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[bookmark: _Toc242726851]1.1 Project Background and Business Context
The proposed project is the creation of a fictitious independent 40-seat coffee place called Cardiff Coffee House Ltd., based in Cardiff City Centre, Wales. The 16-week project will run between 5 January and 27 April 2027, with an estimated project investment of £85,000. The Welsh Government (2026a) statistics confirm that Welsh food and drink catering turnover grew between 2024 and 2025 by a margin of £3,286 million to £3,619 million, reflecting sector growth. Nevertheless, the growth of national turnover is not enough to define the commercial feasibility of a single café, especially in the area where the local competition and costs of operations are not well-known. The Welsh visitor economy gives additional contextual data on assessing possible hospitality demand. However, visitor activity all over Wales cannot be construed as the direct result of customer demand in the Cardiff City Centre (Welsh Government, 2026b). Moreover, business demography statistics offer valuable contextual data in relation to the creation and sustainability of a business, but the market performance of a specific café cannot be forecasted at the national level (ONS, 2025a).
[bookmark: _Toc242726852]1.2 Project Purpose and Justification
The project objective is to build a compliant, operating, and customer-oriented café with proper planning, resource allocation and delivery controls. The statistics about the population of businesses in the UK also offer a wider business context in the assessment of the proposed enterprise, and cannot determine the local market demand individually (ONS, 2025b). Project Management Institute (2021) notes that to have proper project governance, there must be alignment between desired results, resources and stakeholder expectations. Project success must therefore be measured against operational readiness, quality and financial feasibility, but not opening on schedule at an isolated rate.
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[bookmark: _Toc242726854]2.1 Project Aim and SMART Objectives
The main objective is to clean up and to start a fully functioning 40-seat café within 16 weeks and within the approved budget of £85,000. Five SMART objectives support this objective:
1. Premises fully prepared and interior furnished by Week 10.
2. Install and put to test basic kitchen and coffee machinery by Week 12.
3. Hire and train eight workers by Week 14.
4. Complete full food safety processes, functional checks and regulatory requirements prior to opening.
5. Open the café by 27 April 2027 without going above the approved project budget.
These goals offer quantifiable deliverables and responsibilities. However, Ochoa Pacheco et al. (2023) also indicate that project success is also reliant on managerial capabilities and quality coordination. Thus, meeting quantitative goals in the absence of proper quality of service and staff preparedness would be half a victory.
[bookmark: _Toc242726855]2.2 Project Scope, Boundaries and Constraints
The project involves preparation of premises, refurbishment, equipment, recruitment, selection of suppliers, installations, and marketing preparations for the point of sale. Its limits include future branches, expansion operations, delivery service, and routine operating expenditure at opening. The main limitations include finance, time, reliability of suppliers and compliance with regulations. A predictive project management system offers a defined level of delivery, but over-rigidity could inhibit responses to unforeseen construction issues or purchases (PMI, 2021). Controlled schedule and resource adjustments must therefore be allowed without affecting the necessary safety requirements.
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[bookmark: _Toc242726857]3.1 Key Project Deliverables
The key outputs include renovated coffee house space, kitchen set-up, customer seating, employees, licensed supply chain, and opening-ready verification. Any deliverable must have measurable acceptance terms such as availability of functional equipment tests, acceptable staff training and confirmed food safety facilities. Food Standards Agency (2025) focuses on the documented procedures of food safety and therefore compliance is an operational issue and not an administrative formality. Moreover, the Food Hygiene Rating (Wales) Act of 2013 provides the legal framework of food hygiene ratings in Wales, and compliance with regulations becomes an essential factor when launching a café (Welsh Government, 2024). More importantly, the completed physical construction is not a guarantee of business preparedness, and equipment functionality, staff experience and legal duties should be addressed as well.
[bookmark: _Toc242726858]3.2 Major Project Activities and Dependencies
The activities will follow commencement, design, acquisition, refurbishing, staffing, installation, testing and launch preparation. Renovation should considerably precede the installation of equipment, and staff training demands that the operational systems and procedures be at an adequate level. However, recruitment, supplier negotiation and marketing could go along with refurbishment. These overlapping functions can enhance schedule efficiency but raise coordination loads and rework possibilities. Hans and Marebane (2023) provide evidence of the significance of proper measures of success, and they propose that the quality of deliverables should be used to gauge the completeness of activities, not just percentages of progress.
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[bookmark: _Toc242726860]4.1 Development of the WBS
A WBS breaks down the entire café project into manageable work packages, which allows easier scheduling, costing and distribution of responsibility. The proposed WBS includes six main parts: initiation of the project, development of premises, procurement, preparation of the workforce, compliance and launch. Association of Project Management (APM, 2025d) has listed breakdown structures as helpful in organising project requirements and project work. Nonetheless, a task-centred WBS can ignore critical deliverables when it only concentrates on actions. Thus, the assigned structure must be verified with the scope of the project and anticipated deliverables.
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Figure 1 Work Breakdown Structure (WBS) for the Café Launch Project
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The project manager will bring all work packages together with contractors undertaking refurbishment, equipment supplied by suppliers and major spending by the café owner authorised. The assigned café manager will be involved in recruitment and operational preparation. A strict definition of responsibility minimises duplication and the absence of accountability. Contractor dependence, however, leaves a weakness when there is a shift in external delivery schedules. Ochoa Pacheco et al. (2023) highlight the importance of project management competencies, indicating that coordination and problem-solving are as important as formally assigning tasks. Work-package accountability should be supported with weekly reporting and documented acceptance criteria.
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[bookmark: _Toc242726863]5.1 Project Milestones and Completion Targets
The project will be running based on a 16-week baseline schedule backed by milestone reviews. The reviews will determine the attainment of the outputs needed in the following activities.
Table 1 Key Project Milestones and Target Completion Dates
	Project Milestone
	Target Week
	Completion Date

