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1. Introduction
     The restaurant company plays a major role in the local economy and meets the needs of people for social relations between the initial food and drink supply. Restaurants have always played a crucial role in the business, financial, intellectual and creative life of a society (Feldman 2015).
     The respective project plan concerns the restaurant which reflects the country's traditional specificity, Romania, where the region's historical heritage and legends, also popular for their hospitality, will be portrayed.
     In conclusion, this paper describes the execution of the project plan for the restaurant in Romania.
     As a project management plan for an organisation allows the manager to provide a comprehensive and succinct report, a standardised form which is accessible to members of the project management team as well as to project stakeholders, this document is one of the main documents in the sector. The project plan will list all phases and integrate critical time, cost and quality criteria and specifications by enhancing the following questions: why, where, how, where and how (Lester 2014).
     2. Business aims and objectives
     The business in Romania's traditional restaurant aims to establish a place for customers to relax and enjoy their free time with family, friends, holidays and weddings, and business meetings. It designs and builds an area that corresponds to local traditions and customs.
     The following SMART structure (see Fig.1) is used to define the objectives for the business restaurant:
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3. Project scope
     The execution of any project is basically related to its concept and the project scope planning. The complexity of the project management includes processes that define, schedule and track the success of the project work. The scope therefore shows the necessary project work to complete the expected project successfully. The project scope management determines the amount of work required and indispensable in order for the project to be completed successfully (Derenskaya 2018). Mazur et al. (2009) consider the scope of the project to be the content of work on efficient project management to decide the number, sequence, working hours, resources and costs of the work needed.
3.1. Work Breakdown Structure
     In order to evaluate the project lifecycle schema for each step of the task, a Work Breakdown Structure (WBS) is required to assess the size and complexity of the work. To ensure effective project management, each process must be divided into stages and tasks, and subtasks until the systemic control of the plan is appropriate (Lester 2014).
     The WBS forms the basis on which the allocation of human, material and financial resources for the projects can be planned and monitored and also for every task. A small group of companies representing the entire restaurant business is easier for the project management team to control than the whole organisation as a single operation.
     The tasks given by the WBS (see fig. 2) will be allocated to project management personnel, helping all of them, providing clarified information and a better understanding of their tasks, as well as being a helpful tool for providing stakeholders with a structured report. The WBS deliver the progress of the processes directly to the management and is required to update every task.
     Although the WBS represents the plan structure, it is done in early stages, so all the tasks that may occur during the project operation cannot be covered.
     The following diagram provides a detailed structure for the future business plan for restaurants:
4 4 4 4 4 4 4 4 4 4 4  5 5 8 8 99 9  5 2 2  454554 4 4 5 5 6 6 6 6 6  5  11 1 4 5 5 5 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 9 9 9 9 9 9 8 8 77 7 4 4 1 1 1 1 4 4 4 4 4 4 5 5 6 6 6 6 6 6 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 99 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 99 9 9 9 9 9 9 9 9 9 9 99 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 99 9 9 9 9 9 9 9 99 9 9 9 9 9 9 9 9 9 99 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 9 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 6 66 6 6 99 9 9  87 7  77 7 7 7 7 77 7 77 7 7  7 77 7 7 7 7 7 7 7 7 7 7 7 7 77 7 
Figure 2. The Work Breakdown Structure
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     4. Project scheduling
     The project planning literature usually focuses on resources which maximize project period goals and serve as a guidance when implementing the project plan.
     The structure of the schedule plays a significant role. Firstly, to strategically assign the resources to the various performance optimisation tasks and secondly to serve as a basic line of external planning, such as material purchases and preventive maintenance, external deliveries and internal clients, as described by Wu et al . (1993). It also provides a framework for contact across the outbound and inbound supply chain of the organisation.
     In addition, during execution the project tasks are under pressure, which may lead to unexpected distress. These scheduling delays can occur due to activities which may take more or less time than originally planned, when resources are required, orders may emerge after the timetable, new activities may emerge or the older ones may be withdrawn as a result of changes in project scope, due dates may be delayed or any other changes can lead to higher costs or do not occur in the original financial plan if the project schedule is regularly reprogrammed or interrupted. Finally, there is a question or concern about the quality of the project plan (Goldratt 1997).
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     4.1. The Gantt Chart
