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Executive Summary 
The International Christmas Food Festival at Hilton Newcastle Gateshead highlights industry diversity, inclusiveness, and equality. The food sector diversity and inclusivity event addresses cultural diversity, under-represented voices, and industry inequities. It will foster cultural exchange and gastronomic inclusivity with foreign food, panel discussions, and fun cultural events. 
The feasibility study for Assignment 1 described event goals and logistics. Due to its accessibility, central location, and capacity to handle large international meetings, Hilton Newcastle Gateshead will satisfy event goals. International delegates can readily reach the venue from major transport hubs. The event's main goal is to discuss industry-wide EDI concerns over international cuisine. To encourage food industry diversity, chefs and producers will network at the event. EMBOK and Maslow's Hierarchy of Needs guide this event's strategic planning to exceed audience expectations in operational, marketing, and logistical areas. The event will address cultural and nutritional needs and create an inclusive, respectful environment for all guests, including those with disabilities, using sustainable methods. 
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Introduction 
In the theme "Equality, Diversity, and Inclusion within Industry," the International Christmas Food Festival will promote culinary inclusiveness. Here, multicultural food, culinary traditions, and food industry diversity are embraced. The Hilton Newcastle Gateshead, Bottle Bank, Gateshead NE8 2AR, UK hosts the event because of its location, size, and global accessibility. As diversity awareness rises, food events must encourage inclusivity and marginalised groups in the UK food business, which is growing rapidly to £60 billion (Stables, 2024). This event addressed these issues and celebrated world cuisine. The first assessment (A1) examined event success, operational viability, and audience. Market demand, financial forecasts, resource demands, and risks are assessed. The target audience, costs, ticket, sponsorship, and merchandising revenue were studied. Venue, food, staff, and promotion were considered. The feasibility analysis revealed that strategic planning and efficient execution might make the event popular and lucrative. The study also found that such an event fits industry inclusion and food sector diversity goals.














The Event Cycle
Event Cycle manages planning, execution, and evaluation of an event. The idea is to post-event analysis cycle for organisers. The cycle completes chores and achieves event goals. Common steps are preparation, execution, and assessment (Quick, 2020). Every element of this cycle helps events like the International Christmas Food Festival prosper. EMBOK plans and executes events. 
Initiation Phase: Clarify event concept and strategic goals. The International Christmas Food Festival celebrates food industry diversity, inclusiveness, and equality. Global gastronomy and food industry inclusivity are recognised at the festival (Egresi et al., 2020). Discussing event goals, audience, Hilton Newcastle Gateshead, and stakeholders. Assignment 1's feasibility determines event viability. Rising UK demand for diversity-focused events supports this festival. 
Planning Phase: Event Cycle planning is vital and where most decisions are made. Resource allocation, logistics, and precise scheduling are involved. Staff, food vendors, and event programming (workshops, panels, and cultural performances) are important. The Hilton Newcastle Gateshead's size and accessibility suit foreigners (Hervey, 2021). EDI carefully assesses catering needs to give variety. EMBOK level structure emphasises stakeholder, financial, and risk management. Budgeting for tickets, sponsorships, and merchandising is essential. Operating planning allows impaired people to use facilities. Integrated event safety meets UK and international standards. 
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Figure 1: EMBOK Process
Source: (Quick, 2020)
Execution Phase: Phase 3 brings the event to life with the Event Cycle. This stage handles all scheduled items live. Food vendor management, on-site logistics, cultural performance scheduling, and International Christmas Food Festival panels are covered (Boccia, 2021). Event workers must handle varied and inclusive crowds and resolve issues efficiently. During execution, EMBOK prioritises quality control, communication, and monitoring. Tracking attendance, food vendor and cultural performance feedback, and operations. Finding and correcting issues live improves everyone's experience.
Evaluation Phase: Post-event evaluation assesses success and criticism. Financial data, vendor feedback, and attendee satisfaction surveys would follow the International Christmas Food Festival (Parker and Spennemann, 2021). The organiser analyses EDI and cultural diversity promotion goals. Actual expenses and revenue versus expectations affect profitability. After the festival, stakeholders evaluate it to improve future editions. EMBOK promotes inclusive meals and examines event financial and long-term benefits. 
Event Cycle phases organise and assess events. The International Christmas Food Festival meets EDI goals, promotes diverse culinary cultures, and engages participants via rigorous preparation, execution, and evaluation (Getz and Page, 2019). Each phase's EMBOK framework integration boosts event efficiency. 










