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[bookmark: _Toc47086322][bookmark: _Toc167539984]Introduction
“Future of Dining Symposium” is to be a feather in the cap of the MICE industry with a vision to modernise culinary art by keeping pace with cutting-edge fusion of food and technology. The plan isto hold the show on June 25, 2024, at the prestigious Freemasons Hall in London. This symposium is aimed at providing experts from the dining field who are involved in developing new technologies and people who are interested in the field with a deep insight into the future developments and possible consequences of further improvements in the sphere of dining technological innovations.The event’s primary objective is to play a part in the direction and development of the mining industry and allow technology to elevate the industry to its full potential by providing attendees with opportunities to network, practice what they learn, and engage in conversations that will create new horizons for the industry.

[bookmark: _Toc167539985]Event Cycle
[bookmark: _Toc166651854][bookmark: _Toc167539986]Event Typology
Based on the event typologies in the event industry, the “Future of Dining Symposium” can be defined as a special event. This typology can help organisers to structure the content, format and goals of the event correspondingly to those people who will seek immersion and a practical atmosphere for understanding relations between dining and technology (Fenich, 2016). “Future of Dining Symposium” is going to be an event structure composed of experts and panels together with interactive sessions for know-how transfer or professional development within the particular industry.
[bookmark: _Toc166651855][bookmark: _Toc167539987]Phases of the Event Cycle
The Event Cycle helps organiser by providing some indication as to how event organisers can be involved in the development, operation, and evaluation stages (Getz and Page, 2019). This section will explore three key phases of the Event Cycle, including planning, delivering and post-event evaluation.

[bookmark: _Toc167049451]Figure 1: Phases of the Event Cycle
Source: (Bowdin et al., 2010)
Planning Phase: The planning phase is the foundation for the entire event. This means conducting market research to determine what the trends are in the industry, what the preferences and demands of the customers are, and what kind of logistics will be suitable (Goldblatt, 2014). The event organiser must need to develop the event’s aim and objectives. It is crucial to outline a detailed event budget and find the sponsors to finance the event, too. Subsequently, the event organisers will also draft the event’s structure and concept, along with its marketing and promotional decisions, the speaker lineup, interactive experiences, and vendors, to maximise event attendees’ experiences.
Delivery Phase: The delivery phase is the implementation process of the planning stage. In the course of this phase, the event organisers and their team need to focus on deploying detailed development, which will be in line with the symposium program that has been pre-planned (Abson et al., 2012). In this phase, the event organisers should prepare the event venue for the attendees, the speakers, and other exhibitors, ensuring the speakers’ arrival and the participation of the attendees while facilitating the keynote presentations, panel discussions, and networking sessions. 
Post-Event Evaluation Phase: The post-assessment phase in an Event Cycle is an essential step through which organisers can evaluate the successof the symposium, understand the gaps to be filled, and get insights for future events (Bowdin et al., 2010). Activities including questionnaires to participants and stakeholders, analysis of event indicators, reviewing marketing effectiveness, performances, review of the whole attendee experience, and areas for improvement are to be done by event organisers of the “Future of Dining Symposium” in the stage of post-event evaluation.
[bookmark: _Toc166651856]

