






Student Name: Joselyn Castillo Cabral 
Student Number: 2121046
Module Code: BMSW5104
Module Title: 
Lecturer: Alfred Mensah
Assignment Title: 


[bookmark: _Toc154590234]Executive Summary
This report provides an analysis and recommendations for a proposed new business, One-Stop Canteen and Gym, which aims to open a combined restaurant and fitness facility targeting local companies and residents. The key objective is providing convenient access to healthy cuisine and gym amenities under one roof, along with licensed childcare services for added convenience. The project scope centers on the canteen offering nutritious made-to-order meals customized to patrons' preferences and dietary requirements. Customers can easily order ahead via a mobile app. The on-site gym will provide extensive equipment and instructor-led exercise classes supporting diverse interests from cardio to strength training.
A stakeholder analysis identified customers, employees, investors, suppliers and the general public as key stakeholders alongside their needs and concerns. Strategies to manage stakeholders range from customer satisfaction surveys to incentive programs and transparent communication with investors. Constructing a work breakdown structure (WBS) helped quantify all required tasks and resources to bring the canteen, gym and childcare facilities to life. This supports planning around budgets, timelines, human resources and risk mitigation. Major WBS components encompass kitchen equipment installation, inventory systems, gym layout and equipment, plus childcare center buildout.
The estimated budget for the project is $750,000, which includes costs for acquiring estate, purchasing equipment obtaining licenses and covering the initial years’ operating expenses. To sustain operations 30 employees will be needed in roles such as cooking, nutrition, gym training and childcare. The report suggests exploring equipment leasing options and creating contingency plans to manage expenses effectively. According to the project schedule it will take 14 weeks to set up the canteen area 12 weeks for the gym section and 8 weeks for constructing the childcare facility. 
The risk assessment primarily focused on challenges related to consumer demand shortfall disruptions (like staffing or equipment issues) construction delays and exceeding projected costs. To mitigate these risks effectively several tactics have been recommended including market validation processes, cross training of staff members to ensure flexibility when needed most. Additionally allocating funds in the budget as a cushion and incorporating buffer time into the timeline are also suggested strategies. By validating demand drivers upfront along with structural planning and effective risk mitigation strategies the business can help address the demand within the local community successfully.
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[bookmark: _Toc154590236]Introduction 
One-Stop Canteen and Gym is a proposed new start-up business that aims to open a combined full-service restaurant and gym facility targeting local companies and residents. The key objective is to provide convenient access to healthy cuisine and fitness opportunities in one location. The canteen aims to provide nutritious made-to-order meals with an emphasis on dietary needs and restrictions. Customers will be able to order through the mobile app for quick service. The gym will offer exercise classes, equipment, and amenities led by certified instructors. The plan also includes offering licensed childcare services while parents utilize the dining or gym facilities.
This report provides an analysis of the One-stop canteen and gym, including an assessment of the project scope, key stakeholders, estimated costs and resource requirements. It outlines a phased rollout starting with canteen setup followed by gym and childcare buildout. The report concludes by examining some of the major risks inherent to hospitality and fitness ventures, paired with mitigation strategies to position for success. We aim to demonstrate the viability and value of the proposed one-stop wellness hub.
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The target customer base for One-stop canteen and gym is the approximately 1,000 customers located within a 2-mile radius, along with other local residents seeking convenient access to healthy dining and fitness.
The canteen will offer made-to-order healthy cuisine customized to customers' preferences and dietary requirements. Menu items will focus on fresh, nutritious ingredients including lean proteins, vegetables, whole grains. Our team of nutrition experts will design recipes aligned to nutritional guidelines for various goals and restrictions. Customers will be able to easily order ahead and customize their meals using the mobile app.
The on-site gym aims to further promote active, healthy lifestyles by offering a variety of premium amenities led by certified personal trainers. A wide selection of cardiovascular and strength training equipment will be provided. Group fitness classes will also be available in modalities like yoga, Pilates, cycling and HIIT training. For extra convenience, a licensed childcare facility is added for the children of gym and canteen patrons. The childcare center will be safely staffed at a maximum 1:4 teacher to child ratio for children ages 3 months to 4 years old, allowing parents time to focus on health goals.
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[bookmark: _Toc154590239]Key stakeholders
	Customers:


	The core customer groups are employees of nearby companies along with general public/local residents seeking convenient access to healthy cuisine and gym facilities (Javeed, 2002). Their needs and expectations are high-quality food, excellent customer service, flexible ordering options, and gym amenities to suit varied interests/skill levels. Potential concerns include pricing, wait times, availability of customized orders.