Event Concept 
10:00 - 11:00 (Registration and Welcome Drinks): Visitors and delegates receive schedules, badges, and venue maps during registration (Abdulan et al., 2023). A welcome drink allows casual networking. Tour the venue, meet others, and discuss event expectations. Representatives are invited first. 
11:00 - 12:30 (Keynote Speaker on EDI): In the first formal session, a distinguished keynote speaker will cover food sector Equality, Diversity, and Inclusion. This course covers food production, distribution, and consumption (Mansvelt, 2024). Developments, challenges, and opportunities for EDI. Food companies are diversifying, conference attendees will learn. The session will feature inclusive businesses. After the keynote, the speaker asks questions. 
12:30 - 14:00 (Food Vendor Tastings: International Cuisines): Delegates will eat from various vendors. A tasting session will showcase international cuisines and cooking styles to promote food industry cultural inclusivity. We promote food sensory engagement and global culinary creativity. Delegates can eat and ask questions. 
14:00 - 15:00 (Panel Discussion on Inclusivity in Culinary Arts): Chefs will discuss food production and cooking. The panel will explore mainstream food media portrayals of multiple cultures, culinary education accessibility, and marginalised community food sector issues (McCann, 2020). Different views on how inclusivity and diversity will affect culinary arts will be discussed. The event encourages critical thinking and open conversation on ways to make the sector more inclusive. 
15:00 - 16:30 (Cultural Performances and Workshops): Afternoon cultural events and seminars will feature international art and gastronomy. Traditional dances, music, and other expressions teach global culture. Participants will learn to cook, make traditional foods, and make cultural artefacts. These fun events will promote the festival's culture, gastronomy, and inclusivity. 
16:30 - 18:00 (Networking Session and Food Vendor Interactions): Food vendors and industry experts can casually network at this session. Discussions can cover ideas, experiences, and relationships. Delegates can learn about food origin, preparation, and culture from vendors (Broeckerhoff and Galalae, 2020). This networking session helps inclusion and diversity-focused food industry professionals form lasting relationships. 
18:00 - 20:00 (Gala Dinner and Cultural Exchange): A multi-cuisine buffet gala dinner will conclude the program. Over meals, visitors can relax and discuss their day, boosting cultural exchange (Irimias, Csapody and Jászberényi, 2024). The event ends with ethnic diversity performances. The final part delegates will reflect, establish friends, and recognise food industry tolerance and diversity. 



















Aim and Objectives of the Event
Aim
· The aim is to create an inclusive platform for the industry to discuss, celebrate, and promote equality, diversity, and inclusion in the culinary world.
SMART Objectives
	Objective
	Specific
	Measurable
	Achievable
	Relevant
	Time-bound

	1. To host a diverse range of international food vendors
	Ensure representation from at least 10 different countries
	Number of countries represented
	Securing 10 international vendors
	Promotes cultural diversity in the food industry
	By the event date

	2. To provide accessibility for all attendees, including those with disabilities
	Ensure the venue is fully accessible
	Number of accessible features at the venue
	Consultation with accessibility experts
	Ensures inclusivity for all participants
	By event day

	3. To engage at least 500 attendees
	Target ticket sales of 500 attendees
	Number of tickets sold
	Promotion and marketing strategy
	Creates a viable audience for the event
	1 month before the event



The table illustrates three SMART (specific, measurable, achievable, relevant, and time-bound) International Christmas Food Festival objectives. Vendor recruiting will track 10 foreign food vendors' first target. The venue accommodates participants. Objective 3 is attracting 500 ticket-buying guests. Event day should be successful, inclusive, and well-attended (McCann, 2020). 



