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[bookmark: _Toc14435128]Executive Summary
	The project comprises of putting up a restaurant business, Sayed Restaurant, at Hounslow. The location of the restaurant is placed advantageously to attract many people to come and visit the restaurant. Additionally, it has an advantage for close monitoring because of the proximity from my home residence. The project has a budget of £60,000 and the date of starting is 12th of August 2019 up to 20th of October 2019. The project management method to be utilised is PRINCE2 from the starting stage up to the stage of closing the project. Four years is the payback period with a cost-benefit ratio of 1.3. The possible risks have been recognised and back-up preparations are prepared to minimise its negative impact. Finally, there is a personal development plan (PDP) on how to enhance my skills as a project manager. 
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[bookmark: _Toc14435129]Introduction
	Realising a successful project is not an easy endeavour. There are many barriers such as meeting the deadline, expectations on standard requirements, unsatisfied employees, pressures from clients, budget constraints and other unforeseeable vents in the future. Managing the project properly is the key to make a sustainable progress. Project management involves the making of working environment of people working together towards a common objective at a given specific time to deliver it. The project could be innovations, launching a new business venture or business expansion program. It needs specific budgets, timetables and particular technical requirements. The aim of project management is to create a result which is beneficial to the business organisation. Nowadays, many companies understand the essence of good project management for the sustainability and profitability of any business ventures. Nevertheless, it poses a potential  risks that require to be managed correctly for the success of the project (Buttrick, 2011).
	The aim of this academic report is to illustrate the importance of project management in launching Akash restaurant which has a specialty on Indian foods and certified Halal menus at the High Street of Hounslow, London. Furthermore, the execution of the project that comprises of tools and technique of managing a project is to be evaluated. Subsequently, project planning,  project scope and even risks managements are to be included on this report. Furthermore, stakeholders analysis ensure the smooth operation and to avoid imminent issues to be encountered in the project. Lastly, my PDP on project management is to be critically evaluated to improve my skills on dealing with project management. 

[bookmark: _Toc14435130]Methodologies on Project Management
	Verzuh (2017)argues that there are many project management methodologies that have been utilised recently by many project managers. There is a huge debate on which methodology is appropriate for a specific project. However, many professional practitioners agree that the methodology depends on the nature of the project. The three most common methods are PRINCE2, Agile PM and Scrum. The organised system on project management processes are not similar on each methodology on the execution of a successful project. The rate of success is vital for its purpose on the organisation. The price of project failure is high and it affects tremendously the bottom line of the company.  Selecting the right methodology is a top priority before starting a project. Prince2, Agile PM and Scrum are going to be evaluated on Akash Restaurant project. 
[bookmark: _Toc14435131]The PRINCE2 Method
	PRINCE2 comes from the abbreviation of Projects in Controlled Environment (Version 2) and the  original intention is for manging projects on IT related sectors. It evolves on the application of many projects because it creates a well organised structure. Moreover, it is measurable, flexible in nature and practical on many types of project. PRINCE2 has been modified by many experience project managers to enhance the desired result. The 7 vital principles on using PRINCE2 are continued justification, learn from experience, defined roles and responsibilities, manage by stages, manage by extension, focus on products, and design to suit the project environment as illustrated in figure 1. The six performance variable of a successful projects are time, cost, scope, quality, risks and benefits. PRINCE2 methodology has a set of process in a controlled environment from beginning, development and termination. The different themes of the projects are business case, organization, progress, plan, risks, quality and change as shown in the figure below. The advantages of PRINCE2 are focusing on the quality of the product and can be appled to any project. Nevertheless, the desired result can only be manifested on the end of the project and the time for decision making is slow because the structure is rigid (Bentley, 2010). 
				PRINCE2 Key Principle
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Figure 1


PRINCE2 Themes
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[bookmark: _Toc14435132]Agile PM
	Agile PM methodology is popular on developing new IT technology or incorporating recent software in the workplace. This system h a degree of flexibility in the application of a project. As more business companies are depending on new technology. The main focus of of agile project management is on providing step by step solution which permits the team to make modifications along the process. Normally, the project is subdivided into chunks. The advantage of this project management method is to adapt easily on the changing requirement if it is needed. However, it may result out of the project scope and the quality may be affected due gto constant changes (Verzuh, 2017).

[bookmark: _Toc14435133]Scrum
	The Scrum method has been developed from agile PM but it is moving away from basic Agile PM principles. There are three roles involved which are owner of the product, team and Master of the Scrum. It is often utilised for innovation and evolving technologies such as software development. It is based on prioritising the job by and separate it into manageable portions. Moreover, it can be executed easily and managing it is simple. Nevertheless, there is no clear goal on project requirement, modification is normal resulting on not focusing within the project scope. 

