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[bookmark: _Toc142784133]Introduction
[bookmark: _Toc142784134]The "View" Restaurant will be built on the rooftop of a sizable industrial company in Southeast London as part of the project. The restaurant's primary goals are to enhance employee well-being and limit breaks, reducing absenteeism. The project scope includes the construction of a budget-friendly onsite restaurant with indoor and outdoor dining areas. The plan includes adherence to a defined project life cycle, layout design, cost estimation, resource allocation, and risk management.
[bookmark: _Toc142784135]Project Scope
The project scope for the opening of the "View" Restaurant in a sizable manufacturing facility in Southeast London includes a thorough strategy targeted at reaching particular corporate objectives. The primary objectives of this project are twofold: to limit employee activity during breaks and promote employee wellness, ultimately reducing absenteeism. This scope outlines the development of an onsite rooftop restaurant and outdoor terrace, providing an attractive and budget-friendly dining space for employees (Leach, 2019).
[bookmark: _Toc142784141]Stakeholder analysis
Finding and evaluating the interests, influence, and prospective effects of diverse stakeholders on a project is a crucial step in the stakeholder analysis process of project management. An analysis of the project's stakeholders for the "View" Restaurant is shown here based on the information given:
1. Project Sponsor:
· Interest: Successful completion of the restaurant project within budget and schedule to enhance the organization's employee wellness and reduce absenteeism.
· Influence: High. Provides funding and resources for the project.
· Impact: Significant. Project success reflects positively on the sponsor's leadership and commitment to employee well-being (Rousseau, 2018).
2. Project Manager (Cote, 2023):
· Interest: Ensuring efficient project planning, execution, monitoring, and completion according to the established project management plan.
· Influence: High. Responsible for overseeing all project aspects and making critical decisions.
· Impact: Significant. Project success or failure will be attributed to the project manager's performance.
3. Project Team Members:
· Interest: Contributing skills and efforts to achieve project goals, deliverables, and milestones.
· Influence: Moderate. Directly involved in project tasks and execution.
· Impact: Significant. Collective efforts of team members determine project progress and quality.
4. Employees:
· Interest: Having a convenient and wellness-focused onsite restaurant to limit break-related activities and improve overall well-being.
· Influence: Moderate. As end-users of the facility, their satisfaction and engagement are important.
· Impact: Significant. Restaurant functionality and design directly impact employee experiences and well-being.
5. Steering Committee:
· Interest: Ensuring alignment of the project with organizational goals, strategic direction, and efficient resource utilization.
· Influence: Moderate. Provides guidance, direction, and periodic reviews.
· Impact: Significant. Project success contributes to the organization's overall well-being initiatives.
6. Subcontractors:
· Interest: Meeting contractual obligations and contributing specialized skills (construction, equipment installation, etc.).
· Influence: Moderate. Responsible for specific project components.
· Impact: Significant. Timely and quality work affects project progress and deliverables.
7. Customers/Guests (Potential):
· Interest: Expecting a comfortable, visually appealing, and wellness-promoting dining experience.
· Influence: Low to Moderate. Positive customer experiences can impact the restaurant's reputation.
· Impact: Moderate. Customer satisfaction affects the restaurant's success and potential repeat business.
8. Regulatory Authorities (Local Government):
· Interest: Ensuring compliance with building codes, safety regulations, and permits.
· Influence: Moderate. Can approve or delay project activities.
· Impact: Significant. Non-compliance can lead to project delays, fines, or even shutdowns.
[bookmark: _Toc142784142]Stakeholder analysis is dynamic and can change as the project moves forward, it's crucial to remember that. The success of a project depends on consistent participation, communication, and management of stakeholders' expectations. 
Work Breakdown Structure (WBS)
"WBS is defined as a deliverable-oriented hierarchical decomposition of the work to be executed by the project team to accomplish the project objectives and create the required deliverables," according to the Project Management Institute. Furthermore, it is specified that this structure must be designed in such a way that each subsequent level takes into account the effort required to complete the original task.
The organization can efficiently manage the project and decide which project tasks need to be performed with the use of WBS. This helps the project's stakeholders to comprehend it and take into account the benefits it offers. This guarantees that the project manager won't overlook any important tasks and will do them in the time frame provided. Determining the materials, equipment, and other costs related to the project task is assisted by the work breakdown structure. It is essential to make sure that those responsible for carrying out the project are involved in its development as they are aware of all the resources required to accomplish its tasks.
[bookmark: _Toc142784136]The project will be divided into several key phases, starting with the design aspect. The proposed design will undergo thorough scrutiny through a feasibility study, culminating in a final design that aligns with the organization's requirements and budget. Construction of the restaurant will take place during the structural phase, which includes framing, drywalling, and roofing. To ensure effective operation, all necessary utilities, including HVAC, plumbing, and electrical systems, will be integrated.
[bookmark: _Toc142784137]The final touches are essential for developing a welcoming atmosphere. During this stage, windows are installed, inside and exterior painting is applied, suitable flooring is chosen, the room is furnished with furniture and equipment, lighting fixtures are installed, and greenery is added to improve aesthetics. (Rousseau, 2018).
[bookmark: _Toc142784138] The layout planning of the restaurant is meticulously outlined, with dining areas taking precedence, both indoors and outdoors, accommodating various functions such as dining, lounging, and bar services. The kitchen space is strategically designed to facilitate food preparation, cooking, storage, and cleaning operations. The project also includes provisions for security, delivery access, staff facilities, and evacuation routes in addition to the installation of necessary utilities like electrical, plumbing, and HVAC systems.
[bookmark: _Toc142784139]Risks, resources, and the project budget are all carefully assessed. The expected cost of £350,000 + VAT, which includes both hard expenses and soft costs, is established. Resources are identified for effective project execution, including money, people, building supplies, tools, equipment, and subcontractors. Risks, such as weather-related delays, resource shortages, and food allergies, are acknowledged and will be managed through proactive planning and continuous monitoring.
[bookmark: _Toc142784140]Throughout the project lifecycle, monitoring and communication mechanisms are established to ensure progress and alignment with objectives. Effective communication and collaboration among stakeholders are facilitated by the use of internal project management software, weekly meetings, email summaries, and virtual review meetings through Zoom.




