







Project Management Plan
Order Table App










Student name: Florica Sorina Bratu
Student number: 2109991
Module code: BMSW 5104
Lecturer’s name: Sujeewa Herath 


Table of Contents
1.	Introduction	3
2.	Project description	3
3.	The scope	4
4.	Work breakdown structure	5
5.	Quad Chart	7
6.	Gantt Chart	7
7.	Stakeholders’ involvement	8
8.	Allocation of resources	9
9.	Risk Analysis	9
10.	Pitch – Order Table App	10
11.	Conclusion	11
12.	References	12
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Throughout the project management lifecycle, project planning is one of the most crucial phases. At this point, project managers compile a document that details all of the essential project information, such as the activities that must be completed, their owners, and how to put the project plan into action. 
This document, which may serve as either a summary or a detailed report, may contain baselines, subsidiary management plans, and other planning documents. While the project team works to achieve the objectives indicated in the project management scope, this document is meant to act as a strategic plan. Project managers devote a lot of time to ensuring sure baselines are fulfilled so that the project sponsor and the organisation get the full benefits of their efforts. 
Those dining out at bars, restaurants, and pubs may use the “Order table app,” available for both iOS and Android devices, to make their orders without getting up from their seats. Increased adoption of order-at-the-table technology may be attributed to the many advantages they provide to both businesses and customers. In this section, a project plan will be carried out and developed in more depth for the purpose of installing the “Order table app” at restaurants.
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Figure 1: Restaurant Table Menu QR
(Source: Ford and Lyneis, 2020)
Nowadays smartphones and electronic gadgets are becoming popular. Time spent placing an order has been drastically cut down due to the availability of this QR Code ordering mechanism. We have suggested that our visitors utilise the “Order table app” as a means of ordering since it simplifies the ordering process for them. The generation of a QR code is one of the steps involved in the process of placing an order. This code has to be scanned before the order can be sent to the kitchen in order to ensure that the restaurant’s culinary operations run as smoothly as possible. Just scanning the QR Code that is placed at each table in the restaurant to place an order for food using this option. After getting an order, the kitchen will be notified quickly and they can start cooking the food as per the customer’s preferences (Ford and Lyneis, 2020). Anybody with a smartphone may quickly and easily scan the QR code utilising the device. This innovative method of placing an order will, in the long run, result in time savings for the waiter who is responsible for picking up orders, and this technology will improve the way in which a guest’s order is accepted.
Because of the current labour shortage in the hotel business, we have chosen to use this programme in order to better manage staffing levels during peak periods. Customer satisfaction is our first concern; thus, we work hard to keep lines short so that our clients are never kept waiting. Each table will include a QR code that corresponds to its number. After a client scan one of these QR codes with their smartphone, they will be brought to the restaurant’s menu (Willumsen et al. 2019). In addition, the client will be able to input any food allergies they may have, and the menu will update to reflect just those options that are suitable for them to eat. If we utilise unique QR codes or enter the table number into the ordering app, we will find it much simpler to attract new customers. Our website is designed to accommodate all of our clients’ requirements, from browsing the menu to finishing the payment process without ever requiring them to leave the site. There is a huge opportunity to raise our restaurant reputation and customer traffic by providing them with an online QR code ordering system and giving their food directly delivered to their table as soon as possible. There will be a positive financial impact on the business as a result of upselling and push notifications, as well as reduced costs connected with staffing and running the business.
