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Leading and Managing Projects.
1. Introduction
	Tsui Wah has been a household restaurant in Hong Kong that seeks to develop a large market share in the country. It is a facility that has been serving traditional dishes to the people and also provides traditional culinary delights from the streets of Mong Kok. The business became operational in 1967, where it offered catering services (Kwan, 2015, np). In 2009 Tsui Wah holdings embarked on a new journey where a number of new restaurants were opened in different regions such as Macau, Singapore, and Mainland China. Currently, half of the restaurants that belong to Tsui Wah Holdings are outside Hong Kong. The chain business is determined to demonstrate how it is determined to carry forward its dining culture across the globe. 
	Tsui Wah is determined to spread the culture that it inherited from Cha Chaan Teng and the traditional culture that has accompanied the people of Hong Kong for years. The business strategy of the business aims at ensuring that a large market share is captured. In recent years the chain business has been facing competition from other restaurants such as Tai Hing that are affecting its market share. This is an issue that necessitated the need for a consultancy report that will help in improving the services that are offered by the restaurant enabling it to gain a significant market share. This will be made possible through the identification of the opportunities that will aid through the expansion of the business. The purpose of this report is to develop a successful plan that will be used by the management of Tsui Wah Holdings to address the various issues that the restaurant is facing. 


2. Portfolio
	Tsui Wah Holdings is a chain business that has been offering local dishes to the population. Over the years, the business has been a market leader, but with the changing business environment, the restaurant has been losing the position. It is an issue of concern that requires professional intervention in order to salvage the situation. Since the era of the Cha Chaan Teng industry, the business has been benefiting from the sale of the limited pie (Canny, 2014, 25). This is an issue that limits the potential of the business in the industry. In comparison to Tsui Wah's competitors like Tai Hing, there is a need for the business to develop a diversified portfolio. The rivals of the business offer foods such as hot pot, barbecue, Sushi, among other varieties of food. Therefore, there is a need for the business to focus on improving its portfolio. The graph below indicates the situation of restaurants in Hong Kong.
Graph 1: Restaurants Service Quality in Hong Kong
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3. Reputation
	Over the years, Tsui Wah has managed to develop a positive reputation in the market. The chain business has even a better rating as compared to Tai Ting and other rivals in the marketplace. The only issue here is that the reputation has not been used well. In comparison, it is true that Tai Ting pays more attention to the promotional segment, and most of its quality foods are advertised in newspapers, the media, and magazines (Chase, 2013, 103). This is a technique that continues to help the business in growing its market share. On the other hand, Tsui Wah Holdings focuses on attracting its customers directly and therefore does not spend much on any promotional techniques. Currently, almost 60% of the people take Tai Ting as their number one choice restaurant for quality food (Chase, 2013, 104). This is an issue that continues to affect the market share of Tsui Wah in the current society. The other essential issue is that Tsui Wah Holdings needs to focus on its food safety program. In 2012, there ten different accidents that were related to food safety were reported, while on the other hand, Tai Ting had only three. This is an issue of concern that affects the reputation of the company in the market. Even though the food errors were a result of the suppliers, they still harm the reputation of Tsui Wah Holdings. It is imperative for the business to focus on the elimination of such errors in order to maintain a positive reputation in the marketplace. 
4. Situation analysis 
	Tsui Wah Holdings is a chain business that exits in highly competitive geographical environments with major competitors all over. In addition, due to pandemics such as the Covid-19 virus, the financial stability of the business has been affected (Lee, 2016, 215). Market trends also keep changing each day, and most of the patrons in the market today prefer a luxurious lifestyle such as dining out. Therefore, quality service is a key priority that must be met by a restaurant in order to continue operating efficiently in the marketplace. The main aim of Tsui Wah restaurant has been opening up new branches and the development of a chain network. This is a factor that will help through the development of a brand name or image that will foster market penetration (Lee, 2016, 215). It is imperative for the chain business to focus on the quality of services that are offered to the customers in order for it to continue surviving despite the stiff competition that prevails in the market. Due to internal factors, Tsui Wah has been facing difficulties when it comes to maintaining a positive profit margin. The cause of this problem may be associated with the staff that at times is unmotivated. A proper compensation package should be developed for them in an effort to ensure that quality services and delicious dishes are offered to the customers. Quality is an issue that may end up affecting the sales of the company in the market. The graph below shows the situation of the restaurant industry in Hong Kong.
Graph 2: Hong Kong Sales revenue of Catering Industry
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5. Competition
	Competition is an issue of concern for any business in the market today. The world is dynamic, which is almost similar to the demands of the customers. Market trends keep on changing each day. The once famous Tsui Wah restaurant has come under pressure due to the high levels of competition from other fast-food chains that are offering better food and services at slightly higher prices. The company is even on the verge of selling about 62.28% of its shares that are held by the majority of its shareholders (Pinnar, 2012, 52). Customers may end up complaining about the uneven quality of food that is offered in the different outlets. Tsui Wah faces stiff competition from other established restaurants that exist in the different markets. The chain business faces competition from rivals such as Fairwood, Café de Coral, among others in the market. It is essential for the business to come with ways that will enable it to deal with the new challenges. This is an issue of concern that may hurt the profitability of the business. If customers are not served with quality dishes, then they may end up shifting to other restaurants, an option that may end affecting the sales of Tsui Wah Holdings in the different markets. The online search trend indicates how Fairwood and Tsui Wah compare in the market. The two chain businesses are almost similar, a clear indication that none of the businesses have a competitive advantage over the other. Tsui Wah has been striving to gain a large market share by opening up branches in the different parts of the world (Lee, 2015, 227). Through creativity and innovation, it is possible for Tsui Wah to develop a market advantage over its competitors in the market. This is possible through the development of unique menus and other services that will be unmatched. The restaurant should also focus on giving back to society, an issue that will enable it to develop strong ties with the different communities. This is a factor that will help Tsui Wah Holdings to remain at the topic of the minds of its demographics. Awareness is an essential factor that helps to ensure that friends and families can refer others to the restaurant. It is also imperative for the business to use the media for advertising its unique services. A localized market plan will also aid in strengthening the ties between the community and the chain business. Below is a Historical and Future Dividends graph of Tsui Wah:
Figure 3: Historical and Future Dividends (year 2014 to year 2021), Tsui Wah Holdings Limited
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6. External factors
	6.1 	Opportunities
	As Tsui Wah has been operational for more than 54 years in Hong Kong and more than 12 years in other locations, there is a strong bond that has been developed with the community. The Majority of the customers have been visiting the restaurant since their childhood hence the development of strong ties. This is an advantage that should be used by the business to maintain its market share (Yu, 2013, 153). The other opportunity is the partnership with well-known entities, which have helped through the formation of strategic alliances. Such partnerships should be used to improve the restaurant’s competitive position in the bazaar. Tsui Wah should take advantage of such opportunities in order to penetrate into new markets. The other opportunity is the resilient economic demographic. It is clear that these restaurants are located in parts that have wealthy people. The business should capitalize on such opportunities and invest in more luxurious services and dishes (Yu, 2013, 153). This will help through profit maximization hence helping the business to grow. The business should take advantage of the surrounding community, which will help it deal with other competitors that are offering similar services. Therefore, Tsui Wah holdings should focus on capitalizing on its opportunities to avoid failure. 
	6.2 	Threats
	The existence of numerous diverse local competitors is a great threat that is deemed to affect the market share of the company. Most of the Tsui Wah restaurants are located in highly competitive environments hence posing a threat to their market share. It is imperative for Tsui Wah Holdings to come up with a strategy that will enable it to continue being a market leader in terms of quality and overall value (Khan, 2019, np). This is a factor that will enable the business to continue thriving and maximizing profits. The other threat is related to the economic downturn that has been brought about by the Covid-19 pandemic. The current financial crisis has affected numerous companies, and Tsui Wah Holdings is not an exemption. It is a pandemic that has affected the market for the hotel and restaurant industry. This is because most people now prefer to eat at home for health purposes. They are aware of the virus that is infecting people. In this case, it is essential for Tsui Wah to come up with effective practices that will their level of efficiency and also increase their health standards. This is a step that will help the restaurant deal with the challenges that come about in a highly competitive environment (Wong, 2015, np). The existence of new entrants is another threat that the chain business is facing in society. There are a number of successful chain businesses that have emerged in the current market that is considered to be a threat to Tsui Wah. These new entrants are offering a variety of dishes and quality services. This is an issue that may cause the sales of Tsui Wah to drop even further. It is imperative for the business to focus on improving its services in order to meet the level of demand that prevails in the market. The final threat is related to government regulations. There are standards that were put across after the pandemic and may pose a threat if not well attended to by the company (Wong, 2015, np). It is vital for the business to ensure that it is able to take care of all the regulations that exist in the market. All the policies should be well adhered to avoid fines and penalties. 
7. Internal factors
	7.1	Strengths. 
	Tsui Wah is a well-established restaurant that has been operational for years in the market. The first strength is that the company has managed to expand to diverse locations such as Mainland China, Macau, and Singapore. This is a step that has helped to increase the market presence of the company in the market. The chain business is dedicated to product development and market outreach. It is a strength that is deemed to increase the growth of the business (Jones, 2017, 86). The other strength of the business is that it has a strong brand name in the market. The business has been operational for years and has managed to become a household name. Tsui Wah is highly recognized, especially in Hong Kong, and has been associated with the best local dishes. Even though at the moment it is facing competition from other modern menus, it is much easier for the business to establish itself in the market. Having a trusted brand behind them is a pillar that will foster the return of the business. It is essential for the company to ensure that it capitalizes on this strength in order for it to maintain its initial market share. Willingness is another opportunity that will boost the growth of Tsui Wah in the marketplace. The chain business is willing to improve its services in order to align with the demand that prevails in the market. The management’s ability to recognize the problem affecting the company is beneficial to the restaurant as a whole (Jones, 2017, 86). Being in a position to launch the changes will boost the chances of success in a highly competitive market. Having a great location is another strength of the business that can be used to achieve a competitive advantage. It is significant for the business to focus on coming up with a fantastic seasonal menu that will meet the demand of the people in the market. 
	7.2	Weaknesses. 
	Poor staff motivation is a weakness that is deemed to continue affecting the performance of Tsui Wah. With regard to the new changes that emerged in the market, the overall employee motivation is low. This is an issue that has a negative effect on the performance of the company due to poor service quality and the quality of the food offered. High operating margins are the other weakness that affects the performance of the chain business (Jiang, 2020, 102). With the uncertainties and high rates of employee turnover, the operating margins are high. It is essential for the management of the business to implement strict control measures that will help solve the menace. The other weakness is the lack of specific marketing strategies. This is an issue that has affected the performance of Tsui Wah for years. It is time that the management comes up with a specific marketing strategy that will boost the performance of the business (Jiang, 2020, 103). A market-oriented approach should be used in order to ensure that the firm expands its market share. Marketing strategies will help the chain business to grow and become a market leader. 



