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[bookmark: _Toc165389857][bookmark: _Toc165506059][bookmark: _Hlk165500871]Introduction
The proposed event is important and effective in collecting information and data. The event will maintain the theme of “technology and innovation within the hospitality sector” in the UK. It aims to manage innovators, stakeholders, and industry professionals to develop an understanding of hospitality and technologies. This will be supportive in highlighting knowledge exchange, collaboration, and cutting-edge Solutions in managing and developing cooking as well as hospitality skills. Through the help of this cooking competition addressing the growing demand for technology within cooking functions, innovations and guest experiences will become easy. With the implementation of technologies, operations, management, and innovation can be enhanced within the hospitality heritage. This cooking competition will be in a state-of-the-art venue where an ideal setting, technological infrastructure, networking opportunities and demonstrations will be maintained.
[bookmark: _Toc165389858]

[bookmark: _Toc165506060]The Event Cycle
The event cycle is a well-structured framework to explain the stages involved in evaluation, planning and execution. Within an event, these three stages are important in enhancing overall analysis and development. This framework also includes key procedures from conceptualization to after-event analysis. It is also supportive of managing success and coordination. This framework can be applied in the "Cooking Competition". Implementing the structure within this cooking competition will be effective in managing proper management and organization (Oest, et. al., 2020).
The event cycle applied to the event
· Pre-planning stage: In this stage-managing market research and analysis is important. Through the help of this analysis information about audience necessities and market trends can be understood. In this phase, understanding targeted customers, objectives and themes are also maintained. It is also an important stage to understand partnerships and possible venues.
· Planning stage: This is an important part as it includes the development of comprehensive event planning. The stage also maintains marketing strategies, program agenda and budget. In this stage understanding marketing strategies and budget becomes easy. Through the help of a thorough analysis of sponsors, technology partners, venues and speakers maintaining the overall event becomes easier. Also, in the stage of launching new marketing campaigns and designing promotional materials can be managed. 
· Execution stage: This is another essential phase of the event cycle. In this phase managing technologies are possible. This stage is also important in setting up the event space. Through the help of audio-visual requirements, registration and catering implementing coordination and relationships becomes easy. It is also effective in managing interactive demonstrations, overall presentations, and sessions.
· Monitoring stage: In this stage, the event managers maintain satisfaction and attendee engagement. They implement the support of various technological tools and techniques. This stage is effective in identifying and addressing any concerns and gaps in real-time. It is also important in collecting data and feedback for post-event analysis (Argyroudis, et. al., 2020).
· Evaluation stage: In this stage, there has been utilisation of ROI, audience feedback and attendance rates. Through the help of these key performance indicators managing objectives and achieving effectiveness becomes easy. The stage is also important in understanding development areas, strengths and weaknesses.
In summary, the event cycle is an important framework to maintain proper evaluation, execution and planning. By implementing this framework within the event managing of this cooking competition will create meaningful outcomes, developing preparation, enhancing endless coordination and utilizing effective experiences can be maintained.
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[bookmark: _Toc165506061]Event Concept
This Cooking Competition is based on the theme of technology and innovation within the hospitality sector. The main aim of this cooking competition is to express information and data to guests and customers about how to manage cooking skills to impress customers utilising latest technology. This serving will be effective in developing immersive experiences and engagement. It will be also effective in highlighting the latest innovations and advancements which are impactful in transforming the hospitality industry. 
Event concept 
· Registration and welcome reception: There will be implementation of staff and employees who will welcome customers and guests. They will also maintain check-ins, check out and arrival procedures. There will be welcoming reception features. They will also promote networking opportunities and refreshments to the customers (Fleetwood and Avery, 2024).
· Keynote presentations: This cooking competition will disclose and open keynotes addressing features. There will be utilisation of a clear industrial leader to highlight the importance of technological tools in the hospitality industry. Through the help of keynote speeches managing future development and highlighting innovative trends will become easier.
· Panel discussions: This cooking competition will also engage customers with industry professionals on several topics. The topics will be based on data-driven decision-making strategies, artificial intelligence in customer services and smart hotel designs. There will also be utilisation of Q&A sessions. In the sessions, customers can share information about the industry and interact with professionals.
· Technology showcase: There will be implementation of presentations and demonstrations. Through the help of technological tools and techniques within cooking process, this event will highlight the necessity of managing advanced solutions and the latest products to transform the cooking skills. There will be the implementation of hands-on experiences with cutting-edge hospitality technologies. 
· Workshops and breakout sessions: This cooking competition will also maintain skills and practical information. They will be supportive in managing customer experiences, by applying effective cooking technology.
