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1. [bookmark: _Toc85289598][bookmark: _Toc89620136]INTRODUCTION
A project is a specified task carried out to achieve set objectives and the achievement of those objectives will result in profitability. The ability to implement a project as well as good planning skills and  communication will give an advantage towards one’s success. Good project execution also requires that risks are monitored and resources for the project are managed (Global Knowledge, 2019).
Restaurant managers have a key responsibility in the daily operations of a restaurant to ensure that meals and beverages are served to customers. The planning and coordination  of the various departments (dining room, kitchen, to mention but a few) ensure that customers derive satisfaction in the dining service rendered to them. Risk management is vital to facilitate that quality and safety of food are highly maintained. Legal compliance is also paramount for the smooth operation of the restaurant as restaurant managers ensure cleanliness of the restaurant is carried out on the highest standard. Financial intelligence is vita in the smooth operations and running of the restaurant especially taking orders and scheduling of dining times. A successful restaurant is birthed and maintained on the platform of strong project management. 










2. [bookmark: _Toc85289599][bookmark: _Toc89620137]SCOPE OF PROJECT 
The scope of the project is centred on the extension of the dining area of a small and medium-sized restaurant. The extension of the dining area of the restaurant is important as it will enable the restaurant to increase their bookings. Furthermore, the dining area extension will enable restaurant to have continued service throughout the year (during the winter and summer) with increased table numbers and dining times. 
The main deliverable of the project is to meet all the requirements of extending the service (dining) area to enable the restaurant to accommodate increased bookings. The project deliverable will be split up into several major tasks which are as follows:
A. Planning phase
B. Obtaining permits and the licenses
C. Cost/Resources of the restaurant extension
D. Sign-off and execution of project















3. [bookmark: _Toc89620138]PLANNING PHASE
This phase will utilize the services of architects and sub-contractors. The plan that is developed in this phase will put into consideration the important elements of project planning such as the time required for the project execution, the cost of the project, the quality of materials to be used in the project, and potential issues that might hinder the successful execution of the project (AlMaian, Needy, Walsh and Alves, 2015).
[bookmark: _Toc89620139]3.1 QUAD CHART








[bookmark: _Toc89620140]3.2 STAKEHOLDER ANALYSIS
Stakeholders are the persons or groups that have a direct influence on the operations of an organisation, in other words, the success or failure of organisation. Stakeholders have varied importance to the growth and development of an organisation (Kujala, 1998). Below are types of stakeholders.
a.  Primary stakeholders
These are people or groups that are very important to the business’s success or failure. An organisation will struggle to function without their active participation. 
Examples of primary stakeholders for the restaurant are:
i. The owners/stakeholders/sponsors
ii. The staff/managers
iii. The customers
iv. Supplier 
v. Creditors/bank
vi. Local government/Ministry of health

b. Secondary stakeholders
These are people or groups who feel they can influence the business’s success or failure, irrespective of the perspective of the management.
Examples of secondary stakeholders for the restaurant are:
i. Local residents
ii. Competitors
iii. Media
For the restaurant extension, the above-mentioned shareholders will need to be analysed in order to monitor and manage risks that may arise during the restaurant extension project. Below is the stakeholders’ analysis for the restaurant.



	Stakeholder
	Needs
	Expectations

	Interior
Designer



	A good understanding of  the design

Sufficient capital needed for materials/supplies 
	Weekly team meeting

Prompt payment of invoices


	Local Residents
	The design needs to accommodate the local residents
	Communication of the project

Update on project milestones

Communication of restaurant opening

	Owner / Sponsor
	Validation of final construction plan/design


Approval from Owner / Sponsor

Sufficient funds for project execution

Organisation and co-ordination of project

Competent workforce
	Ensuring project is on schedule and within budget

Weekly status report

	Project Team
	
	Ensuring project is on schedule and within budget

Weekly group status meeting

	Contractors / Vendors
	Detailed plans/drawings of the project

Distinct understanding of project goals

Sufficient funds to the purchase of materials/supplies
	Ensuring timely payment of invoices





[bookmark: _Toc89620141]3.3 WORK BREAKDOWN STRUCTURE (WBS)
A work breakdown structure (WBS) in construction is a structured plan of executing a building project. The WBS is a document that separates the project goals into manageable sizes known as work packages.


Below is the WBS required for the restaurant extension.


