





Student Name: Mizan Ahmed
Student ID: 1817762
Module code: BMSW 5104
Assignment Section: Project Management Plan
Lecturer’s Name: Vajira Balasuriya






Table of Contents
1: Project Outline	3
2: Stakeholder template	4
3: Consideration of resources	8
4: Risk assessment	9
5: Conclusion	12
References	14




[bookmark: _Toc78076770]1: Project Outline
Managing projects, regardless of their size or scope, is a difficult task. There are plenty of things that could go wrong, from organising the minor details and dealing with clients' ever-changing requests to deliver deliverables on time. However, it is possible to manage the program and the quality of the output by breaking it down into manageable phases, each with its own set of objectives and deliverables (Lee, 2018). Every project is a one-time attempt to produce value through a unique product, service, or outcome. There is a start and an end to every project. They have a group, a budget, a timeline, and a set of goals that the team must achieve. Each project is distinct from ordinary operations; an organisation's ongoing activities in that projects come to an end after the aim is met.
This project management plan is for a small or medium-sized restaurant that wants to expand its service (eating) area to welcome more customers (Pham, 2018). While the restaurant uses the outside terrace during the summer, it hopes to use the terrace area throughout the year. Extensions like this are essential to keep the restaurant open as it faces rising constraints on both table counts and eating times. 
The project initiation stage is the beginning stage in transforming a vague notion into a concrete aim. It is critical to establish a business plan and purpose of the project on a general level at this stage (Chen et al., 2019). The next step would be to identify the project's needs and develop a working plan. In this scenario, the business plan is to add an extension to the restaurant within a timescale of 6 weeks to accommodate more customers. The main objective is to use the terrace, which is only used in summer. 
The project plan is an important document that includes information like project goals, limits, estimated timeline and the project supervisor's appointment at a reasonable cost.
The key project stakeholders are the individuals who will be associated with the enlisted project needs once the project goals and scope are ready (Madeira et al., 2021). First, the list of stakeholders that includes responsibilities, roles, performance objectives and power is created. While this stage establishes the project's aim, it does not comprise technical aspects during the planning phase.
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2: Stakeholder template
	Stakeholders
	Responsibilities
	Duties

	Chefs
	Their primary responsibility is to oversee the kitchen as a whole. In addition, they are in charge of several restaurant locations.
Controlling kitchen expenditures is also part of the job.

	Communicate with vendors and create menus. Ensure everyone in the kitchen is carrying out the tasks assigned to them. The chef must assess the success of each dish individually as well as the menu as a whole.

	Waiter
	They work with the catering staff to ensure that the tables are emptied, sanitised, and ready for the next customer (Dube et al., 2021). Prepare tables for big parties and arrange the banquet hall for scheduled events if the restaurant staff lags in the busy hours of the day.

	Each morning, keep updating the specials chalkboard to highlight the day's deals. Also, keep a close eye on the tables and notify staff if anyone requires a drink refilling.

	Restaurant manager
	Restaurant personnel should be hired, trained, and supervised by the restaurant manager. Creating a staffing timetable to guarantee adequate coverage. Keeping track of food, materials, and equipment inventory levels, anticipate needs and monitor ordering as needed. To save costs, take charge of budgets and cost-cutting strategies. Respond to customer requests, suggestions, and concerns.
	Maintain and enforce staff adherence to healthcare, protection, and sanitation guidelines (Filimonau et al., 2020). Process payroll and keep all necessary paperwork.
Ascertain that all personnel are adhering to the established operating procedures. Financial results, inventories, and personnel are all items that should be reported on.


	Accountant and record keeper
	Keep a detailed record of all financial activities. Keep updating the general ledger. Entries entering the accounting system are reconciled. Debits and credits are recorded.
	 Manage the trial balance through general ledger balancing. Account reconciliation is used to ensure that transactions are accurate. To cope with reporting requirements, use your understanding of local legislation. Any deviations from the expected budget should be kept an eye on by the record keeper. 


