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Project management plan is referred to as an approved and formal document which consists of information related to the execution, monitoring and controlling of a project (Cooper and Sommer, 2018). In recent years BBQ catering is growing rapidly in terms of demand as well as popularity in the UK. it has its popularity based on events such as weddings, parties and crowd gatherings. This report consists of the project management plan for the Mobile BBQ catering truck. The objective of the project is to make the best BBQ products and services available in Dordon, UK. The BBQ catering truck focuses on products and services like an electric grill, charcoal grill, gas grill, and home services as well as products for quick consumption. The report will outline the various steps to manage the BBQ project by determining the scope of the project, analysis of stakeholders, cost/resources use, and Work Breakdown Structure. It will also include graphs and tables to explain the activities such as the project network and project schedule. Factors that can pose risks to the project, as well as people, will also be highlighted.


[bookmark: _Toc110716078]Project outline/description/scope
The goal of the project is to provide BBQ products and services to the people in Dordon UK. The traffic is extremely high in Dordon. The BBQ products and services include charcoal grilled and electric and gas grilled. The service is for both vegetarians and non-vegetarians. Vegetarian products include grilled vegetables like capsicum, onion, potato, corn and tomatoes. Non-vegetarian products include sausages, fish and meats like beef, pork, mutton, and chicken. The product will be prepared according to top the demand of the customers. Customers can purchase products in electric grilled or charcoal grilled. The product and services will be available on a food truck that sells in a cosy and serene location. The BBQ can be instantly prepared for immediate consumption or packed to take home.
As discussed, the products and services target Dordon UK due to high traffic and potential customers. The main targeted customers are housewives, children, students, tourists, taxi drivers, and other local people. The service will be provided to every diversely scattered population via BBQ Truck.
BBQ is one of the most common leisure activities in the UK. It is one of the most expanding markets in the UK (Wire, 2022).  Instead of home, BBQ tastes great in an outdoor scenario which is why the provision of services in the preferred outdoor location of the consumer can be very profitable. BBQ is one of the most favourites food in the UK. All age group loves BBQ including children, adults, and old people. Due to its popularity and deliciousness, BBQs are made available for private occasions such as weddings and birthday parties. This makes the BBQ market one of the most potential profit-earning fields.
The project aims its successful accomplishment by implementing strategies that are effective. The strategies are:
Advertising - The advertisement of the products and services will be done by using a word-of-mouth strategy (Ecommerce, 2022). In this method, the promotion of the product shall be done by the customers to other customers by describing the pleasant experience when consuming the BBQ in a relaxing location, the ease of availability, and other useful services like the packaging. The next planned way to advertise the product and services is by roadshow promotion. Roadshows shall be conducted in various locations of the UK such as outside the colleges, parks, and others displaying various services that the BBQ shall provide. It is effective in reaching customers which cannot be reached by other modes of advertisement such as television and social media (Urdea et al., 2021). It is also helpful in attracting more potential investors (Event, 2022). Banners and fliers are also being printed to promote the services and products hand-to-hand. It shall be made attractive to get people’s attention. It is useful in exposing the service (Gao et al., 2020). It is also a less costly way of promoting compared to television advertising and sponsoring (Printing, 2022). The introduction of the services shall be with a grand opening to attract the attention of the people as much as possible.
The activity for providing service shall include client meetings in order to develop a professional relationship for the project. Thereafter, a tasting menu shall be created according to which the recipes and requirements shall be decided. Then, the ideal locations for the service delivery shall be proposed. The food product and services shall be prepared before opening. Gradually, the procedure of food preparation and services will be made live.
[bookmark: _Toc110716079]Stakeholders Analysis
Stakeholder in a project is the people that will affect the project (Dictionary, 2022). The stakeholders in the BBQ project are owners, staff, shareholders, and sponsors. The customers are also included who shall evaluate the foods and services to decide whether it meets their expectation and satisfaction. The stakeholders with the most power and control are the owners, shareholders, and sponsors. They are the most vulnerable to the success and failure of the project. Most of the shareholder's main aims are to earn profit and avoid loss. They are responsible for the budget and revenue of the project. Unlike, owners and shareholders, sponsors and staff are prone to change as per the benefit of the project. However, the participation of all the stakeholders is important for the success of the project. The success of the project will require effective unity between all the groups. The most important requirement between the stakeholders is effective communication (Civera and Freeman, 2019). The information and feedback of the customers shall be transparent to all the participants of the project. The changes to be made will be decided by the owners. The suggestion shall be evaluated by the shareholders and acceptable change shall be implemented by the staff in the project. Client meetings and food tastings shall be conducted and managed by the owners and shareholders. Scouting of location is a task that will be handled by the staff and reported to the owner. Staff is also responsible for the preparation of food and providing other services. The final decision on equipment to be used in the production shall be taken by the owners and implemented by the staff. Any complaints and feedback regarding the product and the service shall be collected by the staff and forwarded to the owners. The owners are responsible for managing competition in the area. They shall also bear the start-up cost along with the shareholders. Experimentation with foods, recipes and location is handled by the staff under the supervision of the owners. The services that need to be provided on private occasions such as birthdays and weddings shall entirely be handled by the owners.
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	Activity
	Start date - 2022
	End date- 2022
	Duration (Days)