4. [bookmark: _Toc89620142]PERMITS AND THE LICENSES
This involves gaining the vital required licenses and approvals from the government. When any construction is about to  be embarked on, there is need to ensure that the appropriate permits are gotten in order to begin the construction (Fewings, 2013). These permits and the approval from the government bodies will ensure that the restaurant will be renovated/extended, and the areas of extension/renovation will be clearly highlighted. It is the duty of the contractor to obtain all the permits and licenses that are needed for the renovation/extension of the restaurant (Fewings, 2013). 
The planning fee for one-storey extension in England is £206. The cost of certificate for any lawful and approved building development is £103; it is applicable when extending under government-approved development. The fee for executing planning conditions is £34 for request made. It is also very important that when extension is to be made under approved building rights, the criteria should be studied properly, and a Certificate of Lawful Development can be obtained from the local authority. The cost of a Certificate of Lawful Development is £86, and the paperwork is given as a proof that the extension project does not need planning approval. 

5. [bookmark: _Toc89620143]COST/RESOURCES OF THE RESTAURANT EXTENSION
An important factor to note in reaching the final cost of a restaurant extension is the selected quality of the build. There are three types of build quality namely: basic, medium, and premium. There are advantages and disadvantages to the choice of your quality of build.
A. BASIC QUALITY EXTENSION
The basic quality of restaurant extension is the cheapest and quickest construction choice. This is formed using a single wall layer, with simple materials, it will also often feature a flat roof. The basic quality construction form takes within 12 weeks to complete and will often cost no more than £30,000. The main shortcoming of the basic quality extension is that there is insufficient leeway involved altering/customising the design of build. The insulation involved in the basic quality extension is quite low grade and thus, there is  low energy efficiency.
B. MEDIUM QUALITY EXTENSION
The medium quality form is still a cost-effective, long-lasting, and energy-efficient construction choice. This form features a double wall layer (also known as a cavity wall), with good quality materials, it will often also feature a flat roof. The medium quality extension takes about 13 weeks to complete and the cost of executing the project is about £35,000. The vital benefit of the medium quality extension is the increased leeway involved in altering/customising the design of build. In the medium quality extension, insulation is much improved, and the energy conservation is a lot better compared to the basic quality extension. 
C. PREMIUM QUALITY EXTENSION
The level of customisation involved in the premium quality extension is quite limitless. The design allows for pitched roof and double-wall layer (cavity wall). The duration involved in the completion of the premium quality extension will be within 13 to 15 weeks. The cost required for the execution of the premium quality extension is about £45,000 and the amount can scale up to £75,000 depending on the quality of finish as well as quality of insulation. The quality of insulation used in the premium quality extension means that energy efficiency is at its maximum.
It is important to note that the cost of any building extension can be drastically reduced when the extension is carried out during good weather conditions. Poor weather conditions will lead to unwanted delays, and this will result in the increase of labour costs. Project plans and schedules are altered when executing extension projects during poor weather conditions. 
For planning and costing a restaurant extension in the UK, expect to pay the following: 
	Construction activity for restaurant extension
	Unit Price
	Total Cost

	Area – square metre rate (10 square metre extension
	£1500 per square metre
	£15000

	Planning & building warrant drawings – Architectural & Structural design fees
	£1800
	£1800

	Planning Fee to Local Authority
	£202
	£202

	Building Warrant Fee to Local Authority
	£639
	£639

	Structure (walls and roof)
	£15000
	£15000

	Dining tables, chairs and accessories
	£5000
	£5000

	Electrics (heating and lighting)
	£5000
	£5000

	Flooring
	£1500
	£1500

	Decorating and finishing
	£4000
	£4000

	
	
	£48141















6. [bookmark: _Toc89620144]PROJECT SIGN-OFF AND EXECUTION
[bookmark: _Toc89620145]6.1 PROJECT SCHEDULE / GANTT CHART
Below is the Gantt Chart for the construction work to be carried out for the restaurant extension. The scheduled duration for the completion of the project is 9 months.
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Below is the risk assessment created for the construction work required in the restaurant extension.
	What are the hazards?
	Who is at Risk?
	How can the hazards cause harm?
	Normal Control Measures
	When is the action needed by?

	Use of external companies / contractors

Poor workmanship 

Poor practices
 
Lack of competency
	Staff 
Customers
Contractors
	Electrical shock/burns Property damage/fire Cuts / abrasions, muscular skeletal and other physical injuries Slips, trips and falls
	Contractors and sub-contractors assigned for the project must be registered members of professional bodies. Where there are no registered contractors, the available contractors must be scrutinised to satisfy selection criteria e.g. (have H&S Policy and adequate insurance etc.)
Risk assessments must be specified and provided for the activities to be undertaken. 
Necessary public liability insurance should be in place and made declarable to the HSE. All lawful approvals must be in place before the commencement of the extension project. These lawful approvals include planning permissions, permits and licences, etc.
	Within 3 months into the commencement of the project