Table 1: Stakeholder template
The planning step of the project necessitates meticulous priorities because it sets the critical roadmap of the project. It is the second stage of project management, and it is expected to consume more than half of the project's net duration. Determining technical necessities, structuring a project timeline, planning a communications strategy, and constructing deliverables are the critical tasks in this stage (Barrow et al., 2018). A project roadmap is a clear and straightforward source of knowledge that allows decision-makers to see the project from a tactical standpoint and make essential decisions without the need to comb through the details.
The project's primary deliverable is to fulfil all of the restaurant's redevelopment requirements, including expanding the seating area, kitchen, and personnel. To ensure that all project deliverables are met, the project deliverable will be divided into multiple primary task deliverables. This will help in meeting the demands within the given deadlines (ElQuliti and Elalem, 2018). For example, to extend the dining room of the restaurant, the terrace can be used. To use the terrace throughout the year, a shade can be constructed which would cover the terrace. It can also create a chamber on the terrace so that customers can be seated in the section in the case of monsoon or winter season. To keep the essence of the terrace, a significant portion of the terrace can be left untouched, only with a shade. 
An integrated approach of the phase of planning is a precise project schedule that comprises each completion. Project managers can consider that schedule to frame a communication schedule with the key stakeholders and individuals. Another prominent facet of project management that is covered in the planning phase is the minimisation of risks. Extrapolating traditional information to discover critical hazards and structuring a strategy to solve them is the responsibility of project managers (Bristow and Jenkins, 2018). A suitable method of risk management is an integral component that professionals ignore. To mitigate production delays and congestion, the project manager must plan an inevitable transition to the plan. The expected delay in this project can be completing the terrace construction, getting the supplies on time, or approving the necessary fund for this project. A risk assessment must be done to avoid any future risks or damages. 
Outline of the work break down structure and Gantt chart
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Figure 1: Gantt chart
The work breakdown structure has been outlined as follows:
[image: ]
Figure 2: Work break down structure
The cost table has also been shown below as it portrays the budget:
	Activities 
	Cost in $
	Cost in $

	Fixed costs
	
	

	Cutlery
	100
	

	Furniture 
	200
	

	Interior décor
	200
	

	Total fixed costs
	
	500

	Variable costs
	200
	

	Electricity
	200
	

	Utilities
	500
	

	Maintenance charges
	400
	

	Wage of workers
	200
	

	Total variable costs
	
	1500

	Total costs
	
	2000


Table 3: Cost of resources


[bookmark: _Toc78076772]3: Consideration of resources
The restaurant needs to consider various resources that can enable it to undertake business activities and operations on a large scale (Yamakawa et al., 2017). The most commonly required resources for that of the organisation include the following:
· Staff including waiters and employees
· Managers who would be responsible for running the different sections of the business
· Chefs who would be responsible for the preparation of various dishes
· Fixed investments such as tables, chairs, furniture and interior décor
· Cutlery and different other dining specifications for service
In light of this, it is essential to understand that the various resources used for this purpose are highly valued. It can lead to proper management of resources appropriately. The resources have both fixed as well as variable costs of operations. In light of this, the organisation needs to account for factors such as improvisation of processes lucidly to outline the factors responsible for operations over the period. In light of this, the restaurant needs to minimise the cost of operations by ensuring optimum utilisation of the resources and using proper steps to maximise the revenue from decision making (Lepkowska-White, 2017). The restaurant needs to plan its dishes appropriately to generate the maximum volume of profit. In light of this, it is also necessary to understand how these aspects can ensure a suitable extension of the restaurant's extension plan. In light of this, it is also essential to know how these could also help appropriately understand the utilisation of resources to ensure efficiency. The consideration of various resources is crucial as it may enable the restaurant to choose the most suitable plan for the extension of the business. In light of this, it is also essential to identify the factors responsible for understanding how these can help ensure business activities and operations.
The extension plan should be made by hiring an equally proportionate number of staff in line with expanding the volume of food services being provided by the same. In this context, it is also essential to understand how the extension must be planned to accommodate a certain number of guests. The interior decoration should also be designed to maximise the sitting capacity. The number of staff should be increased proportionately so that the wait time is reduced. In light of this, it is also required to understand how the serving size and quantity should be planned according to maximise the volume of food production and capacity output (Brown et al., 2020). It is also important to outline the aspects such as how the menu should be improvised to incorporate an even more set of variety of cuisines within the same. 
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	Risks
	Cause of occurrence
	Mitigation steps
	Person responsible for mitigation

	Lack of cash flow 

	The single largest error that restaurant owners may make is misunderstanding the time it takes for a restaurant to develop itself and become profitable.
	 The budget for the restaurant extension needs to be planned so that there is no lack of money later on. 
	 The owner of the restaurant and the accountant. 

	Licensing and certification  
	 Failure to keep track of the necessary permits and licences might spell tragedy. But, conversely, when firms opt to ignore such concerns, the potential fines and additional issues can be devastating. 
	Before going ahead with the execution of the extension, the restaurant owner must check that they have all the necessary licenses in place or if anything is missing. 
	Risk manager and the restaurant owner. 

	Running out o food storage. 
	 The tools needed to ensure that all meals and materials can be quickly and securely stored, from walk-in refrigerators to serving tables, can assist restaurant operators in avoiding numerous possible concerns or complications that would otherwise arise.
	 Ensuring that all food purchases are made beforehand will help save money and avoid the lack of food supplies. In addition, dealing with appliance stores and restaurant vendors that could provide various food storage and preservation choices is frequently a worthy effort.
	The chef and the kitchen staff. 

