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EVENT INTRODUCTION

The Flavors of the World: Winter 2025 Food Festival
transforms cultural diversity into global seafood cuisines
while fostering culinary world Equity Diversity and Inclusion
principles (Csapody, Asvényi and Jaszberényi, 2021). The
Royal Welsh Showground hosts the event which serves
members of the local community along with food lovers and
those who want something different in terms of eating
experiences (Royal Welsh Showground, 2025). The festival
works to unite cultural food expressions while building
understanding between different traditions of the world
(Farmery et al., 2018).
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The Royal Welsh Showground provides a
prime location for large-scale events by
featuring vast areas dedicated to food stalls
and accommodating live cooking
demonstrations and workshops and panel
discussions. The site maintains advanced
facilities that provide solutions for various
events (Royal Welsh Showground, 2025).
The venue delivers complete accessibility to
its attendees including people with
disabilities while fostering an inclusive
environment (Sampson et al., 2015). Since
the venue exists in a culturally vibrant
region it offers an ideal setting for worldwide
culinary festivities that represent the rich
diversity of the surrounding community to
welcome everyone to this inclusive
celebration (Royal Welsh Showground,
2025).
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The festival visitors will learn through the
Seafood Storyteller and Cultural Guide
about diverse cultural and historical
aspects related to seafood dishes at the
festival (Belton, Reardon and Zilberman,
2020). The event focuses on exposing
people to seafood culture origins while
showing them the traditional methods
behind global seafood foods to increase
their understanding of each dish
Lemisko, 2015). For example, through
guided discussions the expert
demonstrates Mediterranean seafood
fest celebrations and Asian seafood dish
traditions which educates participants
about food's role in cultural identity and
community bonding (Spence, Wang and
Youssef, 2017).
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SEAFOOD PAIRING SPECIALIST

The Seafood Pairing Specialist conducts a
professional session to match seafood dishes with
wines and beers and non-alcoholic choices
(Apostolakis and Viskadouraki, 2017). Attendees will
gain education during this session about effective
ways cultures blend their flavors by proper dish pairing
(Ossowska et al., 2023). The participants will
experience hands-on learning through tasting activities
as they discover the impact of properly matched
beverages on seafood dish flavors during their
educational and enjoyable culinary journey (Gines,
2022).
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COMMUNITY AND CULTURAL ENGAGEMENT

The festival will build meaningful partnerships with
regional seafood providers together with chefs along with

community development (Tookes, Barlett and Yandle,
2018). This event will gather global seafood traditions to
deliver participants a valuable cultural encounter (Timothy
and Pena, 2015). Through its sustainability initiatives the
festival will enforce both sustainable seafood sourcing
requirements and zero-waste management strategies to
create a positive environmental impact alongside global
culinary heritage celebration (Kwiatkowski, 2018).
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FINANCIAL ANALYSIS
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Market Demand Growing inerest in food tourism and multicultural population
Revenue Streams - Ticket Sales Projected revenue: £20,000 (Ticket Price: £15, Attendance: 1,333)
Revenue Streams - Vendor Fees Projected revenue: £5,000 (20 stalls, £250 per stall)
Revenue Streams - Sponsorships Potential sponsors: £10,000 (local & global companies)
Cost Breakdown - Venue Hire Venue Hire: £4,000 (Royal Welsh Showground)
Cost Breakdown - Equipment Equipment: £3,000 (Cooking stations,sound systems, seating)
Cost Breakdown - Marketing Marketing: £2,500 (Digital & print advertising, social media)
Cost Breakdown - Staffing Staffing: £6,000 (Chefs, speakers, coordinators, securty)
Budget Plan Estimated profit margins: 15% (Cost management and fture einvestment)
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EVENT HIGHLIGHTS - OVERVIEW

Festival visitors will benefit from two signature activities that
include a Seafood Pairing Specialist to guide beverage pairing
with seafood as well as a Seafood Storyteller and Cultural
Guide who explain cultural importance of seafood dishes(Mair
and Duffy, 2018). Festival visitors can experience the Seafood
Tasting Experience to taste different seafood dishes from
multiple culinary areas (Bowdin et al., 2023). The festival
expands its offerings through cooking performances and
interactive workshops and panel discussions creating an
active and educational experience focused on international
seafood food traditions and sustainable practices (Pérez-
Lloréns, Acosta and Brun, 2021).
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REASON FOR CHOOSING THIS EVENT
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This event addresses a cultural gap since the area lacks a
significant number of exhibitions featuring seafood cuisines from
diverse cultural backgrounds. The festival embraces equality
through food representation because it supports diverse cultural A
backgrounds in compliance with the principles of Equality Act 2010 ‘
(Allen, Harris and Jago, 2022). The festival operates with
sustainable practices by promoting environmentally conscious
seafood procurement and cooking techniques (Jong and Varley,
2018). Through its operations this event will promote sustainable
practices by supporting regional seafood suppliers together with
culinary experts who will both benefit the community (Martino et
al., 2023).
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CONCLUSION

The festival will foster cultural understanding through its
diverse seafood demonstrations and promote community
involvement and sustainability practices toward a distinctive
world seafood celebration. The event will stimulate both
tourism activities and local businesses which will positively
impact the regional economic development. Stakeholders
sponsors and participants can unite with us to create the
memorable Winter 2025 Food Festival that celebrates
equality and culinary excellence with diversity at its core.
Our collective efforts will establish a lasting impact that
benefits everyone.