	The Akash restaurant project has a final certain desired result that should not be changed as the project progresses. The project procedures has a definite structure so that the project is not beyond scope to set a flow of the project from initial stage, planning stage, executing stage, controlling stage and termination stage of the project. With these reasons, the most suitable approach is PRINCE2. 

[bookmark: _Toc14435134]Work Breakdown Structure
	Dividing the  projects into chunks to manage it manage it more efficiently is called work breakdown structure (WBS). The life cycle signifies the process of acting on it in different stages of the project. Those different stages denote different WBS. The life cycle of the Akash restaurant project can be divided into five categories in proper sequence from initial stage, planning stage, executing stage, monitoring stage and termination stage respectively.

[bookmark: _Toc14435135]Initial and Planning Phase

[bookmark: _Toc14435136]Project Scope
	The process of the project to determine technical requirements of the project such as project objectives, time, budget, boundaries is called project scope (Roberts, 2011). It is the  description of the project which is essential to work within the budget and time frame toward expected objective.
[bookmark: _Hlk14434343]	The project is about launching a restaurant which is called Akash Restaurant which offers Indian food and certified Halal ingredients in Hounslow near at Hounslow Underground station with carpark available. The shop is around 70 square meters with an ample space for dining, small bar, kitchen and toilets. The restaurant is purposely built for clients to cater the necessities of the community on food service for dining and takeaway foods. Moreover, it can be used to celebrate for special occasions through reservation. The design is appropriate for Indian restaurant with a free Wi-Fi and music to relax. It has a maximum  budget of £60,000. The time needed to launch the business is 8 weeks and it will start on 9th of September 2019 and the grand opening will be on 3rd of November 2019. 

[bookmark: _Toc14435137]Business Case
	Akash Restaurant is providing foodservice for the community for the families, friends or individuals who would like to grab an opportunity to taste the authentic and homemade Indian menu. Moreover, it is a great place to relax and leave the cooking to akash restaurant for the busy lifestyle of many employees and neighbours. It was a former pub but the owner is retiring and it is a great opportunity to open an Indian restaurant because the demography of Hounslow is changing over recent years. It does not provide fine dining but it also offers takeaway foods and catering services. Akash restaurant will be offering a great needs and be the popular and profitable restaurant business at Hounslow. 

[bookmark: _Toc14435138][bookmark: _Hlk14428788]Business Objectives
	The goal of Akash restaurant is to establish a good reputation in terms of service and food quality at a reasonable price within the local community. Furthermore, it is also targeting to provide profits and employment for the community. In order for the restaurant to achieve those goals, the service and food menu should stand out to business rivals in the area. 	

[bookmark: _Toc14435139]Identifying stakeholders
	It is essential to get involve all the stakeholders whenever it is necessary on every phase of the project. The earlier their involvement, the better for the project to maintain a smooth flow of operation. However, the importance of each stakeholder is different to one another and it is vital to identify their impact to the success of the project  (Bruce & Langdon, 2018). The different organizational stakeholder of Akash restaurant are project manager, workers, clients, local community, rivals, government, suppliers and union. Its level of significance can be determined using the image below. 
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Figure 3
	The upper right quadrant which is high importance and high influence mean that the stakeholder has a high degree of importance when it comes to the outcome  of the project such as key employees and even the project manager. Whereas the high important but with low influence mean that the stakeholder has a huge impact on a specific stage but the interaction is low such as local council and supplier. On the other hand, low important but high influence does not need interaction or very low engagement such as press or local media. Lastly, the low important and low influence has a less effect and the importance are low like business rivals. Therefore, a clear perspective on stakeholders’ influence and importance, the project manager can decide and act appropriately toward the objective of the project. 
	Communication is vital for the smooth flow of operation of Akash restaurant project. Ensuring that every individual can access the information necessary at the right time may enhance efficiency on the project and it may save valuable time. Correct engagement and proper communication is the key to deliver a successful project. The stakeholder analysis on communication is illustrated in figure 4. It has important stakeholders, kind of documents, contact person  and date of communication. 