	Access / egress

Blocked exit routes
	Staff 
Customers
Contractors
	Fire evacuation hindered/unsafe access/egress
	There should be clear, specified pathways made to and from the area the building activities are carried out. The walkways must be clear of debris  and disposal of debris must be carried out safely. Daily inspection to be carried out by contractors and restaurant representative
	Throughout the duration of the project

	Electrical equipment & sockets 

Using poorly maintained equipment 

Tripping hazard can occur with cables from power leads
	Staff 
Customers
Contractors
	Electrical shock burns Fire cuts / abrasions, muscular skeletal and other physical injuries
	Electrical tools, equipment and accessories should undergo a portable appliance testing regime. All electrical equipment must be put away safely at the end of any day of building works. Cable covers to be put to use in order avoid accidental trips. Good housekeeping should be routinely maintained
	Throughout the duration of the project

	Health and Safety Information 

Lack of awareness of risks / safe working systems
	Staff 
Customers
Contractors
	Cuts / abrasions, muscular skeletal and other physical injuries
	Contractors should be made aware of restaurant’s emergency procedures including evacuation and first aid. There should be a proper exchange of Health and Safety Policies between restaurant and contractors. Restaurant is expected to provide all relevant information to enable contractors to control risks.
	Within 3 months into the commencement of the project

	Hazardous substances
	Staff 
Customers
Contractors
	Irritation / harm to eyes, nose and upper respiratory tract Skin sensitisation / disorders
	Contractors should inform restaurant of any hazardous substances brought onto the site. Hazardous substances should not be left unattended; they should be labelled and safely put away in a secure location. Contractors should ensure that there is minimal production of dust/fume during work activities. The recommended PPE must be worn by contractors throughout the duration of the project work. Awareness of potential hazards must be given to Visitors coming inti the work site and Visitors must also wear the required PPE throughout the period of their visit.
	Throughout the duration of the project

	Work at height 

Falling objects / Injury Unauthorised access
	Staff 
Customers
Contractors
	Cuts / abrasions, muscular skeletal Broken bones and other physical injuries. Significant head / multiple injuries
	Work area to be agreed between contractor and restaurant. At the end of any working day, ladders must be carefully and securely put away. Area below works to be securely fenced off with warning signs displayed. The working platforms used on site must have mesh panels in order to prevent falling objects. Restricted access. Restaurant staff reminded of hazards during assembly.
	Within 3 months into the commencement of the project

	Noise
	Staff 
Customers
Contractors
	Stress Hearing damage. Distraction
	Noise is kept to a minimum or agreed working times have been arranged for any noisy working activities. Sufficient communication must be given to neighbours regarding the noise that may arise from the execution of the extension project.
	Within 3 months into the commencement of the project

	Stored materials
	Staff 
Customers
Contractors
	Arson Cuts / abrasions, muscular skeletal and other physical injuries Slips, trips and falls
	The number of materials to be stored on site should be minimal. Storage should be clearly done in a specified location in the work premises. Only authorised personnel should be given access to areas within the work site. Appropriate firefighting equipment should be readily available for use. Wastes arising from construction works must be safely disposed of in a secure skip on a daily basis. Waste stored on site to be in a suitable container according to type of waste and in a secure area
	Throughout the duration of the project

	Fire
	Staff 
Customers
Contractors
	Burns scalds Property damage / loss
	All staff and contractors should be informed of the procedures and alternative pathways during period of the project contract work. Smoking is prohibited on the work site. Combustible materials must be safely stored in designated areas unless they are needed for immediate use. Appropriate fire extinguishers should be put in place and readily available. Flammable liquids / compressed gases should be stored securely.
	Throughout the duration of the project
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Quad Chart for the extension of restaurant dining area for use during the winter 


Aims / Objectives
Extension of dining area to be used during the winter season 
Obtain permits and licenses from Local Council for expansion


Stakeholders
Customers (dining-in and take-away)
Restaurant employers  and employees
Local Council


Desired results 
Increased dining bookings for customers
Increased comfort and relaxation for customers
Increased profitability of the restaurant


Measure of Success
Providing good meals and drinks to the public
Accommodating more people in the restaurant all year long
Providing employment to more restaurant workers due to increasing bookings


Start Date  	Planning (Resource Allocation and Budgeting)	Permits and Licences	Purchase of Building Materials	Construction Works	Interior Set-up and Decoration	Opening of Restaurant (Test Run)	44199	44199	44256	44256	44440	44451	Duration (days )	Planning (Resource Allocation and Budgeting)	Permits and Licences	Purchase of Building Materials	Construction Works	Interior Set-up and Decoration	Opening of Restaurant (Test Run)	29	29	60	242	11	19	
Restaurant Extension Project Schedule
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