	Research
	01-Aug
	07-Aug
	7

	Identification of stakeholders
	08-Aug
	10-Aug
	2

	Budget collection
	11-Aug
	15-Aug
	4

	Procurement of equipment
	16-Aug
	20-Aug
	4

	Staff selection
	22-Aug
	24-Aug
	2

	Advertisement
	25-Aug
	27-Aug
	2

	Opening
	28-Aug
	29-Aug
	1



Table 1: Work Breakdown Structure
(Source: Created by the learner)
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The resources are the most important requirement in starting production. The resource shall include both materialistic and human resources. The main resource in the project is the funds or budget which shall be gathered from the savings of the owner and the contribution of sponsors. The budget is allocated as per the department. The BBQ catering truck focuses on electric grills, charcoal grills and gas grills. which will require a significant amount of budgeting for the materials, which include charcoal, electricity bill and gas costs. The raw material in the production is the food which is why most budgets are allotted for food. The food resources are very cheap for vegetarians than for non-vegetarians in the UK (Loth, 2022). The basic material for vegetarian products is mushrooms, carrots, onions, tomatoes, capsicum, potato, and corn. The availability of vegetables for production is abundant due to a large number of suppliers (Otter, 2020). Many suppliers also facilitate the purchase of vegetables at minimum cost. Non-vegetarian products are comparatively on the expensive side. The most expensive non-veg product can be considered mutton BBQ. Thus, mutton requires more budget than others. A significant part of the budget will be invested in acquiring pieces of equipment for BBQ production including all types of grills, smokers, serving utensils, and paper packaging. A food truck for transportation is a one-time investment in the project. Other expenses include licenses, research, insurance, and staff salaries. The third most significant expense will be on advertising the service. The grand opening will consume a huge amount of budget. However, banners and fliers can prove to be cost-effective. Time is another big resource in the execution of the project. The most amount of time will be invested in researching the recipe, advertisement methods, and proper location. Collection of budget and acquiring the equipment will also consume a large chunk of time.
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Figure no 1: Gantt chart
(Source: Created by the learner)
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Figure no 2: Project Network (The business plan of a mobile BBQ catering truck)
(Source: created by the learner)
The above figure shows the network of the project regarding the business plan for a mobile BBQ catering truck. As shown in the figure the head of the business plan is the owner of the mobile BBQ catering truck. The owner manages and directs the whole activities and operations included in the plan. The shareholders and sponsors are responsible for the expenses and budget required in the plan. Their main aim is to gain profits as much as they can (Civera and Freeman, 2019). The position of the sponsors is vulnerable as they can be replaced according to the profits and interests in the business (Civera and Freeman, 2019). After the owner receives the required budget and funds, the plan comes into action. The funds are used according to the needs and requirements of the plan. The owner directs and manages the staff, who then start working on the plan. Furthermore, the owner is responsible for managing the resources, it depends upon the owner whether the resources are used rationally or irrationally. Following the process, the prototype is developed. After the completion of the prototype, it is launched in the market, where the customers give their feedback. The feedback can be either a review or star points. If the review from the customers is positive the product is then further carried out signaling the completion of the project, which will be implemented and run officially. However, if the review from the customers is negative, then the product is shut down and further carried out for development and refinement. After the process, the developed and refined prototype is launched again, and the feedback and reviews are collected. This step continues until the review from the customers is positive and is ready for the set-up in the market.
