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Introduction
A project is a sequential task that is completed to achieve its goals. Sometimes a project is undertaken to solve a certain problem. To ensure a healthy lifestyle for the organization, a project will be selected, and this is FEM Restaurant. To complete the project, stakeholder analysis, a Gantt chart, a work breakdown structure, the costs of the project, and the resources of the project are to be analyzed. All of these issues must be considered when completing a project properly. In the report, the project life cycle must be followed.
Project life cycle
A project has a life cycle, and the life cycle must be followed properly. A project's life cycle includes five stages.
Initiation stage: the goal and feasibility of the project will be described and explained with proper evaluation in this stage (Burke, 2015). In this stage, the project purpose and stakeholders are identified.
Planning stage: this stage is the main stage because it includes all project tasks, the timeline, and the resource allocation of the project.
Execution stage: the actions of the project are to be executed in this stage, and communication, resource allocation, and coordination are integrated in this stage (Crawford, 2018).
Monitoring: the project performance and the progress are required to be monitored. Any deviations from the project are tracked, and proper adjustments are made.
Closing: When the clients give their approval for the project, the project is closed.
Project Methodology
Without methodology, any project activity will not be possible because the project methodology includes all project-related activities that are executed to complete the project properly. The project methodology includes the work breakdown structure, Gantt chart, project test, project performance, and stakeholder analysis of the project. In the project, the project cycle will be discussed, and the resource allocation will also be included.
Stakeholder analysis of FEM Restaurant
Stakeholders are those who have an interest in the organization, so in a project, stakeholders have an interest. So, in the FEM restaurant project, the stakeholders will affect the project’s objectives and actions. In a project, all the stakeholders are not equally important. Some stakeholders have high interest, and some have less interest. The stakeholder analysis for the FEM Restaurant can be based on a power and interest basis.
	Sl
	Name
	Power (1-5)
	Interest (1-5)


	
	Owners and sponsors
	5
	5

	
	Managers and staffs
	4
	4

	
	Customers 
	4
	4

	
	Suppliers
	4
	5

	
	Bank
	4
	3

	
	Government
	5
	3

	
	Local people
	1
	3

	
	Media 
	2
	3

	
	Competitors
	2
	4



Owners and sponsors: they can control the costs and income of the project. They create an environment to lead the project to success, and quality, costs, and time are followed in the project (Hall, 2017). They want to get information on the project, risks, and issues. The communication system with them will be meetings and reports every month.
Managers and staff: the managers keep the work to be done, and the staff are responsible for completing the work. The managers are to make policies and plans to meet the objectives. The managers will review the actions, tasks, and assignments. Every day, the communication system will be made, and the communication will be meetings and reports.
Customers: The customers will get the services of the project. The interest is to test the foods and services delivered in the restaurant for quality and satisfaction (Burke, 2015). In the restaurant, the costs and services, the price, and the food quality will be justified. These can be done every three days, and the communication system will be Facebook, the booking system, the website, and advertisements.
Supplier: the suppliers provide goods and services to the restaurant company. The interest is to ensure quality foods and timely delivery and pricing. Email, phones, and documents are the communication systems.
Bank: The bank plays a crucial role in managing the funding for the project. The interest of the bank is to ensure the stability of money for the restaurant, and the bank will disburse money on time. The cash flow will be improved efficiently. The instalment of money will be paid monthly. The communication system will be email and formal reports.
Local government: the local government is responsible for setting policy and health criteria for the restaurant. The interest of the government is to charge a tax amount on the income, and this planning system will be made before the project starts (Crawford, 2018). The communication system for this will be a formal proposal.
Competitors: near the FEM restaurant, other restaurant businesses can exist with unique services. The interest of the competitors is to ensure quality food and the best services at a reasonable price. The communication system with the competitors is a regular visit, and this will happen before starting the project and after the project.
The media plays a role in getting the word out about the restaurant. The interest of the media is to reach and reveal the news of quality food and services to the people. So, this can be made monthly using a proper communication plan. Newspapers, reports, leaflets, and other media can be used.
Work break structure for FEM Restaurant
In a project, the work breakdown structure is followed because this structure is efficient and delivers effective project performance. By following the breakdown structure, the project tasks are separated based on their importance and urgency, and then the project is accomplished (Stark, 2015). By following this structure, all the project tasks will be concise and clear. The WBS of the FEM restaurant project is described below:
	WBS name 
	Description 

	Project charter and scope 
	This will include the name of the project, the objective of the project, the budget and milestones of the project.

	Location 
	An appropriate location must be selected for the project.