I will present the work breakdown structure for rooftop restaurant “View”
1. Initiation Phase
· Define Project Scope and Objectives
· Identify Stakeholders
· Secure Project Sponsorship
· Form Project Team
· Establish Project Management Plan

2. Design Phase
· Proposed Design
· Conceptual Design
· Preliminary Sketches
· Feasibility Study
· Bearing the Load
· Getting the Permissions
· Final Design
· Architectural Plans
· Interior Design Concepts

3. Construction Phase
· Structure
· Framing
· Drywalling
· Roofing
· Utilities
· Electrical
· Plumbing
· HVAC
· Finishing
· Windows
· Painting
· Flooring
· Equipment and Furniture Installation
· Lighting and Plants
· Exterior Terrace
· Deck Construction
· Landscaping

4. Handover and Closure Phase
· Preparation for Handover
· Final Inspections
· Documentation Compilation
· Handover Process
· Signatures and Acceptance
· Benefit Realization Review
· Project Closure
· Documentation Management
· Resolution of Outstanding Issues
· Stakeholder Interaction and Communication
· Official Reporting
· Project Closure Announcement

[bookmark: _Toc142784143]Estimation of expenses and resources 
Cost estimation: Cost estimation takes into account the expected cost of the materials needed to perform training programs. It takes into account a wide range of factors, including supplies, facilities, labor and equipment. The following phase is to design a budget, during which the total expected cost for each task is calculated to establish a starting point for overall cost. The cost of the "View" Restaurant project is estimated to be £350,000, inclusive of both hard and soft costs. The breakdown of costs is as follows:
· Hard Cost: £250,000
· Soft Cost: £100,000
We'll need to keep track of those costs as the project progresses after we have correct figures for the construction project budget in place. The only way to guarantee that we aren't overspending on either hard costs or soft costs is to do this.
Resource Allocation: The project will leverage the following resources for its successful execution: Funds: The project has secured the necessary funds to cover the estimated cost of £350,000; Human Resources: A dedicated project team led by Project Manager (Cote, 2023), and various team members, including subcontractors, will contribute their expertise and efforts; Building Materials: Required materials for construction, framing, drywalling, roofing, electrical, plumbing, HVAC, and finishing will be sourced and allocated as needed; Tools and Equipment: Tools and equipment necessary for construction, installation, and finishing work will be provided and utilized effectively; Subcontractors: Specialist subcontractors will be engaged for specific tasks, such as electrical, plumbing, HVAC, and potentially other specialized construction aspects.
Risk Management: To guarantee the project's success, certain risks have been identified and will be swiftly managed: 
Weather-Related Delays: In the event of weather-related construction delays, contingency procedures will be in place, possibly modifying the timetable or resource allocation.
Resource Shortage: To prevent shortages, resources will be routinely monitored. Any resource shortages will be quickly resolved to avoid delays.
Food Allergies: Careful preparation and close coordination with the culinary staff will guarantee that the restaurant's menu options can accommodate a range of dietary needs and allergies.
Monitoring and Communication: The project's costs and development will be efficiently monitored and managed using the following monitoring and communication techniques:
Internal Software: To keep track of project milestones, tasks, and any potential challenges, project management software will be used.
Weekly Email Updates: Team members and project managers will give weekly email updates outlining any challenges as well as summarizing accomplishments.
Review Meetings: To evaluate progress and assign tasks, regular review meetings will be held via Zoom with the project manager, team members, and important stakeholders.
Project Meetings: Weekly or as-needed Zoom project meetings will be held to review the status of individual milestones and the overall project.
Project Completion and Closure: The following steps will be included in the project closure and completion process:
Preparation for Handover: Tasks including final testing, inspections, and documentation will be carried out to guarantee a smooth transition of the project.
Transfer: Both parties' signatures will serve as the official transfer of ownership of the finalized restaurant.
Follow Up: To address any unresolved issues and make sure the project's success is in line with the original goals, a post-completion evaluation and follow-up will be carried out.
During project closure, the focus will be on realizing the intended benefits, including the improved employee well-being and reduced absenteeism. Stakeholder interactions will continue to ensure that the project's outcomes align with the business goals. All project-related documentation, including contracts, plans, and reports, will be managed and organized to ensure accessibility and accountability. Official reporting will be conducted to provide an overview of the project's execution, costs, and outcomes.
The "View" Restaurant project seeks to effectively accomplish its goals within the allotted budget and timetable while addressing any problems and risks by adhering to this thorough cost and resource management strategy.
[bookmark: _Toc142784146]
Risk Assessment
Projects are crucial for the efficient use of resources and possibilities, but throughout project implementation, the organization must manage a number of risks and problems. Because of this, it's critical to control the risks and guarantee the project's success. The procedure for risk management is established with the aid of a strong project risk management plan. Risk assessment is a step in the risk management process that takes into account identifying hazards and taking quick action to avoid them. There is various risk assessment kinds involved, which address the primary needs and choose the appropriate controlling strategies in the various industries.
	Description of Risk
	Impact
	Risk Response
	Risk Level