[bookmark: _Toc167539988][bookmark: _Toc166651859]Event Concept
[bookmark: _Toc167539989]Event focus
The focus of the “Future of Dining Symposium” is presenting the feasibility and potential consequences of applying new technologies in the dining Sector. The symposium will host an excitingly detailed agenda containing a variety of interesting activities and experiences. “Future of Dining Symposium” will be an example; one could argue that any event should have educational content and a strong emphasis on engagement and interaction. 
[bookmark: _Toc167539990]Attendee experiences and itinerary
Opening the event will be a string of keynote presentations given by technology visionaries and tech leaders in the field of innovation. Throughout the symposium, the sessions will focus on the most recent discoveries and explore the ways in which these advancements are able to revolutionise the mining industry, illustrating an innovator’s thinking and approach.After the keynotes, the audience will be involved in panel discussions. These sessions will include interactive discussions and case studies related to topics like AI in menu engineering, automation/robotics in modern kitchens, the future of dining where Augmented/ virtual reality is involved, and data-driven sustainability practices will be addressed. Visitors will also experience the magic of combining professional chefs’ culinary skills with technology experts’ presentations as their dishes are exposed for the public to see. From 3D printing to molecular cuisine, this tasting will certainly bring the table to experience the dining experience of the future.There will be many opportunities for attendees of the symposium to interact with other professionals in the industry as well as with firms that provide technologies that can be used by firms in the industry, such as consultants, as well as for firms to consider as potential partners or investors. Specific networking events will also allow for the creation of professional and personal relationships that will lead to knowledge transfers among attendees who are engaged in similar ideas about putting the ‘food’ and technology together.



Here the itinerary of the event is presented below:
	Time
	Activity

	9:00 am-10:00 am
	Registration

	10:00 am-10:15 am
	Opening speech by the event organiser

	10:15 am-11:15 am
	Keynote speaker

	11:15 am-12:15 pm
	Panel discussion

	12:15pm-2:00 pm
	Networking lunch and technology showcase

	2:00pm-3:00 pm
	Keynote speaker

	3:00-pm- 4:00 pm
	Networking break

	4:00pm-5:00pm
	Panel discussion

	5:00pm-5:30pm
	Closing speech and networking reception




[bookmark: _Toc167539991]Aim and Objectives
[bookmark: _Toc167539992][bookmark: _Toc166651862]Aim
The aim of the “Future of Dining Symposium” is to promote a technological and practical platforming for the development of the hospitality industry along with the stimulation of innovation and mutual enrichment of leaders of the hospitality industry by ensuring wide access to new and sustainable development conditions for the hospitality industry.
[bookmark: _Toc167539993]Objectives
By establishing a SMART objective, event organiserscan make decisions that can be more feasible and effective (Quick, 2020). The purpose of the “Future of Dining Symposium” is to bring 1000 participants together, which include 40% industry professionals, 30% technology providers, 20% culinary experts and 10% food enthusiasts, by June 25, 2024, through various marketing campaigns and tie up with event, dining and related tech-based industries.
Additional Objectives:
· In order to have a free flow of knowledge and discussions among the industry representatives, the technology providers and the culinary experts of the sector about how it is possible to integrate emerging technologies with the dining world.
· Cutting-edge technology and its significance in boosting the experience of guests and improving the operations, maintenance and sustainability in the dining industry will be showcased for all.


[bookmark: _Toc167539994]Event Operations
It is required to have diverse, skilled personnel and resources to ensure the successful implementation of the “Future of Dining Symposium”as outlined below:
It is important to note that the foundation of event operations is highly skilled and competent event management personnel (Allen, Harris and Jago, 2022). A skilled team is required to manage the event from the initial to the final execution. Effectivecommunication must be ensured with the Freemasons Hall venue managers. It is crucial for the workstation and layout design of event venues, media technology, food and beverages, and client and guest management.There have to be a coordinator whose duty is to facilitate and coordinate with the venue staff in case there have been any operational constraints with the facility and that all the necessary preparations must be in place in time before the event date (Creazza, Colicchia and Dallari, 2015).
[bookmark: _Toc166651865]Communication with keynote speakers, panellists and moderators, working group presenters and facilitators, and exhibitors is one more important element of the event’s operational model (Allen, 2008). The marketing unitwillwork on promotional activities utilising social channels, industry press, email marketing and so on and so forth in order to target the right customer segment. The technical support is also obvious since there will be an IT show and other interactive symposiums. This must include the employment of IT personnel alongside technicians who must be in charge of operating the audiovisual technology in the room, as well as the functionality of the room as a live-streaming classroom with other interactive features in demonstrations (Thakur, 2022).Culinary expertise is needed the help of some of the best chefs, culinary experts, food scientists and technology engineers in the world to develop and conduct the long-awaited advanced gastronomy cuisine and sampling and cooking technologies events.