· Networking lunch: This cooking competition will also include a buffet and high-standard food. Allowing these services will improve information enhancement and networking expansion. This networking lunch will also impact the overall demonstrations and presentations of this event (Brunetti, et. al., 2023).
· Innovation awards ceremony: There will be implementation of technology providers and innovative hospital businesses. These practices will help this cooking competition to maintain excellence in maintaining innovation and awards ceremonies. It is also important to present the awards in a unique way. By collaborating with industrial leaders and distinguished guests this event will attract differentiation strategies and outcomes.
· Closing remarks and networking mixture: This cooking competition should include a networking mixer and closing remarks at the end of this event. It is also important to include thanking speakers, attendees and sponsors to develop a positive environment and overall outcomes. A networking mixture of refreshments and cocktails is important in serving further connections and opportunities with professionals and networks (Ruz, et. al., 2020).
In summary, the main purpose of this cooking competition is to provide satisfaction to guests and develop information. Through the help of innovative strategies and technological techniques, this event will improve panel discussions, technological showcasing, keynote presentations, cooking skills development and other factors.
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[bookmark: _Toc165506062]Aim and Objectives of the Meeting / Event
Aim
· To promote collaboration and provide knowledge exchange among cooking professionals, chefs and innovators to explore the responsibilities of innovation and technology in improving the cooking skills within the hospitality sector of UK.
SMART objectives 
· To understand innovative cooking techniques and emerging technologies within the UK's hospitality industry through the help of interactive demonstrations and engaging presentations of cooking activities. 
· To identify the networking opportunities in developing knowledge-sharing approaches and partnerships among attendees, improving possible collaboration and the exchange of best cooking and hospitality practices. 
· To assess the initiatives and actionable information to maintain operational efficiency, drive continuous innovation, implement sustainability, and obtain guest experiences within the hospitality sector.
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[bookmark: _Toc165506063]Event Operations
Event operations play an important part in obtaining successful execution of events. In this event, operations are important in managing overall resources and skills. Through the help of event operations managing delivery of all factors and ensuring endless coordination can be managed.
Skills and resources required 
· Event management expertise: In this event, there will be implementation of coordinators and professional event planners. They will promote a culture of successful executions, logistics and scheduling. Through the help of strong organizational skills meeting deadlines and managing multiple tasks will also become easier.
· Technological proficiency: There will be the promotion of technical staff proficiency and skilled cooking experts. They will be efficient in managing troubleshooting, IT infrastructure, audio-visual equipment, and lighting. Through the help of this proficiency maintaining attendee tracking, registration of software and data management will be obtained (Poláková, et. al., 2023).
· Marketing and promotion: This cooking competition will implement marketing professionals and expertise. They will support promotional campaigns and customer engagement across channels. Through the help of content creators and graphic designers, this event will fulfil the requirement for digital assets, high standard skills and marketing collateral.
· Venue and Facilities Management: This cooking competition will coordinate with venue managers and assistance. This coordination will bring advantages of management, allocation, and setup. Facilities staff will also maintain safety, cleanliness, and overall performance throughout the event.
· Hospitality Services and Catering: In this event, there will be implementation of food, beverages, and professional planning. This also maintains dietary accommodations and menu selection approaches. Through the help of these practices, this cooking competition will attract customers and guest appearances. Hospitality staff will also serve guest relations, assistance to attendees and positive experiences (Denysenko and Budiakova, 2020). 
· IT services and technical support: There will be implementation of IT professionals to serve technical support. In managing Wi-Fi connections, audiovisual equipment and other technological solutions these IT professionals will be efficient and effective. Contingency plans and backup systems will be implemented to reduce the challenges of disruptions and technical failures. By managing these overall procedures this cooking competition will promote a culture of technology and continuous learning.
· Volunteers and support staff: This event will include the support of volunteers and staff to maintain attendee guidance, registration and miscellaneous activities. With the help of supervision and training, they will ensure that guests and customers can obtain enough information and equipment about proper cooking activities and hospitality outcomes (Ludvigsen and Hayton, 2022).
In summary, the successful execution of this meeting highly depends on resources, skills and support. Through the help of marketing and promotion capabilities, event management professionals, hospitality catering services and other factors This cooking competition will attract guest appearance and experiences. Implementing these practices will contribute to developed performances and outcomes within the market. This cooking competition will also ensure a memorable, effective and endless flow of experiences for all attendees.
[bookmark: _Toc165389862][bookmark: _Toc165506064]Event Budget
Efficiently maintaining an even budget is important to obtain success and development. The focus of this cooking competition is technology and innovation in cooking techniques, which needs a balanced breakdown of expenditure and income. With the help of income production strategies and funding sources, this cooking competition will ensure optimal resource allocation and financial stability.
Budget breakdown 
Income and Expenditure 
	Income and Expenditure Account