  
Stakeholder Analysis for  Communication
	Stakeholder
	Name of Document
	Format of Document
	Contact Person
	Due Date

	Project Manager
	Status Report
	Hard Copy
	Sayed Shoriff
	Every Monday

	Store Manager
	Training plan
	Hard Copy email
	Rehan Abdul
	16th of Sept 2019

	Renovation Contractor
	 Status Report
	Hard Copy
	Andy Adams
	Every Monday

	Electrician
	Electrical Plan Layout
	Hard Copy
	Sharif Jamal
	23rd of Sept 2019

	Government
	 Legal Document
	Hard Copy
	Imon Sufian, Muhamed Ali
	16th of Sept 2019

	POS system provider
	Implementation Plan of Software
	email
	Nirav Promudkani
	27th  of Sept 2019

	Suppliers
	Price List
	Hard copy/e-mail
	Michael Buble, Ed Roberts
	30th  of Sept 2019




[bookmark: _Toc14435140]Executing Stage

[bookmark: _Toc14435141]Phase 1: Legal Requirement
	On launching an Indian restaurant at Hounslow, it is necessary to acquire an insurance on public liability  after preparing business plan and a firm decision on entering into restaurant business. Moreover, the project manager should prepare to register the company at Hounslow local council. There must be a go signal from the council that there will be no issue on putting up a restaurant business. If there will ba a problem for any reasons, it is advised that the project will not continue on the given venue of the place. In additional to this, the property owner must agree for a lease and understanding that the property will be converted into a restaurant.

Phase 2: Building a Restaurant
· The constructor company need to communicate with the project manager on the design and color or flooring. Flooring in the kitchen and toilets are tile material while the rest of the shop is vinyl tile with a luxurious design. It is less expensive but it looks class and elegant for dining. 
· When everything is finished on flooring, build cabinets for bar and cutleries,condiment and plate storage. Also a pantry in the kitchen and a large fridge should be installed in the kitchen. A display structure for hot food is necessary for the business. 
· After all the furnitures needed in the restaurant, install electrical cables, plug and electrical wirings all over the building. The contractor should be professional to minimise risk and to be approved by the Council inspector for safety reasons.
· Buy and install all the machines, electronic equipment and kitchen apparatus. The necessary equipment are microwave, oven, cooker, microwave oven, dishwashing machine, coffee machine, display cabinet for hot food, cash register machine, kitchen utensils, freezer and industrial fridge. Kitchen is the heart of the business, correct equipment is necessary for the restaurant. It may affect the quality of the food but it is not necessarily expensive. Invest only on the important need of the restaurant such as quality oven and cooker. Moreover, the number of customers will determine the size and capacity of every equipment. 
· A restaurant software system is needed to be installed. Order should be automatically display in the kitchen once the customer has ordered their foods. It also indicates table number and statistics on sales by logging in the system. The software can also be used on balancing the cash to identify on loss of money for investigation. Installiung a camera would be helpful for the security of the business for inside job theft and an anti-social behaviour of customers.
· The design of the restaurant should be an authentic Indian restaurant. The billboard should attract customers to come inside to have a dining experience of authentic Indian cuisine.
Phase 3: Getting the Right Supplier
	Acquiring the right supplier for the restaurant business is critical to the success of the business regarding on quality, price and consistency of the business. Fiding the right supplier is one of the most important stage of the business. Nevertheless, there is a need for intensive negotiations to have a sustainable business relationship. Thus, the store manager is relying on its suppliers for smooth operation. 
	The Akash restaurant is required to meet requirements for the future supplier of the company. The company must look for the most cost-effective supply. Even if the cheapest price is tempting, it is not always the right deal. The restaurant is also looking for quality products and consistency on service. There are also benefits on making the supplier to acquire vast knowledge on promotions and the trends of foodservice.  

Phase 4: Marketing Akash Restaurant
	Marketing the business is as important compared to building a restaurant or acquiring the right supplier. The benefits on advertising properly the business is enormous about the new entrepreneur. The restaurant should catch attention from the outside so that customers are lured to go inside. Pamphlets and streamers would make an announcement that the restaurant is opening soon and it also includes specialty of the house. The essence of online advertisement and official website would give an opportunity to inform the public. 

Phase 5: Hiring and Training Employees
	The objective of hiring the right people is a huge challenge when the restaurant business is about to open. The burden on getting a good chef is not easy. The importance of a good chef will make or break the business. Moreover, the business needs servers and  kitchen assistants. They need to be trained on food safety, responding on first-aid emergency and training on using the new software and other equipment in the restaurant.

Phase 6: Grand Opening
	After accomplishing all the stages, Akash restaurant is now ready to open. This is an important day for the business to showcase what the business can offer in terms of customer service and food quality. It is the moment to impress potential regular customers. However, a good preparation for this big event would increase the chance of likelihood for the business to prosper and successful. Before the grand opening, there is a strong campaign by collaborating to the shops nearby to invite them and distribute pamphlets. Large billboard signs are displayed on the shop and pamphlets are distributed. It is recommended that the price of the food is 50% and free first drink should be free to attract attention to come and visit Akash restaurant. 