	Employees:

	Several types of employees will be critical to daily operations - cooks, nutritionists, customer service staff, gym instructors/trainers, and childcare staff. Their needs center on fair compensation, safe working conditions, and adequate staffing support. Potential concerns include stressful shifts, complex menus/orders.

	Investors:

	External investors would provide a portion of required capital in exchange for equity share in the business. Their expectation is sufficiently high return on investment commensurate with the risk taken in a hospitality venture (Cowdell, 2000). They will desire strong management, operational efficiency, and realistic growth plans.

	Suppliers:

	High-quality ingredient suppliers must be sourced for menu items while gym equipment suppliers will partner long-term to outfit and continually refresh amenities (National Restaurant Association, 2001). Suppliers need assurance of prompt payment and sufficient sales volume. Potential supplier concerns include volatility in restaurant industry.

	General Public:

	Even non-customers have a stake in responsible local business operations. Their general expectation is compliance with regulations and not causing problems/disruptions in the neighbourhood. Potential concerns include noise, parking issues as customer volume grows.
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· To keep customers satisfied, investments will be made in an automated feedback system across service points, empower staff to immediately resolve issues (Pedrini and Ferri, 2019), and conduct quarterly surveys to continually improve operations.
· Employees will be incentivized through revenue share bonuses when monthly satisfaction and profit goals are met. Additionally, clear staff-to-customer ratios per shift will be maintained to prevent employee burnout.
· Investors will have access to real-time reporting dashboards of customer traffic, expenses, and sales metrics to constantly monitor their investment. opportunities will be created for investors to regularly connect with management.
· For suppliers, the business will setup reliable, predictable ordering schedules and guarantee on-time payments within 30 days as standard policy (Riahi, 2017). Preferred long-term contracts will be secured with primary vendors.
· Lastly, to manage public perception, we plan to host a series of pre-opening community information sessions to clearly communicate our offerings and hear any initial concerns from soon-to-be neighbours.

[bookmark: _Toc154590241]Work Breakdown Structure (WBS)
[bookmark: _Toc154590242]Definition
A Work Breakdown Structure (WBS) is a critical project management tool used to define and organize the total scope of a project. It breaks down the work required to achieve the end goal into smaller, more manageable components, with sufficient detail to support planning and task assignment (Project Manager, 2022). An effective WBS provides clarity on deliverables and responsibilities, a framework for estimating costs and timelines, and a roadmap to monitor progress toward key milestones over the project lifecycle. The level of granularity within a WBS should provide enough specificity without being overly complex across the multiple levels.
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· Giving clarity on major deliverables so all stakeholders share an understanding of intended project outcomes (Project Manager, 2022)
· Enabling effective resource planning and allocation to match functional skill sets to the discrete work packages
· Supporting more accurate time and cost estimation based on tangibles rather than guesswork
· Providing a reporting framework to track actual project performance against targets set during planning
· Identifying risk exposure and containment opportunities during upfront scope decomposition
· Simplifying project governance by delegating control over clearly-defined work streams
· Creating structure for vendor integration when external partners lead portions of the overall project
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Canteen Setup: The canteen setup has two key deliverables - establishing the commercial kitchen and implementing inventory management systems. The kitchen setup involves installation of all cooking equipment (ovens, grills, fryers, etc.) , exhaust hoods, fire suppression, grease traps, 3 compartment sinks, handwashing sinks, prep tables, and smallwares for efficient mise en place (everything in its place). Specialized workflow will be designed to accommodate an anticipated 1,000 daily orders. The inventory management system will integrate with the online and mobile ordering platforms, providing real-time tracking of ingredient stock and automatic reorder notifications when preset par levels are reached.
Gym and Daycare Setup: The gym setup primarily focuses on top-quality strength and cardio equipment for diverse customer interests. The core offerings will include a wide range of selectorized machines, free weights, treadmills, ellipticals, stationary bikes, rowing machines and fitness gear for scheduled classes. Safety mats, mirrors and temperature controls also create a comfortable workout environment. Staffing comprises both customer service personnel and certified trainer/instructors qualified to lead the programs. The daycare buildout delivers a safe, nurturing space for children ages 3 months to 4 years old while parents utilize other areas of the facility. State licensing dictates child:teacher ratios along with required equipment like cribs, highchairs, toys etc. Staff must meet background check requirements.
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A detailed estimated cost breakdown is presented in the table below:
	Component
	Cost