	For the Year Ended: 31-03-2024

	Expenditure
	Amount
	Amount
	Income
	Amount
	Amount

	 
	 
	 
	Registration Income
	 
	 

	Venue
	 
	 
	General
	£45,000
	 

	Space Rental
	£20,000.00
	 
	Add-ons
	£55,000
	 

	Furniture
	£8,000.00
	 
	VIP
	£45,000
	£1,45,000

	Staffing
	£60,000.00
	 
	
	 
	 

	Vendors
	£20,000.00
	 
	Exhibitor Income
	 
	 

	Booth Equipment
	£8,000.00
	 
	Regular Booth
	£6,500
	 

	Climate control
	£2,000.00
	 
	Large Booth
	£8,500
	 

	Security deposit
	£8,000.00
	 
	Corner Booth
	£1,500
	£16,500

	Parking
	£4,000.00
	 
	
	 
	 

	Insurance
	£6,000.00
	£1,36,000
	
	 
	 

	 
	 
	 
	
	 
	 

	Food and Beverage
	 
	 
	Sponsorship Income
	 
	 

	Breakfast
	£10,000.00
	 
	Gold
	£12,000
	 

	Lunch
	£20,000.00
	 
	Platinum
	£18,000
	 

	Dinner
	£10,000.00
	40,000
	Diamond
	£28,000
	£58,000

	 
	 
	 
	
	 
	 

	Marketing
	 
	 
	Other Income
	 
	 

	SEO
	£4,000.00
	 
	Donation
	£29,000
	 

	Social media
	£1,000.00
	 
	Investment
	£11,000
	£40,000

	Paid advertising
	£2,500.00
	 
	
	 
	 

	Email marketing
	£1,500.00
	£9,000
	
	 
	 

	 
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 

	A/V equipment and technology
	 
	 
	
	 
	 

	Event app
	£1,500.00
	 
	
	 
	 

	Speakers
	£800.00
	 
	
	 
	 

	Ticketing partner services
	£2,000.00
	 
	
	 
	 

	Event live streaming
	£2,500.00
	 
	
	 
	 

	Generators
	£1,000.00
	 
	
	 
	 

	Graphics
	£1,000.00
	£8,800
	
	 
	 

	 
	 
	 
	
	 
	 

	Decor
	 
	 
	
	 
	 

	Stage/dance floor
	£12,000.00
	 
	
	 
	 

	Lighting 
	£1,200.00
	 
	
	 
	 

	Cleaning
	£500.00
	 
	
	 
	 

	Balloons
	£200.00
	£13,900
	
	 
	 

	 
	 
	 
	
	 
	 

	Transportation
	 
	 
	
	 
	 

	Shuttles
	£2,500.00
	 
	
	 
	 

	Rideshare for guest
	£6,200.00
	 
	
	 
	 

	Delivery
	£3,000.00
	£11,700
	
	 
	 

	 
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 

	Surplus
	 
	£40,100
	
	 
	 

	(Excess Of Income Over Expenditure)
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 

	 
	 
	 
	
	 
	 

	Total
	 
	£2,59,500
	Total
	 
	£2,59,500


Explanation of cost
· Venue rental: In this event, there will be implementation of cost to secure a suitable venue. This cost will also manage amenities and adequate space for the event (Hagen, 2021).
· Technology equipment: There will be inclusion of IT infrastructure, audiovisual equipment and other tech solutions. Through the help of proper budget allocation managing these rental fees will become easier.
· Marketing and promotion: This cooking competition will also utilize costs for several expenses. There will be utilisation of advertising campaigns, distributing and designing promotional materials and PR activities. These types of expenses need proper budget allocation and resources.
· Catering and hospitality: This cooking competition will also serve several beverage and food services, networking receptions and catering staff. Proper budget allocation will maintain these types of expenses and diversification.
· Staffing: These costs will also cover advantages for event organizers, wages, salaries, supporting staff and volunteers. By managing an impactful and proper budget This cooking competition will obtain experiences and proper outcomes.
Finding sources and income generation 
· This cooking competition will collaborate with industry associations, technology providers and corporate partners. This collaboration will bring financial support and income-generating sources. By managing sponsorship packages and exhibition booths This cooking event will highlight services and products to attendees and customers. This will be also impactful in managing financial stability and visibility. Through the implementation of tiered registration fees, this cooking competition will also manage group bookings and early bird registration. These practices will contribute to financial development and approaches. There will be promotion of grant opportunities from government foundations and agencies. These opportunities will provide support for This cooking competition to improve its industry and innovation (Anas, et. al., 2020).
In summary, by carefully maintaining expenditure and income This cooking competition will be able to diversify its services and products. By implementing proper funding resources and income-generating approaches it will be able to develop its resources and financial sustainability. The event is based on technology and innovation within the hospitality sector, which can be maintained through the help of proper event experiences and high-quality professionals. With an efficient and effective budget, this cooking competition will cover their salaries and other expenses.
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[bookmark: _Toc165506065]Industry Trends / Issues / Impacts 
Identifying the effectiveness of market trends and issues is important for this cooking competition to maintain industrial success and outcomes. This cooking competition will improve its performance and results by analysing its strengths, weaknesses, opportunities, and threats. There will be utilisation of SWOT analysis to understand the overall factors affecting this event. Similarly, with the help of PESTLE analysis, this cooking competition will identify relevant aspects which can impact its outcomes.
SWOT Analysis 
	Strengths
	· Strong industry expertise and network.
· Innovative event concept aligned with industry trends.