	Budget 
	For each of the steps of the project, fund allocation is necessary. So funds are to be allocated for the activities

	Resource management 
	Supervising the resources and the control of resources are important for the project.

	License 
	To operate the FEM Restaurant license is necessary. Public health permission and environmental regulations are required.

	Contract 
	Contracts with different service providers like interior designers, indoor and outdoor designs, and contracts suppliers for fresh food, all of these are equally important.

	Construction
	In the construction, the dining area including indoor and outdoor, kitchen, storage room, washroom, reception, doors, windows, electricity, air conditioning, parking, and flooring, all of these activities are included.

	Installation 
	In the installation activity, kitchen appliances, wi-fi, and camera surveillance are completed.

	Software development
	Website development for restaurant information, mobile app for updates and bill payment will be completed.

	Resources 
	Under this segment delivery van, ingredients, cutlery, dishes human resources managers, waiters, security officers, cleaners and receptionists are all to be done. Staff training and training materials are all to be included in this segment.

	Marketing 
	Newspaper, magazine, social media and other techniques are to be used for the promotional activities.

	Closing 
	In this segment, inspection, cleaning, inviting sponsor, and opening ceremony are to be completed.



Draft of costs of the project for FEM Restaurant
As this project is a restaurant project named FEM Restaurant, so the costs of the project are fixed costs and variable costs. The fixed costs and variable costs of the project are described below:
Fixed costs for the FEM Restaurant
· Rent payment 
· Property tax payment
· Insurance
· Salary 
· Equipment cost
· Legal costs
· License costs
· Debt

Variable costs: the variable costs for the restaurant project will be like below:
· Food costs
· Beverage costs
· Labor costs
· Cleaning and maintenance costs
· Laundry costs
A probable costs chart for the FEM Restaurant is given below:
	Particular costs
	Amount ($)

	Rent cost
	10000

	Utilities cost
	2200

	Renovation cost 
	10000

	Furniture costs
	35000

	Kitchen and bar equipment specialist 
	100000

	Primary food supply 
	8000

	Salary: general manager
Assistant Manager 
	45000
35000

	Sous Chef
	38000

	Sever cost 
	25000

	Marketing and advertisement cost
	30000

	License costs 
	7000

	Expert costs
	35000

	App installation and website development
	35000

	
	



Resources used for the restaurant project
The resources to be used for the restaurant project are described below:
· Oven
· Gas ranges
· Electronic orange
· Ventilation
· Batch bowl processor
· Buffalo choppers
· Combination processor 
· Floor mixer
· Hand mixer
· Countertop mixer
· Slicer
· Food preparation counter
· Freezer
· Safety equipment
· Food storage container
· Cooking equipment
· Sink 
· Point of sale system
· Washing equipment 
· Sharpening stone
· Microwave
· Gas
Human resources for the FEM Restaurant
The human resources for the FEM Restaurant are given below:
· Kitchen staff (executive chef, sous chef, chef de partie,
· Bar staff
· Managerial staff (manager, cashier, storekeeper)
· Floor staff (captain, waiter, housekeeper, guard)
· Delivery staff (delivery boy)
Resource considerations for the project
To complete a project, different types of resources are needed, and all of these resources are important because, without them, a project will not be completed. So, the following resources are to be considered in a project:
Human resources: human resources are the most valuable resources for a project because, without humans or people, a single task of the project will not be completed (Nicholas and Steyn, 2017). In a project, the tasks are broken down, and the people complete the tasks. Some people lead and guide the project, and some do the activity. Some human resources for a project are the team leader, team members, project manager, project team, experts, and skilled workers.
Financial resources: After human resources, financial resources are another important resource. To finance the whole project and the human resources, financial resources are important. A proper budget is prepared for all of the WBS, and the funds are allocated for the WBS to complete the whole project (Hwang and Ng, 2015). Some of the financial resources for the project are the project budget, project grants, and contingency funds.
Material resources: material resources are the visible and tangible resources and equipment that are required to complete the project. In the material resources, equipment, tools, machines, raw materials, and software are included.
Time resource: a time resource is necessary for scheduling the activities of the project. Following the time resource, the deadline of the project and the milestone are followed. Following this, the performance of the employee is determined, as are the project costs. Based on the time resources, the important tasks and the emergency tasks are completed. The time resources are the project plan, project schedule, and time invested.
Gantt chart for the project
A Gantt chart is a chart that shows the visualization of the activities of the project that should be completed on time. So, the Gantt chart for the FEM Restaurant is described below:
 
 