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●	We believe that a web-based ordering system that makes use of QR codes will help us maintain tighter management and control over our eatery’s operations. It is an online ordering method that produces the QR Code that serves as the link. After scanning the code placed at the table, the customer may make their selection from the menu and their order will be forwarded to the kitchen automatically (Derakhshan et al. 2019).
●	We can be able to accomplish our duties with high quality and in a very short time. Customers may place their orders by simply swiping through the available options and touching the one they choose.
●	More productivity is achieved with less time and effort expended thanks to a new method of order processing. Employees will discover that accepting food orders using QR codes is easier and faster than the traditional way.
●	The introduction of QR codes in the food ordering system has led to happier consumers. By scanning the code with their phone, they may go directly to receiving their food (de Oliveira and Rabechini Jr, 2019).
●	The hotel’s ordering process is streamlined, efficient, and less taxing on the environment as a consequence. Since the menu data will be stored in a database, the manager may make changes to the menu items easily and from anywhere.
●	The restaurant’s menu is available online for guests to peruse. In addition to seeing the report and the status of orders that have been altered by staff, we may add new menu items, remove old menu items, and update the food menu.
●	Customer wait times will be halved, order accuracy will increase, more tables will be cleared in the same amount of time, and consumers will be able to make bigger orders thanks to this programme (Shafi et al. 2019).
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Figure 2: Work breakdown structure
Requirement Phase
At this step, we examine the currently-in-use software and infrastructure, as well as any relevant articles on the methodology or approaches that will be used in the project. At this stage, we should also gather all the requirements we will need to design and construct the new app. Article-based data collecting led to the selection of an optimal approach and methodology (Khamidovich, 2021).
Design Phase
All the information and needs identified in the preceding phases of planning and analysis are materialised in the design process. In order to aid in the process of creating the system, diagrams are drawn up. We may change it by creating the database schema and user interface.
Development Phase
The design will be implemented into the code at this stage. The programme will evolve to meet the needs of its users and the underlying infrastructure (RK, 2021). During the course of this work, we will be using Android Studio, a database server, and other software. This is a crucial stage since it is here that the needs of the users must be met and the goals ensured.
Testing Phase
When all of the program’s modules have been completed as a whole, the application itself may be tested. The programme will be tested in this step to check for errors and to make sure it runs smoothly as a whole. We will test our new programme before releasing it to the customers so that we can find and optimise the technical issues of our programme.
Training employees
The next step is to outline specific objectives for the training programme. In order to keep afloat, the company’s staff has to trust the new strategy and plans that management has developed. Sharing information about the many advantages of the new technology is essential (Ülker, 2021). By the time training begins, they will be enthusiastic about the new integration and totally on board. Explain to the staff how the new online ordering system would increase productivity, improve customer service, and increase income. It is better to train employees by showing them examples and letting them try out the process for themselves.
Deployment Phase
At this point, the programme has completed its intended tasks. After that it can be expected that the application is prepared for deployment to the user for use and it will give them a great experience with a very easy, beautiful and customizable user interface.
Review Phase
At this stage, the user reviews and provides comments on the maintenance. Future application upgrades will be discussed with the user in this phase.

