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PID Document

Background information
Tsui Wah is a chain of restaurants that are owned by Tsui Holdings Limited. The headquarters of the business are located in Hong Kong. It is a business that has flourished and has more than 57 branches that are located in Macau, Mainland China, and Hong Kong. The first restaurant was first opened in 1967 by Mr. Choi Cheung that later expanded. It is well-known that it has been associated with local dishes for years. The organization has managed to develop a reputation in the market over the years. The issue is that the business has been losing its market share due to stiff competition from other modern restaurants. This is an issue that necessitated the launch of a consultancy project. 

Project Idea (Problem or Opportunity to be addressed)
The issue that needs to be addressed in this project is product and service innovation. The current world is dynamic, and therefore innovation is a strategy that can be used to gain a competitive advantage. The market share of Tsui Wah has been declining over the years due to stiff competition from other modern restaurants. This is an issue that has affected the profitability of the business. There is a need for the chain business to focus on improving its services and dishes to meet the current demand in the market.
 
Aim of project
The aim of the project is to help Tsui restaurant to achieve a positive advantage in the industry. The hotel industry has continued to face stiff competition, and therefore it is essential for any chain business to focus on gaining a market advantage over its rivals. There are modern restaurants such as Fairwood that are posing competition to Tsui Wah. It is imperative for it to shift from the local dishes and start offering modern menus that are highly demanded in the current world.
 
Objectives of the project
The objectives of the consultancy project will entail the following; 
· To ensure that customers are offered excellent services that will foster loyalty and retention.
· Creating a brand that meets the demand of the patrons in the modern world.
· To ensure that Tsui restaurants offer a diverse menu apart from the local dishes that are currently offered by the company.
· Facilitate the restaurant to better organization, familiar with the point-of-sale system, and employee management and training.

Project deliverables
Achieving the set objectives will help to ensure that Tsui restaurants are able to gain a competitive advantage hence maximizing profits. Offering the patrons excellent services will help to improve the level of loyalty. In this case, Tsui will manage to expand its customer base. This is a factor that will help through profit maximization. The management will focus on capitalizing on the opportunities that the chain business has in the market. The business will begin by improving the services that it offers to its clients. This is by equipping the restaurants with modern equipment and also ensuring that modern dishes are included in the menu. 
Better inventory management will be applied to the restaurant. In order to be a deliverable project, it will be divided into the following parts: development of a storage area, organization of the product preparation area, development for the cold and freezer areas that will help in achieving food safety standards and consistent ordering procedures. As the manager, I will develop a new point of sale in order to meet the needs of the growing business, and the budget should also be determined before the project is launched. There are a number of factors that should be factored in, for example, the required software, POS terminal, and also the expenses of the peripherals.

Project Scope
The aim of the project is to ensure that customers are offered exemplary services. Offering the patrons excellent services will help to improve the level of loyalty. In this case, Tsui will manage to expand its customer base. This is a factor that will help through profit maximization. The management will focus on capitalizing on the opportunities that the chain business has in the market. Under the change control process, it consists of the identifications of the change, the impact assessment, evaluation, and confirmation which are followed by implementation and verification. All this will depend on the efforts of all the team members. It is essential to familiar with the change impact in accordance with project scope, schedule, and budget. Moreover, the project stakeholders should pay attention to any changes to the original baseline.

Information sources
There are a number of resources that will be required to make the project a success. First, it is the team of experts who will help in executing the project. The other resources that will be required include; digital media, restaurant's published information, and market reports.

Research Method
This project will use the survey as the method of data collection. Data will be collected from the different sources using the survey as the primary means of data collection. It is an important technique that can be used when describing the characteristics of a large population. It is a research technique that will help provide a broader capability that ensures a more accurate sample that produces results that can be used to make conclusions.

Work Plan
The change control process is aimed to prevent changes from the project overtaking. The changes will be launched gradually, ensuring that the normal operations of the restaurant are not affected. The project manager can perceive and handle unpredictable changes based on proactive change control. It leads to that the project can proceed continuously towards positive completion. The manager is tasked with the role of overseeing the whole project that is aimed at helping Tsui Wah restaurant achieve a competitive advantage in the marketplace. Under the change control process, it consists of the identifications of the change, the impact assessment, evaluation, and confirmation which are followed by implementation and verification. All this will depend on the efforts of all the team members. It is essential to familiar with the change impact in accordance with project scope, time control, and financial plan. Moreover, the project stakeholders are expected to pay attention to any changes to the existing model. It is proactive for project managers to handle changes effectively and be capable of analyzing. A proper implementation will aid in achieving a market advantage over most of the rivals that exist in the market. A pilot study will be conducted to determine the resources required for the project.

Risk
The major risks that the project may face include the following; Cost, this is a type of risk that may emerge as a result of poor cost estimations, which can end up affecting the initial budget. The other risk is associated with scheduling. At times the activities planned may take a longer time than it had been earlier anticipated. It is a type of risk that may lead to delays that may also have an impact on the budget. The final risk is related to performance. In this case, the project may fail to produce the desired results. This is a factor that may cause Tsui Wah restaurants to incur losses. Effective planning will be done to ensure that such risks are not encountered by any means.
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