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 Marketing Management is identified as a task, that must be implemented, by a variety of establishments, to process, create and communicate in order to deliver and exchange contributions, that have some kind of value to customers, members of the public and institutions who work together in partnership (American Marketing Association, 2017). The constitution of marketing is to generate and show value, by recognising the marketplace as well as customer’s needs and desires. This can be done by creating a client orientated marketing strategy and by formulating a desegregated marketing initiative. Which will help an organisation achieve high-quality value and build cost-effective relationships that bring about customer satisfaction. Recording value from customers, can also help to produce profits and prompt equity (Pearson and Education, 2014).           


The Midlands Greek Cypriot Association was put in place in 1974 and was moved to Erdington community centre in 1983 (National Federation of Cypriots, 2021). The purpose of the organisation is to provide a variety of resources, that support’s the Greek and Cypriot communities (National Federation of Cypriots, 2021). The organisations restaurant and café are situated within the community centre and run by a gentleman called Christos. Christos Manages the restaurant and café, with his family, he has spent 15 years of his working life in sectors such as catering, music and most importantly restaurants. Before he came to the Midlands, he managed a restaurant in Tamworth and his roles involved musician, head chief, and manager. The community centre not only consists of a restaurant and cafe, but it also provides a Greek school, a church, a coffee and games room and a Greek shop (Christos Greek Cypriot Restaurant, 2013). Nevertheless, there are five representatives and six committee members who work alongside Christos, and each one plays a specific role with regards to advertising campaigns. For example, Elias Koumi known as chairman, has been on the panel for several years (Chalaza, Tsakas and Kavoulakos, 2020), and was elected as chairman in January 2018. George Markey is vice chairman his job is to take care of all resources within the community centre. Ban Kadi is the technology manager, his position is to be responsible for all technology resources in the community centre. Fotoulla Lytras is office administrator, she is required to keep an eye on the everyday functioning of the community centre (The Midlands Greek Cypriot Association, 2013). She is also a supporter of the female charitable standing committee, for the holy trinity church and saint Luke. And finally, George Yia Coumis is the honorary chairman, he was one of the first, to discover the community centre in 1983. committee members Paul Constantine, Leonidas Anastasakis, Chrisso Elia, Kyriacos Akathiotis, Loucas Makry and Pantelis Trattos, have all been devoted and persistent by making appearances at various meeting’s where they collaborate with other councils, to discuss different ways to improve the company and find resolutions (Daskalaki, Fotaki, and Sotiropoulou, 2019).   



[bookmark: _Hlk127283854]Some of the meals Christos prepares for the café consists of sandwiches, Koupes known to the Greek community as a popular fast food usually found in Cyprus. Tahinopita which is a vegetarian sweet bread, Loukanikopittes a Greek sausage in pastry, and baklava, a Greek dessert from the middle east (Liacopoulou, 2022). It also provides hot drinks such as Greek coffee normally reheated over sand, and a Frappuccino, just to mention a few. Furthermore, the café trades foreign goods from Greece as well as Cyprus.  The cafés opening hours are:
Monday and Wednesday 10:00am till late
Tuesday, Thursday, and Friday 10:00am – 17:00pm
Saturday 15:00pm – 18:00pm
Sunday 10:00am – 18:00pm.

Within the restaurant there is over one hundred seats, available to traditional Greek Cypriot professionals. The food provided on the menu is prepared over charcoal and in clay ovens. The restaurants latest opening hours are: 
Monday and Wednesday 18:00pm till late
Tuesday and Thursday, the restaurant is closed all day.
Friday and Saturday’s opening times are available prior to booking, so on these days members of the public are required to call up if they would like to book a table, it is highly advised to contact Christo’s first. There is a last-minute exception for those customers who require small tables for their family. Once every four weeks on a Saturday night, Christo’s hosts a Greek night, where they play live Greek melodies, and provide refreshments such as a common meze (Athan, 2019), which is a Greek Platter. Anyone wanting to gain access will be expected to pay £28 (The Midlands Greek and Cypriot Association, 2013)   

