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[bookmark: _Toc164450406]Introduction
This operations management plan is following the Food and Beverage Department within Swansea Arena during the Bet Victor Snooker Shoot Out event that happened between the 6th of December and the 9th of December. This was the first time the event was held in Swansea (Swansea Arena, 2023) which was a new experience for both the Arena operationally and Swansea City as a whole as there would be a new crowd of people arriving to Swansea for tourism on top of this Snooker Shoot Out event. 
The author will be discussing the event plan for this event while looking at it through the Food and Beverage perspective. On top of the event plan, the author will also be discussing the legal requirements for Food and Beverage at an arena venue and comparing it to a stadium venue such as the Principality Stadium. A discussion of an example risk assessment while relating to The Purple Book in order to keep all everyone within the Arena during the event period safe at all times. 
The author will also be discussing the everything to do with the employee selection process which includes prioritising employees with training, experience and legal certifications such as food hygiene and fire safety. On top of the employee selection process, this operational management plan will also include workforce planning which includes the rotas and breaks for all the staff on shift, how the training for new hires and how to audit staff skills. 
Finally to conclude this operational management plan, the author will be talking about event budgeting and a financial evaluation. Once the author has discussed everything, a conclusion will be made.
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Swansea Arena has a function sheet required for every event. A function sheet is important as shown by (Karemy, 2023)’s article showing that a function sheet is the “star of the show”. This is important because it puts every department within the Arena on the same page about the event. The departments include the Front of House staff (box office, security, etc.), the Food and Beverage Department, the Back of House team and the management. 
Things on the function sheet include the running order of the event including detailed information on the timing of the event. It also includes a menu and all the dietary requirements; as the Snooker Shoot Out event did not have a sit down meal the menu included all the snacks and food given to the players while they were in their waiting room. The function sheet also includes room and audio set-up which includes the layout and setup of the main floor where the event is happening and the set-ups of all additional rooms required for the event such as the green room and waiting room. On top of room layouts, this section includes all the audio set-up required for the in person crowd and for the televised event. The function sheet then finally includes the staff requirements; how many staff are required for the event, what their role will be and if any special guests are requested (Karemy, 2023).
For the Food and Beverage department at Swansea Arena, the event plan is incredibly useful as it gives them the set times for them to open the units in order to give the guests their food and drinks while also making note of any dietary requirements for the players if they ask for anything.
[bookmark: _Toc164450408]Operational Policies and Procedures including Legal Aspects
Food and Beverage at Swansea Arena is incredibly important because without the department, everyone arriving at the arena for work, a show or attending a show, they would all be without any food or drinks. However, there is some law required for the food and beverage department. Some of these laws include: Food Safety Act 1990, Regulation (EC) No 178/2002, Food Hygiene Regulations, Challenge 21 Scheme.
The Food and Safety Act 1990 make it an offence for anyone to sell or process food for sale which is harmful to health. They also place an obligation on businesses to ensure that their activities are carried out in a hygienic way (Stafford Borough Council, 2024).
Regulation (EC) No 178/2002 lays down the general principles and requirements of food law, establishes the European Food Safety Authority and lays down procedures in matters of food safety (Food Standards Agency, 2004).
The Food Hygiene Regulations for Swansea Arena are the same as Swansea City as a whole due to the Swansea City Council. The regulations are followed very strictly and inspectors have t6he right to enter the premises and inspect at all reasonable hours. They do not have to make an appointment and will usually come without any warning (Swansea City Council, 2021). 
Environmental health officials carry out routine inspections and may visit as a result of a complaint. Depending on the potential risk posed by a business and their previous record may affect how often a health inspection occurs at the premise (Swansea City Council, 2021). The inspectors have the right to take samples and photographs, inspect records, detain and seize suspect food and may serve emergency prohibition notices in case of an emergency which may forbid the use of the premises or equipment (Swansea City Council, 2021).
The Challenge 21 Scheme is important for Swansea Arena as it legally sells alcohol and must comply with underage drinking laws as to not sell a minor an alcoholic beverage. The scheme aims to cut down on underage alcohol sales. To enable us to tackle the effects of anti-social behaviour and alcohol related crime (East Lindsey District Council, 2020). What this scheme entails is that if the individual purchasing the alcohol appears to be under 21, they will be asked to verify that they are at least the minimum legal age by showing valid proof of age (Trading Standards Wales, 2024). 
Swansea Arena must include all of these regulations and laws into their training policy for their Food and Beverage staff as to make sure all the chefs, servers and bar staff adhere to all the laws and regulations to make sure they do not get in trouble as well as making sure Swansea Arena does not get in trouble for serving a minor. 
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Risk assessments are very important for everyone but for Swansea Arena it’s even more important. The reason it is so important for Swansea Arena is because as it is an event venue, it needs to follow the purple book guidelines. The purple book guidelines is designed to provide guidance for event organisers, suppliers, local authorities and others involved in the outdoor events industry (Purple Guide, 2024).
[bookmark: _Toc164450410]Talent Selection
The staff used for this event are important and will require training. The reason behind this is as the event will be broadcasted, if a single staff member brings the team down, there is a chance that it may cause an adverse effect for the whole team and the Arena in general.
Prior to the event starting, all casual food and beverage staff will be required to come into the Arena early to get bands or a lanyard to prove they are venue staff for identification purposes. 
All bar staff are also required to have bar training and alcohol licencing in order to make their drinks correctly and safely while also having credibility and making it a career apart from a hobbyist (The Knowledge Review, 2022).

[bookmark: _Toc164450411]Workforce Planning 
The rota for this event will be important as all staff needs to work together as a team. The chefs and managers are required to come in early in order to prepare for the day ahead.
Chefs are required to create the menu for hospitality VIP guests and the general public. While the chefs are creating the menu, the management team will be speaking with the event organisers.
Casual workers will be timetabled in as usual during an event, check in and get ready for work several hours prior to the event starting.
Due to the nature of a long shift, all staff will be required to have a 30 minute break during their shift. The breaks will usually be given out when it is relatively quiet.
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A skills audit and training plan is required for the staff of Swansea Arena in order to keep their skills up to date for their professional development.
A training plan must identify training needs, setting learning objectives, choosing training methods, developing training materials, implementing the training plan, monitoring progress, evaluating effectiveness and continuous improvement. This can all be using the SMART methodology (Specific, Measurable, Achievable, Relevant and Time-bound).
[bookmark: _Toc164450413]Event Budgeting and Financial Evaluation
The budget for this event is something the management team would discuss with the event organisers. They would need to be able to afford all staff that will be included within the event. Swansea Arena are able to do this by allowing BetVictor to rent multiple rooms as a green room, conference room, broadcast room, storage room, etc. This will increase the money earned for Swansea Arena and will be able to increase their budget for staff salary.
Swansea Arena also take a percentage of ticket sales for the general public to increase their profits.
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To conclude, the author wrote an Operational Management Plan for Swansea Arena for the BetVictor Snooker Shoot Out event which happened in December 2023. This Operational Plan went over an Event Plan, Operational Policies, Legal, Emergency Planning, Talent Selection, Workforce Planning, A Skills Audit, A Training Plan, Event Budgeting and Financial Evaluation.  
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