Event Management 
Operational Skills and Resources: Success at the International Christmas Food Festival requires many operational skills and resources. Operation skills include event flow, crowd control, logistics, vendor booth, and activity management. Event volunteers and organisers will register guests on-site. This entails safe storage and transport of goods, equipment, and food (Bowdin et al., 2023). Ticketing and registration will use tech. Health and safety training is required for event staff to ensure safety and enjoyment. Event attendees' mental health must be purposefully assessed using Maslow's hierarchy. Good food and facilities await festivalgoers. Plan for weather delays and vendor changes in operations planning. 
Planning Skills and Resources: Success will be determined by goals, timelines, and resource allocation during International Christmas Food Festival planning. Strategic planning, problem-solving, and risk management anticipate and mitigate issues. Ideation to event review requires a timetable. Event planners, stakeholder engagement tools, and a budget are needed to deploy resources (Defeyter et al., 2022). Working with local authorities and following safety rules are crucial. Negotiate with vendors to receive great products and services at low prices. The Maslow hierarchy helps plan for participants' bodily, social, and esteem needs. A respectful and pleasant environment helps event guests succeed and connect. Positive environments encourage participation and enjoyment. 
Marketing Activities Skills and Resources: Marketing drives International Christmas Food Festival attendance and engagement. Digital marketing, brand management, and market research are needed to promote the event. Event promotion requires email, social media, and websites. Media and influencers can help this festival. Event marketing addresses psychological, emotional, and utilitarian requirements using Maslow's hierarchy (Kraff and Jernsand, 2022). Celebrating cultural diversity addresses guest social needs. Storytelling and interesting content build audience respect and anticipation. The 4Ps (Product, Price, Place, and Promotion) will meet audience needs sustainably and financially in the festival's marketing plan. A must-attend festival with unique events that resonate with guests personally and culturally will be promoted. 


	4Ps
	Description

	Product
	· A diverse range of international cuisines, cultural performances, and workshops for attendees.

	Price
	· Ticket pricing structure is based on early bird, standard, and VIP options for different audience segments (Filimonau, Nghiem and Wang, 2021).

	Place
	· The event will be held at a centrally located venue with easy access and amenities.

	Promotion
	· Digital marketing campaigns, influencer partnerships, and local advertisements to attract attendees.


















Event Budget 
Tickets, sponsorships and product selling will fund the International Christmas Food Festival. The main ticket revenue is £25,000. This figure assumes a robust ticket sales strategy targeting foodies, families, and international culture fans (Quick, 2020). Most pub, restaurant, and hotel sponsors donate £4,500. Branded apparel, festival mementoes, and cultural relics should cost £2,000. This earns £31,500. Event success costs money. To satisfy food vendors and attendees, the structure rents for £10,000. Catering costs roughly £8,000 for food preparation, distribution, and services. Event food must be tasty and varied. Promoting the event via social media, online advertising, and influencers will cost £4,000. Secure, event organisers and support staff cost £2,500. Event signs, workshop materials, and performance infrastructure cost £1,500. Surprises and costs get £1,500. The event costs £27,500. Income drops from £31,500 to £4,000 net profit. The surplus can fund events, charity, or marketing. 
	Income
	Amount

	Ticket Sales
	£25,000

	Sponsorships
	£4,500

	Merchandise Sales
	£2,000

	Total Income
	£31,500

	Expenditure
	Amount

	Venue Hire
	£10,000

	Catering
	£8,000

	Marketing
	£4,000

	Staffing
	£2,500

	Logistics & Supplies
	£1,500

	Miscellaneous
	£1,500

	Total Expenditure
	£27,500

	Net Profit 
	£4000























Industry Trends / Issues / Impacts
Food festivals and events have changed due to recent developments, challenges, and repercussions. Understanding these aspects aids the International Christmas Food Festival. Five major events industry trends, concerns, and effects are given. 
Increased Demand for Experiential Events: Creating memories is becoming more popular. Stables (2024) claims that 79% of attendees choose interactive events. Affects International Christmas Food Festival. This fits the festival's cultural activities, gastronomy, and workshops. Active engagement improves events. 
Sustainability and Environmental Concerns: Sustainability is a growing theme. Global events emit 1.5 billion tonnes of CO2 and are being assessed for environmental impact (Jolly and Butler, 2024). Food festivals waste energy, food, and packaging. Sustainable packaging, food waste reduction, and energy efficiency are essential for the International Christmas Food Festival. The event will feature local, sustainable food vendors to follow eco-trends. 
Technological Integration in Event Management: Digital technologies increase event management, attendance, and promotion. Technology becomes more important as the event technology market grows from £7.6 billion in 2022 to £14.6 billion in 2027 (Statista, 2023). Digital tickets, event apps for real-time updates, and live streaming for non-attendees can help the International Christmas Food Festival capitalise on this trend. These technologies will enhance participants' experiences and shape future events. 
Diversity and Inclusion Initiatives: Organisers encourage diversity and inclusiveness. Adams et al. (2024) report that 75% of event planners value ethno-cultural, gender, and cultural diversity. The International Christmas Food Festival highlights world food and culture. To attract crowds, the event will showcase under-represented cultures in food and performance. 
Health and Safety Concerns Post-COVID-19: Public event planning now prioritises safety after COVID-19. Bain (2021) says 62% of event professionals prioritise safety after the pandemic. Food safety, crowd management, and sanitation stations will protect International Christmas Food Festival guests. Clarifying procedures will boost event attendance. 
Figure 2: Trends and Issues
Source: (Jolly and Butler, 2024)
Experience, sustainability, technology, diversity, inclusion, and health and safety affect events. The International Christmas Food Festival must consider these changes. Festival success and industry standards are ensured. These ideas can improve festivalgoers and event businesses. 