Figure 4: SWOT analysis.
     Weaknesses
· Poor staff motivation
· High operational costs
· Lack of a specific marketing strategy
     Strengths
· Strong brand awareness 
· The willingness to change.
· Great location
· Development of a fantastic seasonal
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8. Problem Description
	Tsui Wah Holdings has a successful formula that is used in developing new restaurants in different markets. It is unfortunate that such restaurants may end up suffering from diverse internal and external forces. Over the recent years, the profitability of Tsui Wah has been decreasing due to the stiff competition that prevails in the market. This is an issue that has affected the operations of the company in the market a great deal (Ho, 2012, np). It is believed that there are internal factors that are affecting the performance of the company in the market. It is essential for the management to focus on coming up with strategies that will help the chain business to address the issues it is facing. Our qualified and professional consulting experts have established that there are attributes that have contributed to the scenario. As professionals, there are two areas that require improvement. This will help to ensure that the profit margin of the business increases. The internal factors affecting the performance of the restaurant are unmotivated staff and also a limited marketing ability. It is essential for the management to focus on addressing these issues to avoid failure (Ho, 2012, np). The external factors affecting the performance of the restaurant include stiff competition and lack of a diversified portfolio. The company should focus on improving its menu in order to ensure that it meets the standards of its competitors in the market. 
	8.1 Management
	The management of a company determines the performance of a company in the market. Shifts that have occurred in the different managerial positions have affected the activities of the company. This is an issue that has affected the kitchen staff leading to a lack of motivation. The quality of well-being in the restaurant has depreciated. This is a factor that has ended up affecting the relationship of the employees (Chase, 2013, 103). The majority of the staff are not motivated, an aspect which has affected the quality of services that are being offered. The consultancy team believes that this is an area that requires immediate attention. The kitchen section has the highest rate of employee turnover rate. Lack of leadership and managerial skills from the kitchen department has resulted in a negative mentality at Tsui Wah Holdings. If immediate change is not launched then, Tsui Wah will continue suffering, and its sales will decrease on a great deal. The chain business will continue suffering from the problem of unmotivated staff (Chase, 2013, 104). Hiring and Training the employees is a costly strategy that will cost the business a great deal. The management of the business should focus on developing strategies that will boost the success of the company in the different markets. 
	8.2 Marketing
	Marketing is an essential component that determines the success of a company in the market. Tsui Wah is a restaurant that is governed and managed by the corporate or head office. This is a strategy that worked in the initial society, but with the current changes in the business environment, a new strategy should be developed. This is because the initial strategy does not take into account each of the restaurant’s current situations (Canny, 2014, 25). There is a need to develop a new strategy that will foster the success of the company in the market. Promotional techniques should be used to address the problem of marketing that the company is facing in the market. It is essential for the business to develop a marketing strategy that will allow each of the restaurants to deal with the nature of its market. 