Task A defines the project chart and the scopes, Task B describes the budget and resource management. Task c will define the license and contract of the project, and task D will describe the construction of the restaurant. Task E describes the installation and software development of the project. Task F describes the marketing of the project and Task G describes the inauguration of the restaurant.[image: https://flylib.com/books/3/287/1/html/2/images/08fig19.jpg]
This describes the timeline of the project. The whole project will be completed within 40 weeks. Task A will be completed by 12 weeks, task B will be completed by 8 weeks, task C will be completed by 4 weeks, task D will be completed by 12 weeks, task E will be completed by 4 weeks, task F will be completed by 4 weeks, and task G will be completed by 4 weeks.
Risk assessment of the project
Each project has risks, and these risks should be identified and analyzed. The following risks are associated with the FEM Restaurant project:
Cost risk: the cost risk happens when the costs are higher than the budgeted costs. This risk increases the total funding of the project.
Schedule risk: a proper time is scheduled and a timeline is determined. So, when the timeline and the schedule are higher than the expected time, it is a schedule risk because it increases the time for completing the project.
Performance risk: performance risk happens when the performance of the project is not consistent with the target.
Operational risk: this risk happens when there is less procurement, distribution, and production during the operation of the project.
Competition: in the restaurant industry, other restaurant companies can compete with this restaurant. The customers may deviate from this service and go to others.
As the risks are critical for a project, it is necessary to assess the risks of the project. The risks of the project can be assessed in the following ways:
The following elements are considered during the assessment of the risks of the projects:
Risk event: it is necessary to identify the risks of the project that will impact the project.
Risk time frame: the time frame should be determined for the risks related to the project.
Probability: the probability of the risks that can happen must be estimated.
Impact: It is necessary to estimate the impact of risk on the project during the project period.
Factors: the factors that could happen before the risk occurs.
The risk assessment of the project could be completed in the following ways:
Identification of potential risks: the risks that could happen during the project period could be identified.
Determination of risk probability: each of the risks has a probability, and the probability of each risk must be determined.
Determination of the impact of risk: as each of the risks has an impact on the whole project, it is necessary to determine the impact of each of the risks associated with the project.
Determination of risk score: the risk score of each of the risks must be determined at this stage.
Understanding risk tolerance: in this stage, the frequency and the risk tolerance will be determined to determine whether the risks must be tolerable or not (Nicholas and Steyn, 2017).
Prioritizing risks: each of the risks has priority, so the risks should be prioritized based on their risk score.
Development of risk response strategy: three types of risk response strategy can be followed in that case. These strategies are mitigation, avoidance, and transfer (Hwang and Ng, 2015).
Monitoring the risk plan: all of the risk plans for the project should be monitored.
Perform risk assessment: at this stage, the risk assessment should be performed continually. Because these will help assess the risk.
Identification of learned lessons: this is the last stage, and in this stage, the learned lessons in the whole risk assessment section will be identified.
Conclusion
If a project is supposed to be completed properly within the deadline, a proper plan and timeline for the project should be determined. The WBS is an important tool for the project and should be considered during the project. The cost structures, resource management, and risk assessment of the project will be determined. Various types of project resources are considered during project completion, and a Gantt chart for the project is used to visualize the activities and time required to complete the work.


















References
Buckingham, M. and Coffman, C., (2016). First, break all the rules: What the world's greatest managers do differently. Simon and Schuster.
Burke, R., (2015). Project management: planning and control techniques. New Jersey, USA.
Crawford, J.K., (2018). Project management maturity model. Auerbach Publications.
Guibault, L., Westkamp, G. and Rieber-Mohn, T., (2016). Study on the implementation and effect in Member States' laws of Directive 2001/29/EC on the harmonization of certain aspects of copyright and related rights in the information society.
Hall, N.G., (2017). Project management: Recent developments and research opportunities. Journal of Systems Science and Systems Engineering, 21(2), pp.129-143.
Hwang, B.G. and Ng, W.J., (2015). Project management knowledge and skills for green construction: Overcoming challenges. International Journal of Project Management, 31(2), pp.272-284.
Kalverkamp, M., Pehlken, A. and Wuest, T., (2017). Cascade use and the management of product lifecycles. Sustainability, 9(9), p.1540.
Lovas, A., (2015). The risk of adverse selection and its management in the process of venture capital investment (The experience of Hungarian investors). Economy and Finance, 2(2), pp.186-202.
Mitra, A., (2018). Fundamentals of quality control and improvement. Wiley.
Nicholas, J.M. and Steyn, H., (2017). Project management for engineering, business, and technology. Routledge.
Osborne, R., Dunne, E. and Farrand, P., (2015). Integrating technologies into ‘‘authentic assessment design: an affordances approach. Research in Learning Technology, 21.
Stark, J., (2015). Product lifecycle management. In Product Lifecycle Management (Volume 1) (pp. 1-29). Springer, Cham
Trietsch, D. and Baker, K.R., (2018). PERT 21: Fitting PERT/CPM for use in the 21st century. International journal of project management, 30(4), pp.490-502.
Yang, J.B. and Kao, C.K., (2015). Critical path effect-based delay analysis method for construction projects. International journal of project management, 30(3), pp.385-397.