The restaurant also prepares food for the communities banqueting suite, which is situated on the top floor of the main building. The banqueting suite provides a variety of all-inclusive resources, which cater for functions, conferences, wedding, christenings, parties and entertainment. Inside the banqueting suite there is a perfectly fitted kitchen, licenced to sell alcohol beverages, a spacious car park and disability provisions to assist disabled visitors. Christos and his family suggest members of the community use  the banqueting suite, as the whole team are adaptable and will work with the customer to find the best plan of action that suits them , Christo’s will also give the customer the opportunity to use his experienced contacts such as a picture-taker, DJ, chair covers, special decorations and many more. The suite can hold 50 to 270 people at one time, and staff members will be available to assist when necessary. Christo’s embraces self-catering and will allow his kitchen to be hired out for the event, at no extra cost (The Midlands Greek Cypriot Association, 2013). 

Although the Midlands Greek Cypriot Association say on their website that everyone is welcome to the restaurant. It is very confusing to members of the public, as in the same breath they state that the facilities are only available to the Greek and Cypriot community who reside in the midlands. So, this suggests that MGCA are affecting their marketing strategy, by discriminating against people who are not of a Greek ethnic group, and by advertising their resources on their website to the Greek community alone, which is restricting other members of the public from attending the restaurant causing a segregation between mixed cultures. Moreover, the food displayed on their online menus are all Greek dishes, so this shows that they do not cater for diverse cultures. Therefore, their marketing strategy is working if their target market is just the Greek community. Nevertheless, the restaurant is run by family members and close friends who are of a Greek background, which can pose as a limitation, setting a false narrative to the public that the owners are Greek, and they only want people who are of their nationality to attend the restaurant. What’s more is that the whole of the Midlands Greek Cypriot Association is a non-profit organisation which is a positive thing they are doing as they seek to uplift the Greek community, but at the same time the, restaurant depends on the assistance of volunteers and good Samaritans kind donations to keep their establishments going. This can present as a shortcoming, since the donations from humanitarians and helpers are not promised, and the organisation has no back up plan. For example, throughout the time of the covid19 pandemic the restaurant had to close for social distancing reasons and the charity funding was stopped for a year, which means the entire organisation was struggling to survive. But on the other hand, the contributions, have helped Christo’s to refurbish, the restaurant, the men’s toilets and build a new outdoor smoking area (The Midlands Greek Cypriot Association).     

 Despite that, Chairman Elias Koumi has shown his dedication, by updating members of the public about future events. These events will contain important discussions, based on the facilities within the community centre, to determine how they can be cultivated, and made more accessible to the Greek and Cypriot communities. Vice Chairman George Markey is responsible for distributing resources effectively, he has achieved this by refurbishing multiple installations and purchasing essential equipment’s. Even though, technology manager Ban Kadi is in charge of regulating all social media platforms such as Twitter and Facebook, there is still a lot of work that needs to be done on the website, when it comes to promoting the restaurant and café. Administration Officer Foutoulla Lytres, maintains all office systems such as monitoring performance, arranging payroll, and formulating filling systems. These procedures appear to be working, as all parties involved understand their role and what’s required of them, with regards to maintaining sustainability. Committee members contributions have proven to be a success, as MGCA has accomplished so much over the years, and their journey continues. With that being said all panel members and commissioners are from a Greek ethnic minority background, so this suggests that MGCA want to keep their cooperation within their own culture, which is acceptable if they are only focusing on the Greek community. Having said that, the meals served within the café and restaurant are all Greek dishes, well known to the Greek community. Which signifies that the food is only prepared for people who are from a Greek background. The banqueting suite has a significant amount of space, that can be profitable for both the community centre and any person wanting to hire the venue for a wedding, christening or party etc. The place looks amazing once it has been accessorised, and the venue is available to all members of the public, so people who are not from a Greek background are welcome to use the facilities. They have the option to self-cater the event at no extra cost, or Christos the restaurant manager can assist by providing them with the necessary contacts, to help their event run more smoothly.   

