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PROJECT INITIATION DOCUMENT (PID)


INSTRUCTIONS:
1. Give as much justification as possible for every question asked. This means, you must not limit yourself to just stating WHAT you believe is an appropriate response, but WHY.
2. ALWAYS provide an outline of the financial and cost imperatives associated with your project aim and objectives. Remember, you must be able to SELL your project idea.
3. Put effort into your PID and you will benefit when it comes to undertaking your project and writing your final report.


PID submission date detailed on module schedule




	1. Your name:
	Liu Xinying


	2. Name of (client) organisation 
	Star Restaurant



	3. Aim of project:
In no more than twenty words, state the overall aim of the project. 
Transform the Star Restaurant into a music restaurant bar and attract more customers.


	4. Objectives of project:
Lists up to four objectives that are each directly from the project aim. The objectives should be S.M.A.R.T (specific, measurable, achievable, realistic, time bound). 

Objectives:

1. [bookmark: _Hlk26042919]Do market research about the potential and practicability of the market of music restaurant bar and collect suggestions from Chinese students.

2. Make plans for promotion activities, such as to give coupons and discounts for them in a period of time to acquire a steady customer base.

3. Extend the customer base and improve its word-of-mouth promotion among customers.

4. Improving the profitability of Star Restaurant and its brand awareness.


	5. What is the business case for considering undertaking the project? Justify how achieving the project aim will advantage and benefit the business and its stakeholders. 

There is no Chinese music restaurant bar in Swansea for Chinese students to enjoy delicious food and drinks and relax and make many new friends at the same time. The demand for this niche market needs to be met. The market has a huge potential considering a large number of Chinese students here. The number of Chinese students at Swansea University alone exceeds 700(Swansea University, 2019). And the number of Chinese restaurants in Swansea is about 18 while none of them is a music restaurant bar. Also, there are many successful music restaurant bars in China and they can be viewed as business models and we can draw some lessons from their operation.

Collect information about successful music bars and restaurants and learn experience from them and then develop own style with consideration of the surrounding environment and culture environment to avoid risks and cut cost as much as possible.

Carefully design the decoration at a relatively low cost but in a fantastic vintage style with wooden furniture and soft dim lights, and hire some resident bands to play music and good bartender to serve alcohol.

Extend the opening hours of the restaurant and hold entertainment activities and live music shows on a regular basis.

Do promotion activities among Chinese students to improve brand awareness and acquire a steady customer base and improve word-of-mouth promotion.

Organize some events and entertainment activities on a regular basis, providing opportunities for Chinese students to get to know each other and make new friends there.



	6. 
 Identify the risks associated with the project and how these could be overcome.
Injuries and accidents: Accidents may happen more often if the opening hours extended. If someone gets injured in the restaurant bar, the restaurant may face liability claims, and that can cost a lot. They should hire security personnel and increase their management ability.

Bad reputation: Reputation may be affected when some staff do bad services or have bad attitudes towards customers even just once. The restaurant should hire staff with a good personality and good temper. Also, the training for waiters is important.

Food safety: For a restaurant bar, food is the basic products and it should be fresh and safe for customers to eat and enjoy. Spoiled food may put customers in a dangerous situation. The restaurant must ensure the freshness and safety of the food and drinks through regular training for staffs about the knowledge of that and do regular check for the food.

Cleanliness: All of the tables and cultlery and floor must remain clean and tidy if they want more customers to come. The cleanliness is related to the food safety and dining and entertainment environment as well as the mood of the customers. It is necessary for the restaurant to clear all areas in the restaurant bar every day.

Fire safety: Wooden tables and chairs may easy to cause fire, and it will be worse if there is alcohol in the restaurant, which will be very dangerous. The restaurant must have an emergency exit and fire equipment and they should inform all the staff of the knowledge about the fire.


	7. List the resources you will need to make your project a success. These may include, people, time, cash, technology, data. Say why you need them and identify any constraints that you may encounter and explain how you would overcome these.
For the staff, the restaurant bar needs waiters, bartender, chefs, manager, residential bands for different roles of work.

For the investment, the restaurant needs money in design, decoration, alcohol, foods, salary for employees, management and emergency to maintain the operation of the restaurant bar.

For technology needs, the restaurant needs music equipment for bands and beautiful lights to create an atmosphere.

For data, the restaurant needs the data for the practicability of the project, customer preferences for food, drinks, alcohol and entertainment activities, profitability, and brand awareness to better know the customer needs and make better decisions for the project.

Speak of constraints, firstly, the restaurant is not in a conspicuous location and not easy to be found. To overcome this condition, the restaurant can do more promotion activities, give coupons to new customers, and increase word-of-mouth promotion. Secondly, the management may become more difficult because of the extended opening hours and expanded products and services, which entail good business managers to help run the business. 
Thirdly, there is limited space for the restaurant bar, and the size of the restaurant is not big enough for its expansion. To address this problem, the restaurant bar can expand its area by better use of the second floor and the ground floor.


	8. If primary research is involved, state what method you intend to use to collect your primary data. Outline why a particular research method was chosen over alternatives.
The method of collecting data will be questionnaires online and offline. The Chinese students in Swansea are mostly centralized at Swansea University, so it’s simple and efficient to use questionnaires to collect data at a low cost of money and time.


	9.  State from whom you plan to collect primary data and detail any challenges you anticipate. 
[bookmark: _GoBack]The primary data is to collect from Chinese students at Swansea, most of whom are at Swansea University.

Challenges may include an unwillingness to answer questions or seriously finish questionnaires. To avoid this issue, researchers can provide coupons for those who completed questionnaires.


	10. Operationalisation 

Give a brief outline how you will operationalise this project, including a rationale for a project management approach if appropriate, and as a minimum an appropriate time and task plan.
 
Research
Do the necessary research for the restaurant bar to better know the needs and preferences of customers.

Design
Hire a designer and communicate with him/her to design the restaurant bar according to the project and the surrounding environment.

Transformation and Decoration
Do the construction and decoration work and ensure the efficiency of the work.

Promotion 
Plan and apply the promotion activities to extend the customer base.

Expansion 
Form regular customers and improve word-of-mouth promotion.

Profitability appraisal
Assess the profitability of the restaurant bar and make adjustments in its operation according to the feedback of customers.




Reference:
Swansea University (2019) Students from China. Available at: https://www.swansea.ac.uk/international-students/my-country/china/  (Accessed:3rd December 2019)
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