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Introduction

INTRODUCTION BRIEF – 3 paragraph of each item below 

ONLY SHOW OFF  YOUR KNOWLEDGE ABOUT 

· WHAT IS PROJECT DEFINITION? 150-200 words

· WHAT IS ARE THE ROLES AND RESPONSIBILITIES OF THE PROJECT MANAGER? 150-200 words


· WHAT IS PROJECT MANAGEMENT? 150-200 words
 
THEN MOVE TO NEXT PAGE  (HEADING OF YOUR PROJECT) ie Liela Restaurant Project

Explain – What is your project specifications ie a restaurant with 60 seats, open plan kitchen, toilet 3 or 4, type of cuisine blah blah but list them
· How much the project cost
· How long? 6 months?  Start and End date (this is your time line)
· Your team’s member ie builder, chef, manager, plumber so and so (team’s size) 


NEXT HEADING – Project Methodologies ( you mentioned in this section which one you are using and why) ( you explain about another and say why you don’t use them for this project)

Water fall
Agile
Prince2 

NEXT HEADING – PROJECT PLANNING

· Explain what project planning is about – usually, they are steps in planning process – get picture from google


NEXT HEADING – NOW IMPLEMENT YOUR PROJECT BY FOLLOWING THE PROJECT PLANNING ABOVE STEP BY STEP
This section you will need to provide charts but put them in Appendix section to refer to:
· Project Stakeholders 
· Project Risk analysis 
· Communication Plan
And so on

Put your Project timeline in the main section – you can create this in GANTT CHART

NEXT HEADING 

DO A SWOT ANALYSIS ABOUT YOU BEING A PROJECT MANAGER IN LIGHT OF COVID19 (PRE AND POST COVID)

THEN DO PCD – POST COVID


NEXT HEADING 
CONCLUSION (FINDINGS) and RECOMMENDATION

MUST BE IN LIGHT OF COVID19


The report that will be written will be showing how a busineess plan that was conducted in my level 4 report can come to life by going into more details in how to make this work. The report will be explaining what type of tools and skills that will be needed in order to manage this kind of progect, you will see who would benefit from this projects and will name which organisations that would be stakeholders in this project.
· Local council 
· Governments 
· Customers 
· Staff 
· Our local businesses 

This is to just name a few, I will also have to do detailed reseach on what type of licence and certificates that will be needed for example health and safety, food and safety, food and hygiene, alcohol licence and insurance company to cover both the customers, staff and myself.

There are may tools that can be used in progects but it has to be the right tool and activities  for this project.
I will need to workout my project plan with a start and end day. 
I can use a Gantt chart, prince 2, agile, scrum, waterfall to name a few are relevant trool and techniques for projects.

This report will also show what tool will be used and what tools will not be used. 

I will also show what the financial costs and loss will be within this project. I will have graphs and charts too articulate the word and some will also be shown in the appendices, these can consist of a work breakdown structure, project planning and scheduling to name a few.  







What is project management


Project management is the collective set of values principles, processes and techniques - the governance - is used by the project’s management team and not just by a project manager to deliver at successful project.
The governance is helpful in informing you of five very basic but essential questions which must be answered, understood, documented and agreed by the project authorities not merely at the beginning of the project, but throughout until its completion (Roberts, 2011). 



Project Definitions


Before the restaurant or any other business or company can get started you have to start at the beginning by defining your project, this would be classed as the most important part of the whole project because if you do not get the foundations of the restaurant or company then this can lead to faulty plans that could fundamentally in the long-term cost more and slow the project down. 
The next step is you must also need to establish why are you doing this restaurant or company and who exactly are you doing it for, once this has been established then you can move onto the next stage of the project (Clayton, 2014)
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The project is a restaurant that started out as a small online hobby on instagram that over time expanded into a profitable small family-owned at home business. Mehls Meals was founded to introduce Moroccan dishes which during the beginning of the pandemic worked well and had helped increase the customers and the profits. As time has carried on the business has unfortunately reached a point where it is no longer able to keep up with the supply and demand to their customers as lack of  space within the property has come into affect, which has therefore helped the decision to open a restaurant. 

· Goal - my goal is to introduce a delicious enjoyable food to the company. 
· Objectives – the time frame to get this work done is between 1-2 months as there is not much renovation so the foundation of the property. I aim to keep my costs within the range of £100,000
· Scope – I hope to get a £130,000 grant from the Mayor of London Food Culkture Fund to help with the start up costs.
· Exclusions – I will try to keep to a minimum of inputs from the local communities and my competitors 
· Deliverables - the equipment's, tools and materials needed for the restaurant 
· Dependencies – prince 2 is a good way to work out the relationship between each tasks 
· Constraints – Covid-19 is the biggest constaint that can affect every aspect of a business. 
· Risks – the risks which are the uncertainties that can affect the outcome of the restaurant e.g funding being pulled out at the last minute 
· Issues – the certainties that can affect the restaurant e.g miscommunication with the stakeholders
· Uncertainties – not being sure what the budge will be at the planning stage but hope to be in the £100,000 range 
· Assumptions - w









Stakeholder


A stakeholder in an organisation is a group of party’s that have an interest in a company and could affect or potentially be affected buy the business success. The main stakeholders in a typical company could be the,
· Suppliers
· Governments
· Competitors 
· Local Council
· Social Media 
· Customers
· Employees
· Investors 
· Local Communities 

What needs to be understood is that there are two kinds of stakeholders internal and external to the restaurant. An internal stakeholder would be those who have a direct relationship for excample is an investor, the employees all who would like the company to succeed as it will benefit them in the long run. The external stakeholders would be those who do not directly work with the restaurant however are affected by the outcomes of the restaurant, suppliers, competitiors, local council and the government would all be considered the external stakeholders.(Fernando, 2020)
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