	Project initiation and approval
	Week 1
	11 January 2027

	Premises design finalised
	Week 3
	25 January 2027

	Interior refurbishment completed
	Week 10
	15 March 2027

	Equipment installed and tested
	Week 12
	29 March 2027

	Recruitment and training completed
	Week 14
	12 April 2027

	Operational readiness confirmed
	Week 15
	19 April 2027

	Official café launch
	Week 16
	27 April 2027


Milestone reviews introduce control points but are unable to eradicate uncertainty. Iqbal et al. (2024) correlate project failure and cost overruns with the idea of interlinked delivery issues, in which the origins of failures are to be studied, and deviations of deadlines are only noted.
[bookmark: _Toc242726864]5.2 Gantt Chart and Activity Scheduling
Gantt chart will show sequencing of activities, duration and overlap. Successful project planning defines the sequence of activities, resources needed, and timing arrangement and thus facilitates the planner to coordinate the delivery of project goals in time (APM, 2025a). Weeks 1 to 3 are spent on initial planning, refurbishment Weeks 4 to 10, equipment installation Weeks 10 to 12, and final training and operational preparation Weeks 12 to 15.
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Figure 2 Gantt Chart Showing the 16-Week Café Launch Schedule
Accountability and coordination of resources are provided by a predictive schedule (PMI, 2021). However, the refurbishment-to-installation dependency poses a high vulnerability in the schedule. The completion of the building may delay testing of equipment and subsequent checks of the operation. As a result, weekly reviews of schedules, early procurement and schedule allowances will be required to minimise chances of cascading delays.
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[bookmark: _Toc242726866]6.1 Human, Financial and Physical Resources
A project manager, a café manager, refurbishment contractors, equipment installers, suppliers, plus eight working employees are needed in the project. Physical resources encompass furniture, kitchen decor, coffee machines, fridge and electronic payment systems. Resource planning must consider the availability, cost and interdependencies rather than isolated expenditure categories. Likewise, it can be an unnecessary expense to buy equipment and then find out that its electrical and space requirements are different. PMI (2021) endorses integrated resource planning, whereas Ochoa Pacheco et al. (2023) focus on managerial skill in project delivery coordination.
[bookmark: _Toc242726867]6.2 Resource Allocation and Budget Justification
Table 2 Project Resource Allocation and Estimated Costs
	Resource Category
	Estimated Cost (£)