	Canteen Kitchen Setup
	

	Cooking equipment (Ranges, ovens, grills, fryers)
	$50,000

	Exhaust hood system
	15,000

	Fire suppression
	10,000

	Plumbing (sinks, grease traps)
	20,000

	Prep tables & kitchen smallwares
	15,000

	
	

	Inventory Management Software
	

	Building and integrating custom platforms
	20,000

	Annual platform license fees
	1,500

	Gym Equipment
	

	Cardio machines (treadmills, bikes)
	70,000

	Strength machines
	60,000

	Free weights & accessories
	20,000

	Flooring, mats & mirrors
	15,000

	Lockers & access systems
	10,000

	
	

	Childcare Facility Setup & Supplies
	

	Play structures & development toys
	5,000

	Age appropriate furniture
	8,000

	Arts & crafts materials
	3,000

	Licensing & certifications
	2,000

	
	

	Total Estimated Cost	
	$324,500
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· Canteen Kitchen Staff
· Head chef - oversees kitchen operations
· Sous chefs (2) - manage individual stations
· Line cooks (6) - prep ingredients & cook menu items
· Pastry chef - prepares all desserts
· Dishwashers (2) - clean dishes & kitchen tools
· Gym Staff
· Gym manager - oversees gym operations
· Membership sales associate - sells memberships
· Fitness trainers (4) - leads gym classes
· Customer service clerks (2) - check-in members
· Childcare Staff
· Childcare director - oversees program & staff
· Lead teachers (3) - plans curriculum & activities
· Assistant teachers (2) - aids lead teachers
· Additional Staff
· Inventory manager - reorders food & supplies
· Janitorial service - cleans facilities
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As the project manager, an estimated 30 hours per week are anticipated during the 6-month buildout phase to ensure comprehensive supervision of construction plans, coordination of contractors, budget management, and interaction with licensing agencies. This oversight is deemed critical for timely project completion, allowing prompt resolution of emerging issues.
The most substantial ongoing monthly expense pertains to the estimated 30 employees. A budget exceeding $200,000 annually has been allocated for competitive wages, payroll taxes, and basic benefits. The impact of experienced staff on customer satisfaction and retention is recognized. Exploring labour optimization tools to align with demand patterns and control unnecessary overtime is a priority.
Specific equipment, such as the computerized point-of-sale system for online/mobile ordering and payment processing, could be considered for leasing rather than outright purchase. A comparison between capital purchase and a 3-year leasing option will be conducted to determine optimal cash flow alignment. Additionally, fitness gear for specialty gym classes may be rented on a per-class fee basis.
A capital investment of $500,000 is sought in exchange for a 40% equity stake to fund construction and bridge first-year operating losses during the initial phase of membership revenue growth. In addition to providing capital, investors are valued for their knowledge and connections and help preventing expensive mistakes. Bi-monthly investor calls will be scheduled, maintaining transparency by sharing performance metrics.
Cost control strategies involve negotiating fixed pricing or bulk discounts from vendors, securing energy-efficient kitchen equipment to mitigate utility expenses, and phasing non-essential gym amenities until membership attains profitability thresholds.
The objective is to reduce expenses without sacrificing high standards for food and service by closely monitoring labour and procurement, getting financial support, and getting strategic advice from investors. This is essential for sustainable growth.