	Supplier delay
	Pushes launch
	Confirm delivery dates 
	High

	Steering committee unavailable
	Delay launch 
	Define marketing plans
	Low

	Weather-related delays 
	Delay in work
	forecasts  weather
	High

	Budget overrun due 
	Increase unforeseen costs
	Regularly track project expenses
	High

	Technical issues 
	Delay in work
	Involve experienced professionals
	High


[bookmark: _Toc142784147]Project Life Cycle
1. Initiation 
Objective: Define the project, its purpose, and the stakeholders' needs.
Tasks:
· Identify the need for the rooftop restaurant to address employee well-being and absenteeism.
· Define project goals, scope, and success criteria.
· Identify stakeholders and their roles.
· Secure project sponsor and funding.
· Develop the project charter.
2. Planning Phase:
Objective: Develop a comprehensive plan to guide the project's execution and control.
Tasks:
· Develop a detailed project management plan outlining project processes, resources, and stakeholders.
· Create a Work Breakdown Structure (WBS) with tasks and subtasks.
· Assign responsibilities and resources to each task.
· Estimate costs, schedule, and resource requirements.
· Identify risks, assess their impact and likelihood, and develop risk mitigation strategies.
· Develop a communication plan for stakeholders.
· Finalize the project schedule and budget.
3. Execution Phase:
Objective: Implement the project plan and produce project deliverables.
Tasks:
· Begin the design phase: propose, study feasibility, and finalize the design of the rooftop restaurant.
· Initiate the construction phase: frame the structure, install drywall, and complete roofing.
· Establish utilities: electrical, plumbing, and HVAC installations.
· Execute finishing tasks: install windows, paint, lay flooring, furnished with equipment and furniture, set up lighting, plants, and the exterior terrace.
· Continuously monitor progress against the project plan.
· Address any risks or issues as they arise.
· Regularly communicate with stakeholders, hold weekly project meetings, and provide status updates.
4. Monitoring and Control Phase:
Objective: Monitor project performance, manage changes, and ensure alignment with the plan.
Tasks:
· Monitor and track project progress using internal software.
· Compare actual progress against the planned schedule and budget.
· Address any deviations and take corrective actions if necessary.
· Conduct regular project meetings to review achievements, resolve issues, and plan the upcoming week's work.
· Maintain open communication with stakeholders, share progress reports, and discuss any concerns.
5. Closure Phase:
Objective: Conclude the project, ensure its successful handover, and capture lessons learned.
Tasks:
· Prepare for project handover, ensuring all deliverables meet quality standards.
· Conduct a formal handover process involving signatures from stakeholders.
· Evaluate the realization of project benefits, such as reduced absenteeism and improved employee wellness.
· Manage project documentation, including archiving relevant files and records.
· Address outstanding issues and create an action plan for their resolution.
· Engage stakeholders in the final project interactions, reporting on the project's outcomes.
· Officially report project closure, summarizing achievements, challenges, and lessons learned.
The phases, actions, and goals necessary to properly design, execute, monitor, and close the "View" Restaurant project are described in this extensive project life cycle model. To create a cost-efficient rooftop restaurant that encourages employee wellness and lowers absenteeism, the project places a strong emphasis on good communication, risk management, and stakeholder involvement.
[bookmark: _Toc142784148]Conclusion 
In conclusion, the establishment of the "View" Restaurant atop a large manufacturing organization in Southeast London is a meticulously planned and executed project aimed at enhancing employee well-being and reducing absenteeism. The project scope encompasses a comprehensive layout design, cost estimation, resource allocation, risk management, and adherence to a structured project life cycle. Through stakeholder analysis, key stakeholders have been identified, each with varying interests, influence, and potential impact on the project's success. Effective communication and engagement strategies are vital to ensure project alignment and achievement of objectives. The project's phases, from start to finish, are clearly defined and carried out in a planned manner. These phases include work on design, building, infrastructure setup, monitoring, and closing. Resource allocation, risk analysis, and proactive management all help projects move along quickly and successfully.
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Work Breakdown Structure