5. [bookmark: _Toc130633248]Quad Chart
[image: ]
Figure 3: Quad Chart
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	Task name
	Duration
	Start
	Finish
	Resource Names

	Project plan
	30 days
	Saturday 01/04/2023
	Monday 30/04/2023
	Project manager

	Project initiation
	 31 days
	Monday 01/05/2023
	Thursday 31/05/2023
	Project manager

	Project Execution
	92 days
	Thursday 01/06/2023
	Friday 01/09/2023
	Project manager

	Budget management
	20 days
	Thursday 01/06/2023
	Tuesday 20/06/2023
	Financial team/C.A.

	Employee/worker engagement
	10 days
	Wednesday 21/06/2023
	Saturday 01/07/2023
	Project manager

	Medical team
	15 days
	Sunday 02/07/2023
	Monday 17/07/2023
	Project manager

	Documentation
	5 days
	Friday
05/05/2023
	Wednesday 10/05/2023
	Project manager

	Closure
	1 day
	Monday 01/09/2023
	Monday 01/09/2023
	Project manager


Table 1: Gantt Chart


7. [bookmark: _Toc130633250]Stakeholders’ involvement

Internal stakeholder
Internal stakeholders are persons or groups inside an organisation, such as workers, owners, shareholders, and management, who have an affiliation with the company. This means that they are located on the interior of the restaurant. These individuals are considered to be key players within this restaurant.
Employees
Our establishment has a staff of sixteen individuals with a high level of expertise. They work hard to maintain their current customers while actively seeking out new ones. On the other side, workers advanced their careers via various training opportunities (Musyaffi et al. 2021).
Manager and Chefs
There is only one manager and chef who oversees the whole business as well as the department that is responsible for providing service to guests. They make an effort to satisfy the requirements and requirements of both their workers and their shareholders. They perform an examination of the requirements and expectations of the clients.
External stakeholder
The company’s operations and choices are not influenced by the external stakeholders. An external stakeholder is unaffected by a company’s success or failure, but they are concerned about the company’s long-term existence. They are essential to any community’s overall business performance (Buganová and Šimíčková, 2019).
Customers
We cannot function properly without a healthy connection with the people who take use of our service. The revenue that a restaurant makes is largely derived from its patrons. On the other side, clients received the excellent quality dishes and service that they desired.
Suppliers
There are many different vendors with whom we do business. They supply high-quality raw materials, drinks, and other commodities (Ciric Lalic et al. 2022).
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Human resource
One of the first steps in opening a restaurant is filling positions on the crew. We will need cooks to plan meals and oversee the kitchen, wait staff to bring them to customers, a manager to oversee everything, and an accountant to keep the books.
Equipment and Utensils
A reliable source or manufacturer is required for the high-quality kitchen and front-office operational equipment we need (Wu, 2022). Storage for the restaurant’s furniture, cooking appliances, design tools, silverware, and more. We will need a cold-holding table to keep salads, deli meats, and cheeses cool and fresh, and a steam table unit to maintain the appropriate temperatures for hot items like soups and side dishes.
Freezers
A commercial kitchen is not complete without a walk-in refrigerator. Although it will take plenty of space, we can keep all of the foods that deteriorate quickly in one spot. This will be particularly crucial for keeping raw meats and eggs, which must be stored in a completely different area of the fridge than cooked items and uncooked produce.
Point-of-Sale System
A cash register is an essential equipment component. While there are several manufacturers from which to pick, the vast majority may be customised to accommodate our menu items and accept a wide range of payment types. To avoid having to personally bring a ticket to the kitchen or bar, these systems may connect several points of service. Managers can quickly check the numbers of each selling item thanks to these automated technologies (Kerzner, 2019).
Financial assistance
When launching a company, money is the most crucial ingredient. The money we have spent on opening our business has gone towards things like registering the name, acquiring licences and other governmental permits, and producing promotional materials.
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During the pandemic, several restaurants shifted to adopting QR code menus as a bid to limit the possibilities of Covid-19 infection. When guests scanned the barcode with their phone, they were shown with an online menu. This will be started to protect customers from being infected with the virus.
Since a QR code may be coded to connect to anything, there is a potential for increased invasion of personal privacy while using them. When it comes to dining establishments, the QR code is already monitoring the customer in many instances. Companies are able to follow clients without their knowledge by monitoring when, where, and how often they scan their cards. QR code systems may activate cookies to trace a customer’s purchase history, adding the customer’s name, phone number, and credit card information to the relevant database. According to Naji et al. (2021), the issue at hand is that the great majority of QR code systems do not provide users with any transparent privacy options that allow them to opt-out of having their information collected. Even if individuals become aware of the ways in which their data might be abused, it is very unlikely that this would result in a decline in the usage of QR codes. Consumers like the convenience of employing QR codes due to their quickness and simplicity. And last, “QR” is an abbreviation for “rapid reaction,” which is what the letters stand for. Thieves take advantage of the situation by switching out the restaurant’s authentic QR code with a harmful one that directs clients to a bogus website where the scammers may steal their personal information.
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Figure 4: Pitch Order Table app
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The Order Table app is a web-based system that may encourage consumers to utilise the system platform so that they may place orders online and make use of this feature in their day-to-day lives. This capability allows individuals to place orders in a more convenient and time-saving manner. It has been shown that traditional methods of taking orders, such as using a pen and pencil, are inefficient since they require a great deal of time, result in faulty orders, and cause customers to wait an excessive amount of time to be served. 
Consumers may scan a QR code to place their orders for meals without having to wait for the wait staff to attend to them since this technology allows them to do so. Formerly, customers had to wait for the wait staff to attend to them in order to put their orders for meals.
Because of the lightning-fast rate at which the system technology is developing, the developer is expected to keep users informed of any new upgrades to the system technology that may be available.
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We implement the order table app by
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