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Competitio

« Emerging unique by being smaller scale,
and having an educational and
interactive focus that distinguishes it
from large scale coffee festivals (Patel,
2024; Rizea et al., 2014).

* With a focus on Arabic coffee culture
and cross-cultural degustation, as this is
a niche event, there is limited direct
competition.

his event faces competition from
well established coffee events such as the
London Coffee festival.

* Marketing Activity: Place
advertising efforts in coffee
culture publications, local
media, Instagram and
Facebook, and with cultural
institutions (Per diem,
2023; Nolan, 2018).

+ Conducta marketing
campaign entitled ‘Warm
Up Your Winter with The
World's Coffee Cultures;
which will highlight the
very intimate and seasonal
nature of the event.
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Conclusions

* This boutique winter event centered on Arabic and other coffee
traditions emerges as highly feasible.

+ It has the appeal of having a niche, is of manageable scale, and does
have a profit outlook.

+ The event benefits from a cultural preference through a unique
theme, intimate tastings, and interactive sessions, which make it well
placed to attract a dedicated audience and provide an under
represented niche within the Southampton MICE winter calendar.




image1.emf
Event content and context

•

This event will be a spin off of a Cultural Coffee Symposium.

•

Its name is: A Winter Warmth through Coffee Traditions, based on the theme of winter. 

•

Event’s inspiration: coffee’s diverse history and culture around the world, with a particular 

emphasis on the warmth of coffee rituals and its role in community building in the winter 

months (Counter Coffee, 2023; Kleidas & Jolliffe, 2010).

•

In recent years, the coffee culture has expanded beyond consumption, turning into a walk 

through history, tasting, and the way sourcing can be ethical (Subramaniam, 2020). 

•

Today there is contemporaneous interest on modern consumers’ part in artisanal, 

experiential products and authentic cultural interactions to which this symposium is 

commensurate (Ospina, 2017). 

•

Attendees will get to try out guided tastings, participate in hands on workshops and 

storytelling sessions hosted by Arabic coffee experts and experts in other coffee traditions 

(Harry, 2023). 

•

Through these activities, participants will learn the historical, ritualistic and technical 

variations among the various coffee practices (Oden, 2024).
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Event content and context

This event will be a spin off of a Cultural Coffee Symposium.

Its name is: A Winter Warmth through Coffee Traditions, based on the theme of winter. 

Event’s inspiration: coffee’s diverse history and culture around the world, with a particular emphasis on the warmth of coffee rituals and its role in community building in the winter months (Counter Coffee, 2023; Kleidas & Jolliffe, 2010).

In recent years, the coffee culture has expanded beyond consumption, turning into a walk through history, tasting, and the way sourcing can be ethical (Subramaniam, 2020). 

Today there is contemporaneous interest on modern consumers’ part in artisanal, experiential products and authentic cultural interactions to which this symposium is commensurate (Ospina, 2017). 

Attendees will get to try out guided tastings, participate in hands on workshops and storytelling sessions hosted by Arabic coffee experts and experts in other coffee traditions (Harry, 2023). 

Through these activities, participants will learn the historical, ritualistic and technical variations among the various coffee practices (Oden, 2024).







Context cont. 

As a seasonal event, it is built around its own cozy sensory experience set against the backdrop of winter, providing warm, ambient decor that highlights the event’s theme, ”Winter Warmth.” 

This is one of the reasons why this seasonal element brings that experiential draw to the symposium — an inviting atmosphere where attendees are able to engage in an intimate exploration of coffee, connect with others, and revel in the idea that coffee is a unifier in many ways, no matter which culture we are in (Counter Coffee, 2023).

Nature of event

Meetings, Incentives, Conferences, and Exhibitions (MICE) sector

Aim- provide an intimate gathering of devotees and professionals in the coffee field for a more personalized tasting and get advice from cultural experts and baristas and coffee roasters.

Will incorporate longer break sessions to encourage more consumption of coffee and coffee products (Salvatori, 2023)







Market factors

Primary audience: specialty coffee enthusiasts, industry professionals, food and beverage specialists and anyone eager to immerse themselves in hard rounds of cultural experience (Kaity, 2023).

Secondary audience: Artisanal and traditional food and beverage experience consumers, including local residents, hospitality students, and visitors (Wensma, 2023).