[bookmark: _Hlk128204115][bookmark: _Hlk128204172]If the Midlands Greek Cypriot Association, want to continue to thrive now and in the future. Hong, Phu and Phuong, (2019) suggests that they consider International Marketing Strategies. In doing so can help boost the organisations reputation and create effective brand awareness. On top of that, it can encourage brand loyalty, which will lead to a variety of marketing advantages. For example, cheaper marketing costs, when dealing with new customers, and when the marketing leverage is at it’s greatest. Incorporating global marketing strategies into the cooperation, will promote trust and understanding when it comes to the customers’ expectations about the resources being provided to them. This can generate a decrease in the market price and maximise revenue for practice. The strategy of marketing contribution is compulsory, to achieve successful branding. A research analysis was conducted, and the results confirmed that universal marketing approaches can have a direct affect with regards to an organisations performance. Brand coordination is a technique of strategic planning and can impact the functions and measurement of global marketing applications. While most organisations work hard to carry out new strategies, universal marketing programmes, are standard models often used by non-profit and for-profit establishments. To make use of resources and monitor stability. Since the world has become more digital and circumstances are constantly changing day by day, it is paramount for businesses to take hold of opportunities, that encourage marketing strategies, and outline external factors that may put the organisation at risk. These responsibilities must transport productivity and marketing enterprises to regional offices and become more diverse when implementing stock and advertising strategies. in doing so will liberate societies surroundings and minimise stress (Hong, Phu and Phuong, 2019).   

[bookmark: _Hlk128204424]Even though the midlands Greek Cypriot associations, restaurant and takeaway service have a food and hygiene rating of 5 (Birmingham City Council Food Hygiene Rankings, 2022). Kim, Li and Brymer, (2016) proposes that they consider applying proficiency measures, as this will help the organisation to assess and evaluate performance within the restaurant for example.  The amount of space being occupied by customers, the length of time taken to prepare meals, and the number of customers being served by staff members. In doing so will determine the extent of expenditure and food costs. For an organisation to achieve a successful operational productivity system, they must constructively set aside monetary resources that are identified as insufficient to the restaurants marketing, this is important for a company to accumulate profits. Business hours also play a significant role when it comes to regulation measures, this is because the evaluation process investigates the productive capacity and catering of the establishment. Furthermore, the global organisation for regularity, is recognised as an institution, that sets universal guidelines for the provision and principles of quality leadership, documentation and practice. The certificates provided by ISO, confirms that the contribution process, information procedure, manufacturing process and the administration system, all meet the stipulation of quality with regards to reassurance and ethics. Many experts have noticed that ISO records can optimise performance within the workplace. It has also been validated that ISO certificates, empower companies to achieve higher consistency, leading to higher organisational performance (Kim, Li and Brymer, 2016).    

[bookmark: _Hlk128217558]When it comes to the functioning of social media Dossena, Mochi, Bissola and Imperatori (2020) stated that all restaurant managers need to have some form of knowledge relating to, marketing, technical accuracy, and attention to detail. This is because all capabilities are compulsory for a business, especially if they want to make use of new information, that can help them to upgrade their strategy outcomes, services, and procedures. To achieve a competitive advantage, restaurant establishments will need to have innovation abilities. 
That transpire from a variety of activities, resources, expertise, and skills within a corporation. Therefore, staff members are required to demonstrate their competencies by quickly adapting to new developments, new merchandises, and new services. Which are all a starting point of competitive advantage. In this respect social media platforms, empowers organisations to be one step ahead by keeping track of their opposition’s brands and resources, as well as customers expectations. Consequently, acting as a useful tool, to maintain an institutions innovation ability, with regards to examination, implementation, creativeness, and accessibility. Which are basic skills needed for innovation. Having said that susceptible transformation within financing business’s, can benefit from sharing information with people online, and as a result enhance the company’s innovation facilities. Before an enterprise successfully utilises information sharing, they are required to initiate appropriate levels of penetrable capacity. Inevitably when a workforce has the capability to regularly make changes to their resources, centred through the capitalisation of sustainability. They acknowledge effective proficiencies, regulated through virtual social media websites (Dossena, Mochi, Bissola and Imperatori, 2020). 