[bookmark: _Toc167539995][bookmark: _Toc166651868]Event Budget
This section details the estimated expenses, expected income, and expected profitability of the ‘Future of Dining Symposium”.
[bookmark: _Toc167539996]Costs
	Expense Category
	Estimated Cost
	Percentage

	Venue Rental
	£10,000
	18.2%

	Audiovisual Equipment
	£5,000
	9.1%

	Catering Services
	£15,000
	27.3%

	Marketing Materials
	£3,000
	5.5%

	Speaker Fees
	£8,000
	14.5%

	Staff Salaries
	£12,000
	21.8%

	Miscellaneous Expenses
	£2,000
	3.6%

	Total Estimated Costs
	£55,000
	100%


Using industry standards and vendors’ quotations, the total cost of the event had been estimated at £55,000. From the above chart, we can see that catering service places the highest expense £15,000 with 27.3%, followed by the staff salary £12,000 and venue rent £10,000 respectively.Besides, the event includes other costs like speaker payments at14.5%, audiovisual equipment at 9.1%, marketing at 5.5%, Miscellaneous cost at 3.6% of total estimated cost.
[bookmark: _Toc167539997]Predicted Revenue
	Revenue Source
	Estimated Amount (£)
	Percentage

	Ticket Sales (1000 tickets@ £50)
	50,000
	71.4%

	Sponsorship Opportunities
	15,000
	21.4%


	Exhibitor Fees
	5,000
	7.2%

	Total Predicted Revenues
	70,000
	100%



Using market research and average revenue per user figures for similar companies, the expected revenue is £70,000. Here, the major sources of income for the “Future of Dining Symposium” are tickets sales with 71.4% of the total predicted revenue. Sponsors and exhibitors will contribute to achieve 21.4% and 7.2% respectively of the predicted revenue. 
[bookmark: _Toc167539998]Profitability
Through effective cost control and effective use of the revenue potential, “Future of Dining Symposium” will have the potential to make a net profit of £15000, which is a healthy 21.4% profit margin.
	Particular
	Amount (£)

	Predicted Revenue
	£70,000

	Total Estimated Costs
	£55,000

	Net Profit 	
	£15000



By using the information in the projected budget, it can be concluded that the “Future of Dining Symposium” is a financially viable event with a 21.4% Profit Margin, which is considered favourable for a niche event within the hospitality industry. The costs are structured according to industry standards, which indicate a highly planned and commercially viable event. If well planned and implemented and through efficient use of resources and strategic partnering, then the “Future of Dining Symposium” should be able to make a profit and, at the same time, create a successful event for all those who are involved in this event.




[bookmark: _Toc167539999]Industry Impacts
[bookmark: _Toc166651872]This section will proceed by discussing industry trends, undertaking SWOT and PESTLE analysis and generally discussing the future prospects of the symposium.
[bookmark: _Toc167540000]Industry Trends
The applications of technology in industries like hospitality and dining have been growing by leaps and bounds in recent decades. The global restaurant management software market share was valued at USD 4,556.4 million in 2022and is expected to rise at a CAGR of 16.3% in the forecast period of 2022-2028  (Grandviewresearch, 2023). This is probably because the number of restaurants globally is expanding due to the adoption of more digital solutions for the restaurants’ operations, guests’ experience, and decision-making using data-driven technology. In particular, contactless and mobile-based eating out has been fast-tracked due to the COVID-19 pandemic (Jeon et al., 2023).
[bookmark: _Toc167540001]SWOT Analysis

[bookmark: _Toc167049452]Figure 2: SWOT analysis
Source: (Woźniak and Fill, 2018)
The main advantages of the event are targeted at organizing entertaining events for the parties with regard to the themes according to the modern tendencies, providing our guests with the possibility of interacting without the interfering equipment, using cooperation with the companies connected with our sphere and technology vendors. However, there are challenges like the dynamics of our target clients being unaware of digital-enabled dining and the fixed costs of youthful, technological exhibitionism and other sophisticated creative trends in dining.
To note, there is still much potential for expanding on dine-in ideas that involve technology (D’Souza, 2023). Also,  partnering with technology firms and food-related firms to have a broad base and share some limited resources. However, some risks are as follows, there are high threats in the industry that can lead to increased competition, technology may change and this may compel the organization to change as well, and there may be several logistical issues in an organization (Woźniak and Fill, 2018).