	
	

	Weaknesses
	· Limited budget and resources.
· Potential reliance on technology infrastructure. 

	
	· 

	Opportunities
	· Growing demand for tech-focused events.
· Collaboration with technology partners.
· Potential for strategic partnerships (Jain and Davim, 2022).

	
	· 

	
	· 

	Threats
	· Competition from other industry events.
· External factors affecting event attendance.
· Technological disruptions or failures.

	
	

	
	


PESTLE Analysis 
	Political
	· Government policies supporting innovation in tech
· Regulations impacting event planning and execution

	
	· 

	Economic
	· Economic fluctuations affecting sponsorship
· Financial constraints on attendee budgets

	
	· 

	Social
	· Changing consumer preferences towards tech-driven experiences.

	Technological
	· Rapid technological advancements requiring constant updates and adaptation

	Legal
	· Compliance with data protection and privacy laws
· Intellectual property rights (Saltamarski, 2021)

	
	· 

	Environmental
	· Sustainable event practices and carbon footprint considerations



With the help of the above SWOT and PESTLE analysis, it can be concluded that there are numerous factors and industry friends which can severely impact this event. There is a necessity for staying updated with rapid technological tools and legislation to maintain proper outcomes, improvement of cooking skills and avoid challenges. By understanding weaknesses, opportunities, threats, and strengths this cooking competition will also analyse its sustainability and success rates (Chin, et. al., 2021).
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[bookmark: _Toc165506066]Cultural and Situational Considerations
Managing situational and cultural considerations is necessary for this cooking competition to obtain success and proper attractiveness (Rudolph, et. al., 2021). Managing situational aspects, cultural norms and social initiatives will present an enhancement of even outcomes, attendee experiences and engagement. 
Cultural and situational considerations 
· Diversity and inclusion: This cooking competition should maintain inclusive and diversified approaches, speakers, programs, and attendees. This will promote a sense of cultural diversity and developed approaches. Managing respect for all cultural backgrounds can create a sense of sensitivity among all attendees. It will also be supportive in avoiding discrimination and offensiveness.
· Communication style: There is an importance of implementing communication languages and styles according to diversified preferences. These languages will promote a culture of exceptional abilities and diversified backgrounds. By providing different materials and translation approaches This cooking competition will be able to obtain accessibility for international guests (Sehr, et. al., 2020).
· Networking dynamics: This even needs to understand diversified preferences and networking practices. Identification of hierarchical structure and necessary personal relationships will present opportunities and performances for this event. It is also compulsory to maintain structure and networking opportunities while managing flexibility and interaction. This facility will support enhancing cultural norms and different experiences.
· Catering and dietary restrictions: This cooking competition must maintain restrictions, religious considerations and dietary preferences according to different attendees. While planning menu options it is necessary to maintain these strategies to develop catering services and staff behaviours. By providing a comprehensive range of food and beverages This cooking competition will improve guest satisfaction.
· Scheduling and training: Before conducting the competition, it is important to train and schedule all the programs and employees effectively. Implementing strategies for observances, cultural holidays and peak periods is important to manage event schedules and avoid attendee unavailability. It is also important to consider flexibility in schedule and cultural norms in punctuality. This consideration will bring the development of overall agenda timings (Lang, et. al., 2020).
· Etiquette and protocol: This cooking competition should maintain protocols, customs and cultural etiquettes which are associated with professional conduct, greetings and gestures. Managing such protocols and etiquette will provide opportunities for customers' experiences and market attraction. Through the help of proper resources and guidance, it will be able to maintain customer’s expectations and behaviours. This maintenance will serve as an element in managing an exclusive environment and respectful atmosphere.
In summary, considering situational and cultural factors are important for This cooking competition to obtain exclusivity and success. By implementing a sense of cultural practices, communication styles, dietary preferences and other aspects This cooking competition will engage attendees and create a sense of welcoming atmosphere. Such practices are also important in enhancing overall impact and experiences. 
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