Restaurant “View”

Design Structure Utilities
Proposed design Framing Electrical
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Layout Planning Rooftop
Restaurant “View”

Dining areas inside and outside (65%): foyer, reception,
dining area, lounge, terrace, bar and point of sale

Preparation, cooking, storage, utensils and equipment,
refrigerators, and a washing room are all part of the kitchen
space (25%)

Electrical, plumbing, HVAC, surveillance, delivery area,
service access, toilets, staff room, evacuation stairs (10%)
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Cost, Resources & Risks

O Hard cost - £250.000
Soft cost - £100.000
Total : £350.000 + VAT

O Resources available: Fonds, human resources, building
materials, tools, quipment and subcontractors (SAVIOM,

2023)

O Risks identified: Weather-related delays in the
construction process, a lack of resources (employees,
materials, finances or time), food allergies.
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Execution- Network Diagram
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~Monitoring

-

O Internal software for project management
O Determine who is responsible for what

O Keep track of project difficulties

O Plan for weekly meetings to review the work
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Communication during
monitoring

Project managers and the team members sending
weekly emails and summarizing their achivments

Key stakeholders, project manager and the project team
members have review meeting via zoom as per required
assigning of the subsequent tasks (Torkanfar and Azar,
2020, p.101179).

Project manager, key stakeholders and project team
members have Project meetings every week or when
needed via zoom to determine if milestones were
achived.
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Project completion

O Prepapartion for handover (Xtensio,2023)
O Handover
O Follow up
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Project closure

Signatures are required on both sides of the handover
Realisation of benefits (Oppong, 2020)

Management of documentation

Outstanding issues, action plan

Stakeholder interaction
Official reporting
Closure





image13.PNG
References

Cote, 2023. How to Become a Project Manager [Online] Available
at:https://www.paymoapp.com/blog/the-complete-project-
manager-guide/ [Accessed on 27/07/2023]

Oppong, 2020. Benefits Realisation Management [Online] Available
at:https://www.projecttimes.com/articles/benefits-realisation-
management-its-easy-if-you-do-it-smart/ [Accessed on 28/07/2023]

SAVIOM, 2023. What is resource availability? [Online] Available
at:https://www.saviom.com/blog/understanding-resource-
availability-within-project-management/ [Accessed at 27/07/2023]

Torkanfar, N. and Azar, E.R., 2020. Quantitative similarity
assessment of construction projects using WBS-based metrics.
Advanced Engineering Informatics, 46, p.101179.

Xtensio, 2023. How To Prepare A Project Handover Document
[Online] Available at:https://xtensio.com/how-to-prepare-a-project-
handover-document/ [Accessed on 27/07/2023]




image1.PNG
Project Management Plan for
Rooftop “View” Restaurant

Programme: BA (Hons) Leadership and Management Skills for the
Workplace

Module name: Managing Projects in the Organisation

Module code: BMSW5104

Student Names: MihaiArhire

(2030027)
109653)

1 (2112859)
(2113726)





image2.PNG
Project Charter

Project name - “View” Restaurant

Location of the business: Southeast London-based large
manufacturing organisation

Business goals - include limiting employee activity
during breaks and promoting employees wellness

Project scope - to establish a budget-friendly onsite
restaurant that will reduce the likelihood of employee
absenteeism

Deliverables — building a rooftop restaurant & outdoor
terrace
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Stakeholders

Project sponsor

Project manager (Cote, 2023)
Project team members
Employees

Steering committee
Subcontractors