Situational and Cultural Considerations 
Like any big event, the International Christmas Food Festival must handle situational and cultural factors. These factors impact event success, attendance, and longevity. SWOT, PESTEL, and SOAR found five cultural and situational factors: 
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Figure 3: SOAR
Source: (Bain, 2021)
Cultural Diversity and Inclusivity: Attendance diversity ensures the event serves many needs. Opportunities SWOT showed this. Different cultures' food, entertainment, and performances can liven up a conference (McGillivray and Duignan, 2022). The London Christmas Market draws hundreds with its diverse culinary and cultural activities. The International Christmas Cuisine Festival should feature international food and shows to improve the experience, attract tourists, and meet cultural expectations. 
Health and Safety Regulations: Post-pandemic event planners must consider safety. Legal and Environmental PESTEL showed this. Health and safety restrictions limit food handling, crowd management, and sanitation at large events. Competitive event planners like Edinburgh's Christmas Markets have improved health and safety, gaining guests' trust and repeat visits (Yallop, Séraphin and Hamdan, 2025). To comply with local legislation and protect participants, the International Christmas Food Festival must follow strict health and safety measures. 
Environmental Sustainability: Event planning must be sustainable for client satisfaction and legality. PESTEL, specifically Environmental, inspired this. Winter Festival at Southbank Centre includes eco-friendly food packaging, rubbish reduction, and sustainable vendors (Macaveiu et al., 2024). The International Christmas Food Festival may address customer demand for eco-friendly events by emphasising sustainability. Sustainability may draw eco-conscious attendees and exhibitors and protect the environment. 
Environmental Sustainability: The economy determines event profitability. It was calculated using PESTEL economic variables. Consumer spending in the UK events industry has suffered from inflation and recession. Winter Wonderland in Hyde Park and other competitors have financial issues that affect ticket prices, vendor involvement, and revenue (Dashper, Gross and Xie, 2023). International Christmas Food Festival profitability demands a budget and economic analysis. This offers entrance, vendor, and sponsorship opportunities to compete in a challenging economy. 
Economic Impact and Budgeting: Tickets, virtual platforms, and mobile apps are key event management technology. SOAR analysis under “Aspirations” shows that technology improves attendance through smooth interactions, real-time updates, and remote accessibility. Competitive attractions like Kew Gardens' Christmas Lights use AR and cell-phones to deliver real-time information (Ratten and Garcia, 2024). An event app, live streaming, and cashless payment can help the International Christmas Food Festival compete in a tech-savvy market. 
Technological Advancements in Event Management: Understanding Competition distinguishes the International Christmas Food Festival. SWOT under Threats showed this. Winter Wonderland and UK Christmas markets combine food, entertainment, and culture (Stables, 2024). To compete, the global Christmas Food festival must promote its cuisine, culture, and interactive programs. USPs may attract tourists seeking unique experiences. 
Cultural diversity, health and safety, sustainability, economics, technology, and competition influence the International Christmas Food Festival's success. SWOT, PESTEL, and SOAR frameworks help events anticipate issues and offer distinctive experiences in competitive markets. 



Conclusion and Recommendations 
Promotion of food industry ethnic diversity and inclusivity is ideal during the International Christmas Food Festival. Successful events require strategic planning, administration, and inclusivity. World cuisine fans attend several cultural and gastronomic events. Increase international food vendors to improve event effects. This will boost attendance and affirm the event's global gourmet celebration status. Improve worldwide guest marketing via digital platforms, social media initiatives, and global influencer alliances. This would boost festival attendance and diversity, promoting inclusivity. Allowing visitors makes the event welcoming. Barrier-free venue design, diverse cuisine, and low event rates for all socioeconomic groups are included. Changes will make the International Christmas Food Festival a diversity and inclusion model and food industry showcase. 