[bookmark: _Toc167540002]PESTLE Analysis

[bookmark: _Toc167049453]Figure 3: PESTLE analysis
Source: (Reic., 2016)
Government rules and regulations concerning food safety and hygiene, the use of technology in the hospitality industry, and the management of events must be ensured while planning and holding the symposium.Economic factors should be taken into account by the event organisers, comprising disposable incomes, businesses’ sponsorships, and training budgets that influence the number of participants and the source of revenues.The demands and perceptions of consumers, dietary trends and society toward sustainability can also impact the products and services of the event (Kazandzhieva, Ilieva &Filipova, 2017).Robotics, AI, AR/VR and other exponentially developing technologies present opportunities as well as threats for the symposium to remain at a competitive edge (Dzhandzhugazova et al., 2016). Certain legal needs need to be satisfied for the symposium to take place, such as food safety and hygiene, data protection and privacy, and event licensing  (Reic, 2016). The environmental factors will likely impact the work and menu of the symposium and focus on sustainability and the carbon footprint of events (Jones, 2017).
[bookmark: _Toc167540003]Cultural and Situational Considerations
Different types of people live in London, and they come from ethnically diverse backgrounds and have varied dietary preferences. It is necessary to give the choice of those who want to have vegetarian, vegan, kosher, or halal food depending on their culture and religion when organising the technological culinary cuisine tastings and the corresponding catering services (Goldblatt, 2014).Nevertheless, the primary language spoken throughout London is English but it is a diverse city with people from different places and cultures. Verbal and written communication should be clear to let all participants, speakers, and exhibitors have active interaction with the content and other symposium events (Getz & Page, 2019). There is a need to offer multilingual or translation support services if communication turns out to be a problem.Each culture has some specific features that should be considered while organisingan event (Yan and Halpenny, 2019). For instance, there may be certain customs that need to be adhered to while meeting some special officials or the heads of some special industries, and vice versa; there may be some unique approach to the concept of time and its significance, amongst others. Being aware of these cultural differences and providing some adjustments can also help to improve the general audience experience and diversity initiatives (Artal-Tur, 2019).
The assessment of Freemasons Hall should be in light of access and mobility so that physically disabled individuals and people having problems in mobility can access the venue. This may include such things as accommodation for disabled persons using wheelchairs or other physical disability, special areas for disabled persons, AV aids for the blind and the deaf signs, etc.All the issues pertaining to organising events, food safety, health and safety, and any other related regulations must be taken into consideration by the event organisers (Getz & Page, 2019).

[bookmark: _Toc47086325][bookmark: _Toc167540004]Conclusion
In conclusion, the potential association of dining and technology in the context of the hospitality industry can be a great opportunity for the discussion in the “Future of Dining Symposium”. Areas considered in this feasibility study include event concept, operations, budgeting, trends, and culture.By actively engaging in and being deliberate and conscious about these elements, the organisers can plan and execute the event in a way that is interactive, innovative, and mindful of cultural references and fulfillments. The event can contribute to knowledge transfer, focus on the most advanced technologies, and promote sustainable development,resultingin helpful and positive for all industry workers, technology experts, and foodies alike.If the planning is done strategically, execution is efficient, and the team is willing to face the challenges of culture and situation, then the “Future of Dining Symposium” is capable of changing the future of the industry, driving innovation, and creating values for all the participants successfully. 
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