassing selecting venue, technological infrastructure, staffing requirement and the overall management of the cooking competition, some of them are briefly discussed below: 
1. Selecting the venue:  Pre-Making sure that the venue is available at the time of the cooking competition, and there is no issue with the other industries at the time of the event to ignore the future problems (An, et. al., 2021).
2. Required skills: This cooking competition will need the skilled team to coordinate technology marketing and communicating with the guests to make it successful.
3. Resources: 
· Parking facilities: Safe and sufficient parking spots should be organised, if the guest count is more than for backup an additional parking zone should be available, especially if the event is held at a metropolitan area (Rogers and Wynn-Moylan, 2022). 
· Food & refreshments: As the gathering will be huge there should be a variety of healthy hygienic food & refreshment options to make the attendees feel comfortable and energetic throughout the entire event, which will add credibility to the overall experience of the event. 
· Lighting & AV: For presentation and other purposes its essential for the cooking competition to have high quality lighting and AV (audiovisual), if these are low or not good in quality the stuff and attendees both can face problems in presenting and understanding.
[bookmark: _Toc165389855]
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Income and Expenditure 
	Income and Expenditure Account

	For the Year Ended: 31-03-2024

	Expenditure
	Amount
	Amount
	Income
	Amount
	Amount

	 
	 
	 
	Registration Income
	 
	 

	Venue
	 
	 
	General
	£40,000
	 

	Space Rental
	£50,000.00
	 
	Add-ons
	£60,000
	 

	Furniture
	£15,000.00
	 
	VIP
	£50,000
	£1,50,000

	Staffing
	£80,000.00
	 
	
	 
	 

	Vendors
	£25,000.00
	 
	Exhibitor Income
	 
	 

	Booth Equipment
	£10,000.00
	 
	Regular Booth
	£6,000
	 

	Parking
	£5,000.00
	 
	Large Booth
	£9,000
	 

	Insurance
	£15,000.00
	£2,00,000
	Corner Booth
	£2,000
	£17,000

	 
	 
	 
	
	 
	 

	Food and Beverage
	 
	 
	Sponsorship Income
	 
	 

	Breakfast
	£12,000.00
	 
	Gold
	£15,000
	 

	Lunch
	£25,000.00
	 
	Platinum
	£20,000
	 

	Dinner
	£13,000.00
	£50,000
	Diamond
	£30,000
	£65,000

	 
	 
	 
	
	 
	 

	 
	 
	 
	Other Income
	 
	 

	 
	 
	 
	Donation
	£25,000
	 

	 
	 
	 
	Investment
	£15,000
	£40,000

	 
	 
	 
	
	 
	 

	Surplus
	 
	£22,000
	
	 
	 

	 
	 
	 
	
	 
	 

	Total
	 
	£2,72,000
	Total
	 
	£2,72,000



Contd…
Finding sources
· Registration fees
· Sponsorship contributions
· Exhibition booth rentals
Revenue generation strategies
· Strategic partnership 
· Target marketing campaigns 
Speaker Notes:
Finding sources
· Registration fees: This cooking competition can produce profitability through the help of different pricing strategies, attendee registration fees, group bookings and regular registrations. These strategies will also impact its membership and discount rates. By managing such approaches this event will develop industry opportunities, associations and participation.
· Sponsorship contributions: There is an essentiality of managing sponsorships and collaboration with industry associations, technology providers and hospitality businesses. Corporate sponsors are also important in enhancing financial support and stability. This cooking competition can offer several sponsorship packages with diversified benefits. Implementing brand opportunities, logo placement, speaking slots and exhibition space is also important in managing financial performance (Rebucci, et. al., 2022).
· Exhibition booth rentals: This cooking competition can produce profitability by renting exhibition booths. Collaborating with industry vendors and technology providers can generate revenue and improve financial stability. It is also important to offer premium packages as well as discounts to maintain attractiveness and visibility within the market.
Revenue generation strategies
· Strategic partnership: Strategic partnerships can obtain noticeable and quick financial support for this cooking competition. Media partners, educational institutions and other financial support providers can play an important part in developing sponsorship opportunities and visibility.
· Target marketing campaigns: This cooking competition can promote target marketing campaigns. In these campaigns, it is vital to implement technology enthusiasts, industry professionals, decision-makers and hospitality businesses. They are important in developing attendee attractions (Daniels and Tichaawa, 2021). 
In summary by managing the above approaches this cooking competition will obtain financial stability as well as success within the dynamic industry. It is also essential to implement social media platforms, industry publications, digital marketing channels and email marketing. 
[bookmark: _Toc165506073]Conclusion
· In conclusion, the feasibility plan of an international cooking competition on the theme of technology and innovation within the hospitality industry is a huge opportunity. 
· The need for a skilled team and adequate resources can make this competition successful.
Speaker Notes: 
There is a lot to understand from this assignment, firstly about the market factors, competitions, how technology and innovation is an important topic in the field of hospitality and many people are demanding to learn it and stay updated. Moreover, the importance of a skilled team and resources can also be seen here. There are many challenges and competitions as well in the market but with right planning strategy and looking after details, it can be concluded that this cooking competition of technology and innovation in cooking can create a good impact within the industry of hospitality and management.
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