Others: Hospitality businesses that intersect with the coffee sector

Demand- With the increased number of coffee consumers and enthusiasts, there is an increased demand for more companies investing in experiential events to feature cultural authenticity and traditions (Ospina, 2017; Patel, 2024). 

This event caters to the unique market of people who are looking for authentic, educational experiences, with the integrating of global coffee customs, including Arabic coffee traditions













Marketing Activity: Place advertising efforts in coffee culture publications, local media, Instagram and Facebook, and with cultural institutions (Per diem, 2023; Nolan, 2018). 

Conduct a marketing campaign entitled ‘Warm Up Your Winter with The World’s Coffee Cultures,’ which will highlight the very intimate and seasonal nature of the event.







Competition: This event faces competition from well established coffee events such as the London Coffee festival.









Addressing this competition:





Emerging unique by being smaller scale, and having an educational and interactive focus that distinguishes it from large scale coffee festivals (Patel, 2024; Rizea et al., 2014). 





With a focus on Arabic coffee culture and cross-cultural degustation, as this is a niche event, there is limited direct competition.









Operational Factors

Venue: Southampton

Proposed locations: Either Tudor House and Garden or the SeaCity Museum (SeaCity Museum, 2024; Tudor House and Garden, 2024) .

These venues are best suitable as: 

They provide an atmosphere for tasting and interactive sessions.

Are centrally located

Can accommodate a hybrid event

Are small spaces hence gives a cozy atmosphere for tasting and interactive sessions.

These smaller venues usually have winter availability and are much more affordable

Staffing and resources

A specialized team is needed for the event – cultural experts, baristas versed in Arabic coffee preparation, technical staff for audio visual needs and service staff to help with tastings (Aupiais, 2017).

Crucial resources include cultural decor, tastings stations with seating for a small group, audio visual equipment for storytelling sessions, and sustainable culturally inspired materials like traditional Arabic coffee cups (RNY Traders, 2018).











Financial factors

		Item		Cost

		Venue hire		 £25,000

		Catering		£10,000

		Marketing and promotion		£5,000

		Technical equipment (AV, hybrid setup)		£8,000

		Staffing and logistics		£12,000

		Décor and event materials		£7,000

		Miscellaneous costs		£5,000

		Total Estimated Costs		£72,000



Predicted costs

		Ticket sales (800 attendees at £100 each, with some online participants at a lower rate)		£80,000

		Sponsorship		£20,000

		Vendor booths		£15,000

		Merchandise sales (coffee products, event memorabilia)
		£10,000

		Total Estimated Revenues		£125,000



Predicted Revenues





Funding Sources

Ticket sales

Pricing- 

General Admission: Offers access to the main tastings, workshops, and storytelling sessions.

VIP Admission: Provides additional benefits, such as exclusive tastings, priority seating, and a curated gift bag with cultural merchandise.

2. Sponsorships and partnerships deals (RNY Traders, 2018)

The budget will be complimented by sponsorships from relevant brands and companies such as:

Local and international coffee brands that want to showcase their products (Chen, 2017).

Can provide sponsorship packages such as logo placement, booth space, branded tasting sessions, and product placements in VIP gift bags (Chen, 2017).

Cultural organizations from coffee-producing countries interested in promoting cultural exports (e.g., Middle Eastern or East African embassies)-May contribute funding or in-kind support

3. Merchandise sales- Selling event-branded and culturally inspired merchandise

Custom coffee sets inspired by Arabic designs, eg small cups, coffee pots, or themed accessories.

Event-exclusive coffee blends or seasonal roasts from local and participating coffee brands

Branded items, such as tote bags, coffee accessories, or mugs that highlight the winter theme, with cultural designs reflecting the event's focus on coffee traditions (The Event & Exhibition Beverage Company, 2024).

4. Vendor fees (Skyler, 2024)

Inviting a limited number of small vendors related to coffee and cultural goods, charging a booth or vendor fee for exhibition space.





Conclusions

This boutique winter event centered on Arabic and other coffee traditions emerges as highly feasible.

It has the appeal of having a niche, is of manageable scale, and does have a profit outlook. 

The event benefits from a cultural preference through a unique theme, intimate tastings, and interactive sessions, which make it well placed to attract a dedicated audience and provide an under represented niche within the Southampton MICE winter calendar.
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