	Premises deposit and initial rent
	12,000

	Renovation and interior fit-out
	25,000

	Kitchen and coffee equipment
	18,000

	Furniture and fixtures
	8,000

	Recruitment and training
	4,000

	Initial inventory and supplies
	4,000

	Marketing and promotional launch
	3,000

	Insurance, compliance and professional fees
	3,000

	Contingency reserve
	8,000

	Total Estimated Budget
	85,000


The total budget has been allocated at about 50.6% to refurbishment and equipment, meaning that it is highly exposed to contractor and supplier costs. The £8,000 contingency represents approximately 9.4% of total funding. Although it offers financial flexibility, its sufficiency is questionable in the absence of supplier quotations and quantified assessment of risk. Budget approval must therefore be conditional on the major cost estimates being justified.
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[bookmark: _Toc242726869]7.1 Identification and Assessment of Project Risks
Significant risks are delays in construction, increased costs, failure to deliver equipment on time, staffing challenges and lack of food hygiene. Probability and consequence ratings will be used to evaluate the risk. Aldeen and Sarhan (2024) review the connection between risk management and project success, which confirms the significance of an organised risk analysis and relevant mitigation measures. As shown by Castelblanco et al. (2024), it is vital to analyse the relationships between stakeholders and the project risks. Likewise, Eyieyien et al. (2024) highlight the concept of combining risk management with stakeholder engagement. Thus, the project of the café must consider the way in which a single failure, such as that of the contractors, can produce various operational and financial implications.
[bookmark: _Toc242726870]7.2 Risk Mitigation and Contingency Planning
Table 3 Project Risk Assessment and Mitigation Strategies
	Identified Risk
	Likelihood
	Impact
	Mitigation Strategy

	Refurbishment delays
	High
	High
	Contractor reviews and schedule allowances

	Budget overruns
	Medium
	High
	Cost tracking and expenditure authorisation

	Equipment delivery delays
	Medium
	High
	Early ordering and alternative suppliers

	Recruitment difficulties
	Medium
	Medium
	Early recruitment and cross-training

	Food safety non-compliance
	Low
	High
	Training, documentation and compliance checks


Risk ratings are planning judgements but not probabilities that are statistically determined. According to APM (2025c), one of the activities that are significant in management is the continuous assessment of risk. However, it is necessary to re-evaluate mitigation plans periodically given the fact that a risk register cannot work with varying conditions of the project without any update.
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[bookmark: _Toc242726872]8.1 Progress Monitoring and Quality Assurance
The project manager will also conduct weekly performance evaluations in relation to the approved schedule, budget and deliverable acceptance criteria. Some of the indicators to monitor will involve the attainment of milestones, payments made to contractors, equipment testing, and training of employees. According to APM (2025b), project controls are the systems that aid in informed decision-making based on performance information. Nevertheless, percentage completion does not necessarily reveal quality defects that are not resolved. To this effect, documentary evidence, inspection records and formal acceptance should support completed activities. Food safety arrangements will be checked against guidance from the Food Standards Agency (2026); operational readiness will not be reflected in minimal commercial opening pressure alone.
[bookmark: _Toc242726873]8.2 Stakeholder Communication and Change Control
The stakeholders are the owner of the café and the project manager, contractors, suppliers, employees, local authorities and prospective customers. The weekly project updates, a meeting with the contractor to chase milestones, and a review of the milestones will be combined. Any modifications in cost, scope, quality or due dates shall be ruled out and documented as an assessment and awarded. PMI (2021) focuses on proper governance of a project, whereas Castelblanco et al. (2024) reveal mutual dependence between stakeholder and risk management. Nevertheless, too much of an approval process can slow down decisions on operations. Small variations must thus be delegated subject to accepted financial constraints, and big variations have to be approved by the owners. This method will balance managerial freedom with accountability and guard the approved project baseline.
[bookmark: _Toc242726874]9. Conclusion
The Cardiff Coffee House project presented illustrates how the orderly initiation and planning of projects can align the development of a 40-seater independent coffee shop over a 16-week time frame and a budget of £85,000. The WBS, milestone schedule, resource allocation and risk assessment offer a combined structure of delivery. However, project viability is subject to feasible supplier quotations, proper coordination of the contractor and confirmed regulatory requirements. Predictive planning provides valuable accountability, although it has to manage uncertainty through monitoring, contingency plans and managed change. Finally, operational preparedness and sustainable resource management are more important to effective delivery than deadlines.
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