[image: A close-up of a menu

Description automatically generated]

[image: A chart of different colored squares

Description automatically generated with medium confidence]

[image: A blue triangle with black text

Description automatically generated]

[image: A menu of a restaurant

Description automatically generated]

[image: A table with text on it

Description automatically generated]

[image: A diagram of a project restaurant

Description automatically generated]

[image: A diagram of a restaurant

Description automatically generated]

[image: A diagram of a risk management strategy

Description automatically generated]

[image: A screenshot of a computer

Description automatically generated]

[image: A diagram with a graph and text

Description automatically generated with medium confidence]

[image: A screenshot of a menu

Description automatically generated]

[image: A close-up of a paper

Description automatically generated]

[image: A screenshot of a computer

Description automatically generated]




ES	Start	PHASE 1	Task A	Task B	Task C	Task D	PHASE 2	Task E	Task F	Task G	Finish	-0.25	10.416666666666668	0	0	4	4	19.749999999999996	9.3333333333333321	10.666666666666668	14.666666666666664	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	19.749999999999996	Critical	Start	PHASE 1	Task A	Task B	Task C	Task D	PHASE 2	Task E	Task F	Task G	Finish	#N/A	#N/A	4	#N/A	5.333333333333333	#N/A	#N/A	5.333333333333333	#N/A	5.333333333333333	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	Flexible	Start	PHASE 1	Task A	Task B	Task C	Task D	PHASE 2	Task E	Task F	Task G	Finish	#N/A	#N/A	#N/A	5.666666666666667	#N/A	6.666666666666667	#N/A	#N/A	5	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	Slack	Start	PHASE 1	Task A	Task B	Task C	Task D	PHASE 2	Task E	Task F	Task G	Finish	#N/A	#N/A	0	3.6666699999999999	0	4.3333300000000001	#N/A	0	4.3333300000000001	0	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	Milestones	Start	PHASE 1	Task A	Task B	Task C	Task D	PHASE 2	Task E	Task F	Task G	Finish	0.49999999999999989	0.49999999999999989	#N/A	#N/A	#N/A	#N/A	0.49999999999999989	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	#N/A	0.49999999999999989	
Days:



2

image3.tmp
Managing Projects in the
Organisation

BMSW5104

Lecturer: Alfred Mensah

FEM
RESTAURANT

Florentina Stefan-2120245
Elena Radu-2121862

Prifysgol Cymru
Y Drindod Dewi Sant
University of Wales

Trinity Saint David
(Yahoo, 2023)

Mihaita Gheorghe-2120440




image4.tmp
Florentina

Iron Triangle

Time

Budget
Quality

Goals

SWOT Analysis
Closure

FEM RESTAURANT

Table of Contents :

Elena
Risk
management
strategies
Team building
fe]gle]

motivation
Project
Network
Diagram
Stakeholders

engagement





image5.tmp
FEM
RESTAURANT TIME

PROJECT SCOPE

QUALITY
PERFORMANCE

The scope of the FEM Restaurant is the
work required to deliver the specified
product, service, or result. (PMI, 2006)

Project manager: Elena
Radu

Objective: Restaurant
Time: 01 February 2024

Budget: £10.000

Quality: Fresh Food
(Pennette and Keyser,
2015)





image6.tmp
FEM RESTAURANT

Strengths:

- conveniently located
-fresh food

-ordering through an app
from your device
-choosing the time slot to
eat

-reasonable prices

= GOALS:

= Satisfied employees

= Healthy food

=Social space





image7.tmp
FEM RESTAURANT-BUDGET

Cost

Activity Sub-activity |Sub Sub-activity | Number of
days/
Weeks/Months

Resource £1000

Planning

alocation
Facilities Interior set-up Ordering system 1 Month £5000
Operations Restaurant Staff 1 Month £2000
opening
Food Material 2 Weeks £2000

requirements




image8.tmp
FEM RESTAURANT

Work Breakdown Structure

Click to add subtitle PROJECT RESTAURANT

o i e 3

RESOURCE INTERIOR RESTAURANT MATER\AL
ALOCAT\ON SET UP OPENING REQUIREI\AENTS

ORDERING

The WBS helps visualize how a project will move along within a defined timeline set by the
roject manager and is an integral part of project planning. (Rajani & Shobha, 2012)





image9.tmp
FEM RESTAURANT

T

so- —~osomw SQ~

~os0T

Mendelow Matrix

Low Interest

High Interest





image10.tmp
EXECUTION
Effective Risk
Management Strategies

Identifying Risks (e.g. supplier
unreliability and kitchen safety
hazards).

