[image: ]
BMIH6007 
International Meetings Management for the Hotel Industry 
LEVEL 6
Assignment 1: Feasibility Plan for an International Meeting





Individual Presentation 

Transcript 

2000 words 









Student Name: Maria Mihaela Hirs
Student ID: 2226556
Module Lead: Kathryn Flynn

Table of Contents
Slide 3: Introduction	2
Slide 4: Background of the event	3
Slide 5: Market Factors: “Target Market, Demand and Supply”	4
Slide 6: Market Factors: “Competition and Marketing Activity”	5
Slide 7: Operational factors:  “Venue, and Resource Allocation”	6
Slide 8: Operational factors: Skills required and Staffing	8
Slide 9: Financial Factors: Costs and Predicted revenues and funding sources	8
Slide 10: Conclusion	10



Slide 1: Cover Page

[image: ]

Slide 2: Table of content 
[image: ]
[bookmark: _heading=h.gjdgxs]Slide 3: Introduction 
[image: ]
[bookmark: _heading=h.30j0zll]Slide 4: Background of the event 
[image: ]
[bookmark: _heading=h.1fob9te]Slide 5: Market Factors: “Target Market, Demand and Supply” 
[image: ]
[bookmark: _heading=h.3znysh7]Slide 6: Market Factors: “Competition and Marketing Activity” 
[image: ]
[bookmark: _heading=h.2et92p0]Slide 7: Operational factors: “Venue, and Resource Allocation” 
[image: ]

[bookmark: _heading=h.tyjcwt]

Slide 8: Operational factors: Skills required and Staffing 
[image: ]
[bookmark: _heading=h.3dy6vkm]Slide 9: Financial Factors: Costs and Predicted revenues and funding sources
[image: ]


Slide 10: Conclusion 
[image: ]
Slide 11: References 

[image: ]

0

image4.png
Introduction
This presestion i gong t be Tocused on the sy snd segc e plaming vesench i the
rem—
tepresesdiverseculiany il sigificance explsned by chef who will et culvry sunit.

Fox et (2014) defin secial events 5 partof b sciery, whic e plamd i advance with evnt
obecties o acheve spciic wcomes.

The lobal culiary ar st 2 vent et fchdescqulty, ey, nclaion 1 o ke moive
1510 engage diverse culfary styles, merge g, nence cutrl gty n e art of ood-

= The concept of event masagemnt inchudes closely relted ilds, ke bospitality, leisre, s,

partof stcies (Getz d Page, 2019).

+ The et inussy i cpuating e mer bost £10m i the sy i 2 plamned emer

regulations (Conferens News, 2000).
 This plumed gl eliary st st will il i st of fsiondishes from
Masico, Kors,Tapan, d the Middle East, and Buropean and Asia cisins vl b
dversificaion (ain, 2004).
 Thare would b the ncusion of varons cuisnes made of divrse cerifed heft
tomak it 2 suscesful event  rpresen hevalue of aquality, diversiy nd





image5.png
Background of the event
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Market Factors: “Target Market, Demand and Supp!
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Market Factors: “Competition and Marketing Activity”
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Operational factors: “Venue, and Resource Allocation™
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Operational factors: Skills required and Staffing
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Financial Factors: Costs and Predicted revenues and fundi
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Conclusion
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