References
Abdulan, I.M., Popescu, G., Maștaleru, A., Oancea, A., Costache, A.D., Cojocaru, D.-C., Cumpăt, C.-M., Ciuntu, B.M., Rusu, B. and Leon, M.M. (2023). Winter Holidays and Their Impact on Eating Behavior—A Systematic Review. Nutrients, [online] 15(19), p.4201. doi:https://doi.org/10.3390/nu15194201.
Adams, C., Alldredge, K., Highman, L. and Kohli, S. (2024). The state of the US consumer spending. [online] McKinsey & Company. Available at: https://www.mckinsey.com/industries/consumer-packaged-goods/our-insights/the-state-of-the-us-consumer [Accessed 16 Feb. 2025].
Bain, Z. (2021). Holiday Food by Numbers. [online] Delish. Available at: https://www.delish.com/food/news/a38889/statistics-about-holiday-food/ [Accessed 14 Feb. 2025].
Boccia, S. (2021). Christmas Festivities and COVID-19: A Foreseeable Risk to Anticipate. Frontiers in Public Health, 8. doi:https://doi.org/10.3389/fpubh.2020.639647.
Bowdin, G., Allen, J., O’toole, W., Harris, R. and Mcdonnell, I. (2023). Events management. Oxford: Butterworth-Heinemann.
Broeckerhoff, A. and Galalae, C. (2020). Christmas markets – marketplace icon. Consumption Markets & Culture, 25(1), pp.1–12. doi:https://doi.org/10.1080/10253866.2020.1803845.
Dashper, K., Gross, K. and Xie, G. (2023). ‘I’m just so used to seeing men succeeding’: gender inequality and the glass slipper of success in the events industry. Event Management. doi:https://doi.org/10.3727/152599523x16907613842282.
Defeyter, M.A., Finch, T., Crilley, E.S., Shinwell, J. and Mann, E. (2022). Understanding the implementation of the holiday activities and food programme in the North East of England using normalization process theory. Frontiers in Public Health, [online] 10. doi:https://doi.org/10.3389/fpubh.2022.954679.
Egresi, I.O., Răcăşan, B.S., Dezsi, S., Ilieş, M. and Ilieş, G. (2020). Christmas markets in city centers: how do they impact local residents and businesses? International Journal of Tourism Cities, ahead-of-print(ahead-of-print). doi:https://doi.org/10.1108/ijtc-03-2020-0040.
Filimonau, V., Nghiem, V.N. and Wang, L. (2021). Food waste management in ethnic food restaurants. International Journal of Hospitality Management, 92, p.102731. doi:https://doi.org/10.1016/j.ijhm.2020.102731.
Getz, D. and Page, S.J. (2019). Event Studies : theory, Research and Policy for Planned Events. 4th ed. London: Routledge.
Hervey, T.K. (2021). The Book Of Christmas. Oxford: Springer Nature.
Irimias, A., Csapody and Jászberényi, M. (2024). Social sustainability on European food festival websites: A multimodal discourse analysis. Tourism management perspectives, 53, pp.101280–101280. doi:https://doi.org/10.1016/j.tmp.2024.101280.
Jolly, J. and Butler, S. (2024). Premium food, clothing and tech ‘will push UK Christmas spending to £22.7bn’. [online] the Guardian. Available at: https://www.theguardian.com/business/2024/dec/10/premium-food-clothing-tech-uk-christmas-spending-pwc [Accessed 15 Feb. 2025].
Kraff, H. and Jernsand, E.M. (2022). Multicultural Food Events – Opportunities for Intercultural Exchange and Risks of Stereotypification. Tourism Recreation Research, 48(6), pp.1–12. doi:https://doi.org/10.1080/02508281.2022.2126922.
Macaveiu, C., Codina, R., Goethals, S. and Hawkins, R. (2024). Conceiving and Addressing Modern Slavery in the Events Sector: a narrative analysis of corporate reporting. Event Management. doi:https://doi.org/10.3727/152599524x17229013810239.
Mansvelt, J. (2024). Hosting and the normative presence of Christmas in older people’s lives. Geographical research. doi:https://doi.org/10.1111/1745-5871.12646.
McCann, S.R. (2020). Christmas, wine and Covid-19. Bone Marrow Transplantation. doi:https://doi.org/10.1038/s41409-020-01171-z.
McGillivray, D. and Duignan, M.B. (2022). Events, urban spaces and mobility. Annals of Leisure Research, 25(1), pp.1–4. doi:https://doi.org/10.1080/11745398.2022.2027251.
Parker, M. and Spennemann, D.H.R. (2021). Stille Nacht: COVID and the Ghost of Christmas 2020. Heritage, 4(4), pp.3081–3097. doi:https://doi.org/10.3390/heritage4040172.
Quick, L. (2020). Managing events : real challenges, real outcomes. London: Sage.
Ratten, V. and Garcia, J. (2024). Networks and events- a curated collection of papers published in Event Management. Event Management. doi:https://doi.org/10.3727/152599524x17095118412117.
Stables, D. (2024). Four of Europe’s most fascinating pre-Christian winter festivals. [online] Bbc.com. Available at: https://www.bbc.com/travel/article/20241206-four-of-europes-most-fascinating-pre-christian-winter-festivals [Accessed 16 Feb. 2025].
Statista (2023). Topic: Christmas dinner in the United Kingdom. [online] Statista. Available at: https://www.statista.com/topics/11736/christmas-dinner-in-the-united-kingdom/ [Accessed 16 Feb. 2025].
Yallop, A.C., Séraphin, H. and Hamdan, O.A. (2025). Rethinking the Relationship Between Dating Services and the Hospitality Industry Through Speed Dating Events: A Partner Ecosystem Strategy. Event Management. doi:https://doi.org/10.3727/152599525x17367484906372.