	Poor reputation management 
	Consumers who've had a negative experience in this area, negative publicity, and unfavourable word-of-mouth evaluations are all due to poor reputation management. Therefore, effective reputation management is a critical issue that can significantly affect a new business. 
	 Keeping up with the customers and asking for their feedback will help in improving their brand reputation. 
	 The restaurant owner. 


Table 3: Risk register

The team performs the actual work throughout the project execution stage. The project manager's task is to set up the quality of its management and keep a close eye on the team's development. The manager has to see all the supplies, workers, construction of the terrace, and the restaurant is going according to the plan. If there are any hiccups, he needs to eliminate that as soon as possible. Keeping good collaboration among the project stakeholders is another responsibility of the project manager throughout this phase. This criterion helps keep each individual on the same page and make sure that the project conducts as planned. Every stakeholder must visit the restaurant and look at the extension work so that they have no doubt. If they are not happy with the work or the process, they can sort it out at that moment. If they take a look at the extension project after it is completed, then express the things they don't like; nothing can be done then. Therefore, all the stakeholders need to visit the extension site and make sure they all are on the same page. Collaboration software is available commercially to assist the manager. Not only does it make life simple, but it'll also boost the team's efficiency and output.
Both the fourth and third stages of the PM (Project Management) approach are not sequential. Instead, this stage works with project execution to ensure that the goals of the project and milestones are attained.
By developing CSF (Critical Success Factors) and KPI (Key Performance Indicators), the project manager can make sure that no person diverges from the previous plan.
During the investigation period in project management, the manager is also in the position of maintaining a statistical approach of the expense and effort. This process is essential not just because the project is on a budget but also for future planning and initiatives.
The process of project management has now attained its conclusion. The closure phase comes after the delivery and points out the end of the project. Professional individuals are purposely hired on an agreement ground expressly for the task (Brown et al., 2020). The project manager is in charge of attaining these contracts and submitting the appropriate paperwork. After completing the project, most stakeholders and teams gain a reflective discussion and meeting to discuss their mistakes and triumphs. This is a proper way to make sure that the restaurant is progressing to develop the total efficiency of the team in the long run. This final responsibility of the phase is to evaluate the overall project and frame a comprehensive report covering all aspects. All of the critical information is maintained in a secure region accessible by the organisation's project managers. 
[bookmark: _Toc78076774]5: Conclusion 
Project management's relevance in businesses cannot be emphasised enough. When done correctly, it improves the efficiency of every aspect of the firm. It allows the team to focus on the job that matters rather than being distracted by misaligned tasks or out-of-control finances. It equips the team to frame output that has a direct effect on the organisation’s bottom line. It enables the stakeholders to determine how their initiation contributes to the company's pre-planned objectives. The manager has to make sure that the work is completed on time and within budget with proper planning. Using project management techniques, a manager may chart the project's course from the beginning and know the targets, the estimated spend, the risks, allowing him to allocate his resources, avoiding delays and task overrun effectively. It can be challenging to work together. Even when employees collaborate across departments or groups, effective project management practices may minimise the complexity of cooperation, promote transparency, and ensure responsibility. With more meticulous notes of how the project is moving, an individual may better understand how resources have been spent, what he needs to prioritise and whether he is on schedule. Successful project management entails anticipating problems before they arise, avoiding bottlenecks, and making more informed, data-driven judgments. Project management aids in the scaling of high performance and the development of best practices within the team. A person can determine where the team is succeeding and where there is space for growth by leveraging data and learnings from past initiatives. Furthermore, by tracking KPIs, one may set and follow personalised benchmarks to see how the team performs from task to task. The project manager's expertise was never more critical, especially as the primary purpose of project management grows.
The true personnel of PM (Project Management) are project managers. They are the ones who ensure everything planned stays as per schedule. When certain things go derailed, they are the ones who can get everything back on course. These are the individuals who can make numerous teams, management, and divisions to attain the success of a project. Project managers are in charge of gaining buy-in for the initiative, communicating changes, understanding how to complete most of the work out of everyone, and steering the project from initiation to finish, although it wanders off course. They are the one who can manage and organise the task and explain the requirements of project planning to make sure that everybody on the team assess why their role is so crucial. The proper person can transform a decent project management approach into an outstanding one. They carry out the project's strategy. Perhaps most crucially, they bring everybody along for the ride - all at the same time. A project's predictability is improved by splitting it into various phases. It provides a structure within which to operate, making planning and execution easier. In the past, worksheets and post-it notes have done the trick, but today's project management demands are vastly different. 
The five main stages of project management have been applied to extend the restaurant and work on the terrace. When the project management plan is followed thoroughly, the work was completed on time in 6 weeks timescale which was from July 1st up until August 15th without any fail. This shows how important a project management plan can be for any organisation. 
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