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     5. Cost management and earned value management (EVM)
     Project Cost Management is an essential task for the manager in tracking and assessing costs for particular operation(s), where they have been cost-effective, and in measuring and managing project patterns (Lester 2014).
     The earned value management approach is an essential tool to execute the project on schedule. In accordance with what is expected, this method tests the job efficiency of the project plan and estimates the final price (Gasparotti et al. 2017). Eun Hong et al. (2003) also claimed that the project manager can handle every issue until it is crucial and can maximise the projects' opportunities.
     For each operation, the EVM calculates three values of the Task Breakdown Structure:
• Projected value (PV) – the cumulative expected costs to be expended during the projected duration of the project;
• Actual cost (AC) expense-the overall costs for work completed directly and indirectly; 
• Value obtained (EV) – an average value for budget-completed work.
     The PV is projected at approximately £50.000 of investments planned over 6 months for the business plan. The AC is equivalent to £59.000, with the EV estimated at £50.000 so that the work is completed in due course and the initial costs of the project are met.
     6. Resource management
     For successful project completion, staff are required to monitor a plan, as it is necessary to assess the company's success or failure to directly and indirectly include people involved in various project phases.
     The project focuses on WBS people who are responsible for the work success. They examine through RACI chart where R means responsible, A-accountable, C-consulted, and I-informed during the project planning process.
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     7. Communication management plan
     The project manager may consider the stakeholders who may be involved in the current project or business. The following paragraph is intended for the study of stakeholders interested in the project activities of the restaurant.
     7.1. Stakeholder analysis
     There are two groups of stakeholders: direct and indirect. The first category is linked to those involved in the project preparation, management or execution. It includes stakeholders like the customers, sponsors, the project manager, team members, suppliers with financial and technical services, consultants, and staff (Lester 2014). (Lester 2014). In fact, people and organisations directly involved in various phases of the project are direct stakeholders in the restaurant.
     The group of indirect stakeholders includes those who participate indirectly in the projects. This group includes such people as managers and staff, with the exception of those directly related to the project; human resources departments, counterparts, ministers; and, last but not least, representatives, government, public utilities, technical inspectorates and stakeholders (Lester 2014).
     8. Risk management
     Risks can occur at any time, but they must not be overlooked during the project phases. In assessing the risks, a research method known as risk assessment may take place in the project.
     The five main phases of the risk management plan principles that must be followed to better understand project risks and avoid unexpected costs, deadlines, quality or safety criteria:
· Risk awareness
· Risk identification
· Risk assessment
· Risk evaluation
· Risk management
     The manager will identify these risks and create a risk register in order to track them. If the risks are detected, they shall be informed and permanently tracked in the register.
     The following structure follows the overview of the risk management method:
1. Risk awareness
2. Risk identification
3. Risk owner identification
4. Qualitative assessment
5. Quantification of probability
6. Quantification of impact
7. Exposure rating
8. Mitigation
9. Contingency provision
10. Risk register
11. Software usage
12. Monitoring and reporting     
     9. Conclusion
[bookmark: _GoBack]     In conclusion, the current report analyzed the phases of a chosen project, in this case it was to analyze a restaurant business in Romania, having a budget of £50.000 and the duration of the project was 6 months. For this project was required to develop a project management plan, including the analysis of its stakeholders, risks, time and costs. The report is discussing about the business aims and its objectives, the project scope and uses the WBS method, analyze the project schedule through Gantt Chart methodology, cost management and EVM, the project resources, studies the communication plan and stakeholder analysis and states the risks of the project management plan. 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 77 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7  7 7 7 7 7 7 7  7 7 7 7 7 7 77  77 7 7 7 7 7 7 7  7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 7 
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Figure 3. Gantt Chart
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Figure 4. RACI chart
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Figure 1. SMART project’s goals

+ The restaurant plans to increase every month the net sales by 5%;

+ The restaurant aims to increase the daily net sales;

+ The restaurant wants to improve customer’s experience through
M launching a program for loyalty:

« The restaurant aspire to promote itself through social media channels |
and to increase the number of followers by 30% during six months:

* The restaurant's purpose is to grow in-restaurant traffic by bringing in
for 60 new customers within a month.
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