9. Recommendations
	As identified in the report, there are core issues that are affecting the performance of Tsui Wah in the market. The consultancy report developed recommendations that will be used to improve the situation of the company. There are recommendations that were brought forward and proposed by the team in the following: 
· Development of an employee mantra.
· Re-training the staff.
· Development of employment parties and appreciation programs.
· Consistency by the team of management.
· Increase local marketing efforts through social media.
· In-store promotional campaigns.
· Increasing the level of customer satisfaction. 
· Mimicking of successful business practices. 
10. Action Plan
	Enhancement of social media advertising, it is essential for Tsui Wah Holdings to come up with an effective marketing plan that will help it to expand the market share. In order to compete successfully with other businesses, social media will be used to reach customers in different markets. In the current era, social media is a platform that has gained popularity in almost the regions of the world. It is a strategy that will boost the market outreach of the company, ensuring that the market share continues to grow. Social media is not regulated and therefore opens up an opportunity for the restaurant to increase its competitive compatibility (Bessant, 2017, 139). The use of social media platforms will boost the marketing activities of the business in the market, ensuring that a large market share is developed. The other action plan is to focus on the retention of the customers. The current business environment is highly competitive and requires a business to retain its clients. This is made possible by offering quality services that will meet the demands of the customers. Tsui Wah should focus on the stratagems that will help it to improve the quality of services that are offered. The menus should be changed to meet the demands of the customers in the current world. It is also imperative for the business to improve its HR practices that will help boost the morale of the staff. 
Chart 5: Gantt Chart Recommended action plan of Tsui Wah Restaurants 

Figure 6: Duties and responsibilities of different TSUI WAH departments 
	TASK NAME
	START DATE
	DAY OF MONTH
	END DATE
	DURATION*(WORKDAYS)
	DAYS COMPLETE*
	DAYS REMAINING
	TEAM MEMBER
	PERCENT COMPLETE

	
	
	
	