Monitoring and Review
<
isk Assessment

Mitigation Plans (e.g. diversifying
suppliers and enhancing kitchen
safety protocols (Ferreira de Aravjo
Lima et al., 2021)

Strategy Highlight: Activating a
backup supplier arrangement to
reduce project downtime due to
equipment supply delays. (Clark et
al., 2023)

Severity

High

Medium

Risk Matrix with Key Risks

Low

Medium

Kitchen Safety Hazards.

Likelihood

High





image11.tmp
Team Building and
Motivation for Successful
Execution

Team Structure: Assign tasks aligned with
individual skills for optimal performance (Nauman
et al., 2021).

Motivation: Implement recognition programs and
team-building activities for unity.

g & Development: Offer specialized training
sessions; promote continuous leaming .

Communication: Ensure open communication
and value feedback in regular meetings
(Nauman et al., 2021)

Team Structure and Communication Channels

VANVAN

network graph




image12.tmp
Project Network Diagram and Effective
Stakeholder Engagement

* oV

Network Diagram: Milestone Focus: Stakeholder Project Launch) |
play key fasks, Emphasize crifical Updates: Conduct

Project Timeline - Gantt Chart

ilestones, and their milestones: menu regular, clear, and
interdependencies. finalization, kitchen concise stakeholder Milestone 2 (Kitchen Setup Completion) I
setup completion, meetings. ]
T =
©] :
[T p———— 1
H

Goal Alignment: Case Highlight: Tosk 2 E—————]

Align project aims Effective
with stakeholder stakeholder skl
interests, like involvement in
employee wellbeing Kitchen design for 2 3 2 2 3 7
and fraffic optimal layout. & o & & & &
reduction. & & &





image13.tmp
CONCLUSIONS:

/

FEM RESTAURANT

h|® 4
xyr
wyr

-Good -New -Resolving the
location technology congestion
issue
[ ]
dib
-Lower the -Healthy

absenteeism lifestyle

>

-Reduce the
movement of
staff




image14.tmp
References

« Andrews, R. (2022) Restaurant SWOT Analysis Exemple you can use in 2023.
Available af: https://restaurant.eatapp.co/blog/restaurant-swot-analysis.
Accessed :[27 November 2023]

= Burek, P. (2006) Developing a complete project scope statement in two days.
North America, Seattle, WA. Newtown Square, PA: Project Management
Institute

« Buttrick, R. (2009) The project workout. The ulfimate handbook of project and
programme management. Pearson Prentice Hall. Fourth Edition

« Duarte Alonso, A. ef al. (2016) ‘Value for money' and the restaurant experience:
a case study of supply and demand stakeholders. Inderscience Online. Pp. 44-
65. At: https://doi.org/10.1504/1]LTM.2016.077129

« Ferreira de Araujo Lima, P. et al. (2021) 'Successful implementation of project risk
management in small and medium enterprises: a cross-case analysis’ In:
International Journal of Managing Projects in Business 14 (4) pp.1023-1045. At:
http://dx.doi.org/10.1108/ijmpb-06-2020-0203

+« Nauman, S. ef al. (2021) 'Enhancing the impact of fransformational leadership
and team-building on project success: the moderating role of empowerment
climate' In: Infernational Journal of Managing Projects in Business 15 (2) pp.423—
447 . At http://dx.doi.org/10.1108/ijmpb-02-2021-0031





image15.tmp
References

*Pennette, J. and Keyser, E. (2015) Starting and Running a Restaurant.
Penguin Random House LLC. New York.

*Rajani Devi, T. and Shobha Reddy, V. (2012) Work breakdown Structure of
the Project. In: International Journal of Engineering Research and
Applications. Volume 2. Pp. 683-686. Available at: www.ijera.com,
Accessed: [20 November 2023]

*Roberts, P. (2011) Effective project management. Kogan Page.
hiladelphia; London.

Images:

*Restaurant, (2023) Available at: https://unsplash.com/s/photos/restaurant,
Accessed [18 November 2023]

UWTSD Logo, (2023) Available at: https:// www.yahoo.com, Accessed [02
November 2023]




image2.jpeg