Appendix 
Full Itinerary
	Time
	Activity

	10:00 - 11:00
	Registration and Welcome Drinks

	11:00 - 12:30
	Keynote Speaker on EDI in the Food Industry

	12:30 - 14:00
	Food Vendor Tastings: International Cuisines

	14:00 - 15:00
	Panel Discussion on Inclusivity in Culinary Arts

	15:00 - 16:30
	Cultural Performances and Workshops

	16:30 - 18:00
	Networking Session and Food Vendor Interactions

	18:00 - 20:00
	Gala Dinner and Cultural Exchange



SWOT Analysis
	Strengths
	Weaknesses
	Opportunities
	Threats

	Diverse international cuisine options
	Limited venue space for expansion
	Growing demand for inclusive food events
	Competition from other similar events

	Strong cultural performances (Parker and Spennemann, 2021),
	High event operational costs
	Potential for eco-friendly initiatives
	Economic downturn affecting consumer spending (McGillivray and Duignan, 2022).

	Unique experience offering
	Reliance on sponsorships
	Increasing interest in global food trends
	Health and safety concerns post-pandemic







PESTEL Analysis
	Political
	Economic
	Social
	Technological
	Environmental
	Legal

	· Government regulations on event permits
· Brexit and its impact on international vendors (McCann, 2020).
	· Inflation affecting ticket prices
· Economic uncertainty affecting spending
· Vendor participation affected by costs
	· Growing demand for food diversity
· Increased focus on health-conscious food
· Community-oriented events on the rise
	· Integration of mobile apps for event management
· Use of virtual platforms for remote participation
· Digital ticketing and cashless payments
	· Focus on eco-friendly food packaging
· Waste reduction strategies (Mansvelt, 2024).
	· Compliance with health and safety regulations
· Permitting laws for food vendors
· Data protection laws for event registration







Gantt chart 
	Task
	Week 2
	Week 4
	Week 6
	Week 8
	Week 10
	Week 12
	Week 14
	Week 16
	Week 18
	Week 20

	Initial Planning and Budget Approval
	✓
	
	
	
	
	
	
	
	
	

	Vendor Outreach and Contracting
	
	✓
	✓
	
	
	
	
	
	
	

	Venue Booking and Confirmation
	
	
	✓
	✓
	✓
	
	
	
	
	

	Marketing Strategy Development
	
	✓
	✓
	✓
	✓
	
	
	
	
	

	Ticket Sales Launch
	
	
	
	✓
	
	
	
	
	
	

	Vendor and Supplier Confirmation
	
	
	
	✓
	✓
	
	
	
	
	

	Accessibility Consultation
	
	
	
	
	
	✓
	✓
	✓
	✓
	

	Finalizing Event Layout and Logistics
	
	
	
	
	
	
	✓
	✓
	✓
	

	Event Promotion and Advertising
	
	
	
	
	
	
	
	✓
	✓
	✓

	Staff Training and Coordination
	
	
	
	
	
	
	✓
	✓
	✓
	

	Vendor Setup and Decor
	
	
	
	
	
	
	
	✓
	✓
	

	Final Pre-event Checks
	
	
	
	
	
	
	
	
	✓
	✓

	Event Day Management
	
	
	
	
	
	
	
	
	✓
	✓

	Post-Event Follow-up
	
	
	
	
	
	
	
	
	
	✓
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