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Risk assessment
As discussed in the above section, the BBQ market in the UK has been rapidly growing in terms of demand and popularity. The BBQ truck focuses on products and services such as electric grills, charcoal grills, gas grills, home services as well as products for quick consumption. It is very popular for crowds gathering and private events such as weddings and parties. Although it is very popular and growing in demand, it holds certain risks. Some of which are:
· BBQ positioning: setting up a grill near home or flammable substances and mulch may result in fire catch, resulting in huge damage and harm (Chen et al., 2018). Furthermore, a flat surface is required for the set-up, especially when kids are around for their safety (Chen et al., 2018).
· Lack of firefighting equipment: generally, the fire on the grill takes at least 48 hours to cool down. In case of a fire catch, the early stage of fire can be tackled using a fire extinguisher and fire blankets (Weller et al., 2022). However, a dry powder fire extinguisher is more effective in setting out the fire. Lack of equipment can result in serious damage as well as harm in case of a fire (Chen et al., 2018).
· Person managing the BBQ:  managing the materials and activities is the most crucial part of the BBQ. The person in charge of managing the process holds great responsibilities (Weller et al., 2022). If the person in charge is inexperienced or is not careful enough, it can cause serious damage and harm to the person himself as well as others (Weller et al., 2022).
· Equipment: equipment used in the BBQ needs to be maintained and cleaned properly. The faulty equipment may lead to injuries as well as damages. Whereas uncleaned equipment may result in serious health problems like infections due to unhygienic equipment that carries bacteria (Loebnitz et al., 2020).
· Food safety: food safety is the leading concern in BBQ, as undercooked cooked food or stale and damaged food products may lead to food poisoning (Redmond et al., 2018). This may lead to serious health concerns and may get bedridden in the hospital (Redmond et al., 2018).
· Cleaning up: dirty and unhygienic materials and equipment can lead to serious health illnesses (Loebnitz et al., 2020). Furthermore, improper management of waste food and packaging may lead to serious illnesses and produce an unhygienic atmosphere (Loebnitz et al., 2020). 
· Personal safety: entering the grill area with open long hair can catch fire. Furthermore, BBQ releases harmful gases while being cooked as well as from its residues. Therefore, a lack of proper gear such as gloves, mask and apron may result in burns and serious injuries.
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BBQ is growing rapidly in terms of popularity and demand all over the UK. Following the trend, the above report is all about the business plan for the mobile BBQ catering truck. The BBQ catering truck is focusing on the products and services like electric grills, charcoal grills, gas grills and home services. Furthermore, the objective of the project is to provide a stage where the best BBQ products and services are made available. The above report discusses the plans, strategies, analysis, and factors like risk assessments related to BBQ catering products and services. The report mentions the analysis of stakeholders connected to the project as well as trends and markets of the UK. The project's completion duration is almost 1 month, which is justified using a work breakdown structure and a Gantt chart. Furthermore, the process and people involved in the project are justified using a project network map. Although the BBQ catering truck is popular as well as profitable, there are certain risks that need to be considered, such as lack of firefighting equipment, food safety, hygiene, and so on. The overall conclusion can be referred to as the completion and success of the project if handled carefully.
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