	
	
	
	
	

	First Phase
	 
	 
	 
	 
	 
	 
	 
	 

	Action Plan
	1/5
	5
	1/8
	4
	4
	0
	Operation
	100%

	Identification of the project objectives
	1/8
	8
	1/11
	4
	3.2
	0.8
	Management
	80%

	Create intensive research
	1/11
	11
	1/16
	6
	3.6
	2.4
	R&D
	60%

	Determine the modern menus
	1/14
	14
	1/19
	6
	2.4
	3.6
	Operation
	40%

	Identification of strategies
	1/17
	17
	1/23
	7
	1.4
	5.6
	R&D Operation
	20%

	Second phase
	 
	 
	 
	 
	 
	 
	 
	 

	Product Development
	1/9
	9
	1/12
	4
	4
	0
	P&D
	100%

	Training the employees
	1/12
	12
	1/19
	8
	6.4
	1.6
	HR & Admin
	80%

	Design promotional mails
	1/17
	17
	1/19
	3
	1.8
	1.2
	Marketing
	60%

	Analyze Campaign Results
	1/22
	22
	1/26
	5
	2
	3
	Marketing
	40%

	Third phase
	 
	 
	 
	 
	 
	 
	 
	 

	Develop strategies for retention
	1/15
	15
	1/19
	5
	5
	0
	R&D Operation
	100%

	Social media marketing
	1/22
	22
	1/23
	2
	1.6
	0.4
	Marketing
	80%

	Launch of the restaurant
	1/22
	22
	1/26
	5
	3
	2
	Marketing
	60%

	Advertising Push
	1/26
	26
	1/29
	4
	1.6
	2.4
	Marketing
	40%

	Pre-opening marketing push
	1/22
	22
	1/25
	4
	0.8
	3.2
	Marketing
	20%

	Finalize the project
	 
	 
	 
	 
	 
	 
	 
	 

	Review the I.T. Technology (POS & Inventory system)
	1/15
	15
	1/24
	10
	10
	0
	I.T. 
& Management
	100%

	Review Marketing Campaign & Guest Loyalty Program
	1/25
	25
	1/30
	6
	4.8
	1.2
	Marketing 
&
Management
	80%

	Review Staff Training Program
	1/24
	24
	1/30
	7
	4.2
	2.8
	HR & Admin Management
	60%





11. Conclusion
	In conclusion, it is clear from the above report that there are issues that need to rectify by Tsui Wah in order for it to continue thriving. It is essential for the management to focus on the implementation of the recommendations that have been proposed by the consultancy team. This is a factor that will help boost the success of the business in the marketplace. The main aim of Tsui Wah restaurant has been opening up new branches and the development of a chain network. This is a factor that will help through the development of a brand name or image that will foster market penetration. It is imperative for the chain business to focus on the quality of services that are offered to the customers in order for it to continue surviving despite the stiff competition that prevails in the market. Due to internal factors, Tsui Wah has been facing difficulties when it comes to maintaining a positive profit margin. In order to solve the menace, the company needs to focus on all the strategies that have been proposed. This will help in ensuring that the business meets the market standards and improve the services that are offered. Implementation of the proposed strategies will ensure that the restaurant accrues both tangible and intangible benefits as listed below:
Table 7: Tangible and Intangible Benefits 
	Tangible Benefits
	Intangible benefits

	· An increased profit margin
	· Customer satisfaction

	· Increased sales 
	· Customer loyalty

	· Few costly mistakes
	· Motivation of the employees



The major risks that the project may face include the following: Cost, this is a type of risk that may emerge as a result of poor cost estimations, which can end up affecting the initial budget. The other risk is associated with scheduling. At times the activities planned may take a longer time than it had been earlier anticipated. It is a type of risk that may lead to delays that may also have an impact on the budget. The final risk is related to performance. In this case, the project may fail to produce the desired results. This is a factor that may cause Tsui Wah restaurants to incur losses. Effective planning will be done to ensure that such risks are not encountered by any means.
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