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1. Introduction
     The current report will discuss about the end of the project, analyzed in the 1 assessment of the project management. It is also analyzing the project management monitoring and controlling phase and in this report will be covered other different aspects of project management, like project priorities, statement of current situation, assumptions and restrictions, options and guidance review, plan guidelines, possible consequences, PESTLE and SWOT analysis, considers of performances, monitoring and controlling phase and end of the project.
2. The project priorities
     The goal of the project is to give every visitor of the restaurant a special atmosphere that describe Romania's history, national symbols, traditional costumes and traditional music, food and wine. This restaurant wishes to reflect all national values. It helps to introduce and preserve the region's information by using foreign and new technologies.
     The restaurant has primary goals of serving quality food, since there is an interest in nutritious and organic food in growing numbers. Second, concentrate on climate and environment. There's more to a good restaurant than just great food. The restaurant's good ambiance and atmosphere are critical as it helps to draw customers and make an enormous impression of their overall dining experience. Guests will relax and have their food replicated by the right place. But not all people can want the same environment, so the next goal is to know the target market.
     The correct location and demographics are all critical factors in choosing the best product and strategy that determine whether or not the restaurant succeeds. The Management of Customer Relations is another essential step. There are various clients and workers should be qualified to handle the circumstances. The restaurant will create a good reputation in the neighborhood by being courteous and respectful (Pearson 2019).
3. Statement of current situation
     People enjoy having a nice time with friends, relatives. A place with good facilities, a comfortable environment, various topics such as marriages, birthdays, businesses, thematic events and seasonal activities is often needed and appropriate. In summertime for example, the outdoor swimming pool is popular and a special dedicated area for leisure and attractions is created for this consumer segmentation. A distinction from the competition and the latest concept on the market, including outdoor horses, and the prospect of riding them for free, with sponsorship and time limits, of course. 
4. Related assumptions and restrictions
     Restaurants must carry on transactions between buyers and suppliers for procurement items that will eventually be sold to consumers for the manufacture of goods (Wathne and Heide 2000). Efficient restaurants, in particular, include the hunt for acceptable suppliers and the successful management of the necessary transactions (Cochet et al 2008). Wine and food suppliers are the leading suppliers to a good restaurant. The Romanian restaurant is designed to link local farmers and manufacturers to supply quality goods manufactured and processed in Romania. The profit of this partnership will support the domestic economy, build relations with Romanian production companies, and offer a market for the growth of their businesses. The goal of the restaurant for the wine department is to create its own wine factory, to produce wines from the local wineries and to establish the own wine brand at the restaurant, locally, nationally and internationally.
     The quality of the restaurant takes time to make a profit and to be remembered. First, before the restaurant is opened, the entrepreneur should carefully prepare, create and enforce a solid business strategy. It requires an accessible venue, a particular theme and a particular design to be differentiated from competitors, attracting a large number of customers and having a strong menu which covers various customer types. Financial projections of startup funds, additional money for the building of the restaurant and the wine factory, to employ and train the workers, to stock kitchen and bar and to purchase furniture. It can take years for financial difficulties and lead to a big profit if a well-settled strategy is put into effect. Competitors, to find the right suppliers, appealing design and design , marketing strategy, personnel, customer relationship management, sustainable growth and inventory management (Neve 2016) are other constraints which need to be addressed.
5. Options and guidance review
See Figure 1:
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     In current project there are 13 tables set for 62 people and in Project 2 there is a wide hall built for 120 people, three rooms with 50, 20, 12 people and 6 tables/8 people, eight tables/ 6 people and ten bedrooms/4 people. Project 2, which aims at consumers with various types of events during the entire year and which is planned to be revived in 3-4 years from the outset, recommends investing in business restaurants.
6. Plan guidelines 
     Standard restaurant facilities include kitchen and dining facilities, all of which are necessary. Kitchen equipment consists of dry storage, refrigeration, preparation and cooking surfaces, equipment, cleaning area, hygiene and safety equipment, cupboard, storages, griddles, induction cookware, ovens, etc., (food processors, mezzanines, mixers, chopping and slicing machines, carts). A dining area needs to be fitted with bar equipment, coffee, tea and food equipment, table configuration, sound system. Modern technology, including computer and distribution systems, accounting and bookkeeping, personnel management services, stock inventory, recycling and customer relations must also be available for the administrative and management teams, including a smartphone app for customer engagement (Decker 2019).
     Modern wine-making uses special equipment made mostly of aerobic stainless steel to prevent corrosion, forming and becoming toxins. Additional materials used in fabrication are fiber-reinforced plastics, bottle glass and wood for barrels. New technologies are needed for wine development. In order to ensure high performance, cost control and global profitability, wine producers are using management, production and marketing software. Significant quantities of water, bottling and sanitation are necessary to produce the wine. For wine-making, most machinery is used, such as tubing, pumps, tanks and fermentation vats, steamers, pasteurizers and coolers (Valdez et al 2015).   
7. High-level possible consequences
Table 1. PESTLE analysis:
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Table 2. SWOT analysis:
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8. Considers of performance
     If tourists are looking for an unforgettable cuisine in a restaurant, for this experience, lighting, ambient and hygienic standards and, among other things, employees pleasant and quick service, the coherence, freshness and taste of food are essential. Customer reviews will include an overview of what they think about the restaurant and what they intend to increase the quality of their customer service. Feedback approaches include: one-to-one feedback, smartphone POS input, focus groups, social media, online clients and input types, community groups and web analytics.
9. Project management monitoring and controlling phase
     The next stage after initiation, preparation and start-up is the monitoring and control process. This stage of the project is definitely an active one, so the manager need to ensure that he and his team remain on track.
     Check and track scale creeps, adjust controls, and handle changes to the project specifications. Scope testing and monitoring are carried out. To calculate if necessary the degree of difference, and in that case corrections are identified and recommended to keep a project on track, the measurement of key performance measures is done for cost and time.
     In the surveillance and monitoring process it has to reconcile predicted performance with the actual performance of the team as described in the planning documents. When to find places in which items do not fit, make changes immediately. When making these minor improvements, will avoid significant interruptions of goals and deadlines.
     See Figure 2 of all stages to see how control and surveillance works in the bigger picture:

[image: ]
[image: ]
 
      Below are listed a number of specific things that as a project manager must look to help the team effectively execute the project plan:
· The scope - the scope includes clear targets, outcomes, tasks allocations, any expected cost, other resources and the target date for your project completion. Changes or variations from the given scope involve component of the scope break. When the manager monitor, the team may have lost concentration or misinterpreted the strategy. It can also find instances and can get the team back on track and resolve the situation until it becomes a problem.
· Control Change - process management is important to fulfil the needs of stakeholders and decision-makers. The role of manager is to forecast and await problems. If possible solutions to future problems have taken time previously, problems can be tackled and resolved quicker. The warning is, however, that you never want to make drastic adjustments because that could create issues where they did not exist and cause a delay which was initially preventable.
· Key Performance Indicators - key performance indicators (KPI) metrics are important measures for the evaluation and analysis of the success of the team. Manager makes sure regularly that the team meets project goals on schedule and does so on budget. There is always a risk that the team will not be able to accomplish the job with estimated resources. These problems can be resolved quicker if the assessments and progress reports are checked regularly.
· Cause - it is not necessary to realize that there are problems. You need to find out why problems happen, so that in this process the same issues will not occur again.
     As a project manager, is responsible to decision makers as well as leading the team to success. If he does not just monitor the processes, he will get the best out of the team and also needs to manage and coach the staff. Manager should be visible to the team, encourage open communication, make them feel comfortable and know that he can help them with anything they may need.
10.  Project evaluation report
     The new business idea had to be determined and a project plan had to be drawn for it. The first case was submitted for a personal desire to build a business project case. The concept for a typical Romanian restaurant was a personal preference for the project. I chose this choice based on my own tastes for my local traditions and the ability to envision and grow a business restaurant project. If I want to open a restaurant, this paper could be a potential guideline. The written business case is the pre-initiative document that offers important financial rationale for future project investments.
[bookmark: _GoBack]    The second role includes the preparation of my project plan and like the first, the project plan is a document produced to organize and track the activities and phases of the plan during the implementation process. The project history, project priorities, scope, project planning, cost control and EVM, resource management, communication and risk management have been included when drawing up the project plan.
     Both project management reports have also been complex and frustrating during their planning. Due to several new data which were analyzed in this section, all insightful subjects were challenging and difficult to include. All being new, reading and repeating the same expression for better comprehension took time. Another challenging aspect was to grasp how a written text would relate to real life within a particular framework.
     Finally, I want to say that I learned a lot from this course. First, I learned from what I did and what I need to do next about project management strategies and second, what I did. For these evaluations I tried to do my best and had researched, evaluated and then write for many hours and I know that there are parts in this project which need to be changed, or which need to be given more time to understand. This experience has taught me that it takes hours to carry out a job successfully. I expect to invest more time and to start working on projects as soon as possible to have adequate time to generate a successful report. In summary, I think I made a good choice when selecting the idea of a Romanian restaurant. 
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services and decorate the food that
make a memorable experience.
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serve food.
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orders and stock using paper, because
there are modemn technologies to
calculate inventory, orders and
financial requirements

o Can struggle with cconomic problems
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of benefits, growth and protection at
work.
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