[bookmark: _Toc154590249]Project Schedule 

	Tasks
	Duration

	Week
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14

	Canteen Kitchen Buildout (14 weeks)
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Finalize kitchen layout & equipment selections 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Install ventilation system and hoods
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Complete plumbing for sinks and grease traps
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Electrical & fire suppression installation
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Wall framing and Mount cooking equipment
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Gym Setup (12 weeks)
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Create gym layout with equipment, flooring, mirrors 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Equipment delivery & installation 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Install lockers, access control systems 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Safety & operations review with staff
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Childcare Center Buildout (8 weeks)
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Construction for safe play areas 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Receive & install furniture and toys 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Finish decor, storage, other details 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Certification inspections 
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There are several inherent risks associated with opening a new restaurant, gym and nursery centre along with other business functions. Thorough evaluation enables us to enhance our preparedness to tackle the most likely risks. On the demand front, the local market may not embrace our specific service mix or new health food concepts with adequate enthusiasm to drive profitability (Hong Luan, Singh and Hua, 2013). Margins are further threatened by food expenses and pricing mistakes. The plan is to conduct comprehensive market research, competitive benchmarking, and demographic analysis in order to accurately assess our offerings and value proposition. Afterwards, polls and interviews will be conducted to judge the customer feedback and overall satisfaction level. 
Operationally, potential pitfalls range from supply chain delays to inadequate staffing to equipment malfunctions disrupting service delivery. Opening delays are also probable within an ambitious construction schedule (Dalbor, Hua and Andrew, 2014). Contingency buffers will be added across the timelines, train employees for peak efficiency under pressure, and implement redundancy for mission critical equipment like ovens and dishwashers. Having more capital on hand also helps protect against losses.
Financially, any overruns on our $750,000 estimate or construction delays requiring lease payments before opening income put us in a crunch. Contracting favourable repayment terms with creditors provides breathing room once revenue begins. Personal assets also have been pledged as additional collateral behind the business if needed. They should also be sensitive to compliance risks around health & hospitality regulations, gym safety policies, and childcare licensing. The capital expenditure budget includes fees for necessary consultants and legalities.

[bookmark: _Toc154590251]Conclusion 
This report presents a plan, that combines dining and fitness under one roof. The main services include a canteen with a capacity of 1,000 people, which will utilize online/mobile ordering technology and focus on ingredients to cater to specialized foods. At the same time the gym will offer a variety of exercise routines with the help of updated instruments and machines. And an experienced trainer will always stay there to guide the customers and ensure satisfaction. The goal of the daycare is to give parents the opportunity to enjoy a fine dining or exercise at the gym without having to worry about their toddler and enjoy themselves perfectly. 
There are multiple challenges that can occur to run the project within the boundary of the budget of $750,000. Properly licensing, staffing and operating three service centers (canteen, gym and daycare) can be quite demanding. Uncertainties can occur while executing the project such as construction delays, cost overrun or even change in consumer demands. The startup has considered all possible risks and taken precautions to keep stability in running the project successfully. They are even prepared to delay the core service offerings to complete the project perfectly and ensure they can provide the best service out there.
At its visionary best, the convergence of healthy sustenance and proactive fitness access stands to greatly benefit local employee and resident wellbeing. Our customer-centric model offers convenience, education, and community missing from fragmented individual providers. This all-under-one-roof approach supports total lifestyle transformation rather than just diet or exercise alone. We are confident that a welcoming vibe and exemplary service at each touchpoint will earn loyal patronage as customers feel energized by caring for body and mind in one place.


[bookmark: _Toc154590252]References
Cowdell, J. (2000). Investment. London: Chartered Institute of Bankers.
Dalbor, M., Hua, N. and Andrew, W. (2014). Factors That Impact Unsystematic Risk in the U.S. Restaurant Industry. The Journal of Hospitality Financial Management, 22(2), pp.89–96. doi:https://doi.org/10.1080/10913211.2014.970047.
Hong Luan, C., Singh, D. and Hua, N. (2013). Financial Performance and Internationalization in the U.S. Restaurant Industry: a Simultaneous Perspective and Analysis. The Journal of Hospitality Financial Management, 21(2), pp.95–114. doi:https://doi.org/10.1080/10913211.2013.861229.
Javeed, S. (2002). Stakeholder Analysis. Oxford: Oxford Policy Management.
National Restaurant Association (2001). Restaurant Starter Kit : a Guide to Help You plan, open, and Manage a Successful Restaurant Business. Washington, Dc: National Restaurant Association.
Pedrini, M. and Ferri, L.M. (2019). Stakeholder management: a Systematic Literature Review. Corporate Governance: the International Journal of Business in Society, 19(1), pp.44–59. doi:https://doi.org/10.1108/CG-08-2017-0172.
Project Manager (2022). Work Breakdown Structure (WBS): the Ultimate Guide (with Examples). [online] ProjectManager. Available at: https://www.projectmanager.com/guides/work-breakdown-structure.
Riahi, Y. (2017). Project stakeholders: Analysis and Management Processes. International Journal of Economics and Management Studies, 4(3), pp.39–45. doi:https://doi.org/10.14445/23939125/ijems-v4i3p108.


One-stop Canteen and Gym 


Canteen Setup


Gym and Daycare Setup


Installation of Cooking Equipments
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Setting Sink
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Inventory Management


Online and Mobile Ordering Platforms
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Ensuring Safety and Joyful Environment at the Daycare