In Mannapova, (2020) article it says that restaurant establishments should make miraculous decisions, if they want to attract the right customers and gain a client base. This can be done by designing a restaurant that has structure, coordination and a selection of extra resources, that can be offered to the buyer. Construction planning of a restaurant and café can be determined by the region. The constitution approach, is commonly used in restaurants and cafes, with the intention to create a relaxing environment for the customer to enjoy. However, the banqueting suite of a restaurant or café is a place where members of the public come to celebrate those extra special moments in their life. That’s why it is so important for members of staff who work inside the banqueting hall to make sure significant attention is given to its design, which can make any occasion memorable for the customer, generating a desire for them to come back again. Meeting expectations and stipulations with regards to creative advantages and enjoyment, will give the banqueting suit a polished design.

 To guarantee clients will be delighted with the function, employees must ensure the interior within the banqueting suite is attractive, suitable, and flexible, competent enough to beat almost any concept. What’s more is that the mobility path for both guests and workers, should be well planned to avoid any interludes (Mannapova, 2020).    

Provided that Christos, his representatives, and committee members, want to make improvements, to the functioning of the restaurant Chan, Hsiao and Lee, (2016) indicated that the first rule relating to, service productiveness and quality within a restaurant setting, is doing it right the first time round. Due to the great extent of competitiveness with regards to restaurant environments, customer feedback should be acquired, as their views and opinions will help to better the restaurants products and resources they provide to the public. One way restaurant establishments can attain feedback from customers, is to enforce and introduce the complaints procedure which is a process used to deal with any complaints or queries a customer may have. In doing so will create a long-lasting business relationship, between valuable customers and employees. Customer centric marketing principles are significantly important, within an organisation as they lead to success. Although operating a restaurant can be demanding, it’s working environment is complicated, due to excessive rental costs, high employment fees and an insufficiency of workers, especially those skilled employees working for lower paid jobs. However, the most influential factor in restaurant functioning is performance satisfaction. Taking into consideration the sturdy competition with regards to the food and beverage industry, consumer satisfaction, has turned out to be, one of the most fundamental concerns, that attract a manager’s attention towards producing additional income. A large amount of research has declared that customer satisfaction is paramount, to accumulate revenue. Restaurant managers are required to familiarise themselves with CCB customer compliant behaviour, in order to promote productive management (Chan, Hsiao and Lee, 2016). 





Recommendations and Conclusion

Ultimately this consultancy report, has focused on one association, and provided an overview that outlines, what the intuition is all about, and how the resources they use are distributed within the community. Since the Midlands Greek Cypriot Association is a not-for-profit organisation, they should consider offering their facilities to the wider community, rather than just the Greek community to accumulate extra funding. It is important that they familiarise themselves with their competitors’ products and services as this will help the establishment to find new unique ways of working that best accommodates the community. They should consider providing a delivery service to the public, as this will also bring in some extra income. Christos must work alongside technology manager Ban Kadi, so the associations website can be updated on a regular basis, they must identify where there can be more room for improvement. For example, they could be more specific when it comes the banqueting suite, as it is available to all cultures, they need to ensure that this is clearly stated, as at present it seems as though it is only hired out to the Greek society. Furthermore, the menus provided on the website could be upgraded by designing them in Greek colours as well as providing the English meaning to the Greek products. The institution could also think about employing people from different ethnic backgrounds, as this would also be an advantage, by creating more customers and gaining more profit. Finally, if the Midlands Greek Cypriot Association want to develop their services and products further, they must be willing to step outside of their comfort zone and interact with people from different backgrounds.
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