Timetable for the project
	The timetable is a strict guideline to be followed by the project manager in sequence to have an efficient execution of the project. It is divided into different stages. There are some activities that can not be pursued without completing the one stage. The first step is to secure license to operate and other legal requirements to open the business. Afterwards, flooring should be done. Aterward, electrical wiring is going to be installed according to the standard by the council. Subsequently, furnitures and fixtures are going to be built. Then, installation of kitchen equipment and installation of software are to be done. Consequently, design the restaurant appropriate to the authentic Indian dining. Hiring and training would be done now by the store manager in preparation for the grand opening which is also the closure of the Akash restaurant project.
Schedules of the Project
	Start Date
	End date
	Description
	Duration
	Float

	09-Sep
	16-Sep
	Publlic liability insurance and business permit
	7
	0

	16-Sep
	23-Sep
	Construction of flooring
	7
	0

	23-Sep
	30-Sep
	Installation of  electrical wiring
	7
	7

	01-Oct
	15-Oct
	Building furniture fixtures and cabinets
	14
	0

	15-Oct
	22-Oct
	installatioon of kitchen equipment and others
	7
	0

	22-Oct
	24-Oct
	Setting tables and chairs
	2
	0

	22-Oct
	26-Oct
	Installing software for the restaurant
	4
	7

	26-Oct
	02-Nov
	Designing Akash Restaurant
	7
	0

	26-Oct
	02-Nov
	Hiring and training employees
	7
	0

	30-Oct
	02-Nov
	Preparation for grand opening
	3
	0

	02-Nov
	03-Nov
	Grand opening
	1
	0







Gantt Chart for Akash Restaurant


Cost of the Project
	The budget of the project is vital to work within its resources. Furthernore, there is a degree of importance on how to meet the objective with a given financial budget. The cost of the project is subdivided into the the followingexpenditures:

Budget of Akash Restaurant Project

	Products/ Equipment/Services
	Cost

	Lease (every three months)
	£6,000

	Utility Bill
	£1,000

	Legal Compliance (Insurance, Permit, etc )
	£6,000

	Flooring 
	£2000

	Fixture and Fitting
	£6,000

	Table and Chair
	£ 3,000

	Kitchen Equipment and Others
	£20,000

	Advertising
	£1,000

	Hiring and training
	£3,000

	Initial cost for Operation
	£5,000

	Other
	£1,000

	Emergency fund
	£9,000

	Total 
	£60,000




	In every business, it is vital to have a cotingeny budget for unforeseen or unexpected events. It takes  time to establish trust and confidence to the community. However, when it is established, regular customers would support the business to prosper (Sanchez, 2017).

Risk Management
	There is always a risk on the business even if there is a planned created. Problems may occur unexpectedly or not according to plan. It is recommended that every possible scenario would be studied to avoid the minimise the negative impact of the situation. Initially, there is a need to identify the potential problems and evaluate its probability to happen and how it can be avoided. The risk could be damaged by fire, price increased, food poisoning, delay of materials, extreme weather condition and other factors that may increase the cost of the project. It can be analysed by having its possibility, impact and priority. For example, fire may cause a big issue on the project but it is not more likely to occur. Nevertheless, preparation, prevention and insurance in case of fire is important to the business. If the prices of a supplier goes too high, look for another supplier with similar quality or cut some expenditures on something else. Prices of services would be the last option because customers may look for an alternative dining place. Health and safety of customers and employees are the main concern of the business. Delays on delivering may hinder the project to finish it on time. It is advisable to make several days of allowances for it. For extreme weather condition, the project manager has no control of it but by making the calculation to finish the project ahead of time, it has more probability to finish it within the timeframe given. 

Personal Development Plan (PDP) on being a Project Manager
	It is important to have a clear and specific objective to be a good project manager. My strengths and weaknesses should be assessed properly for the improvement as a project manager. For instance, my strength is having a vast experience on restaurant business and my weakness is to adapt into new technology. I need a refresher course the role of computer technology in the business. I manage a lot of different people through the years but I need to understand that the behaviour of young workers are different compared 20 years ago.  

Conclusion
	The most appropriate methodology of Akash restaurant  on project management is PRINCE2 because there is a need of a fixed and systematic structure on realising the project working on timetables, budget and project specifications. On the life cycle of the project, there are five phases which are initial stage, planning part, executing the project, monitoring and closure of the projects. For starting and planning the project,scope of the project, business objective and  stakeholder analysis are essential aspects of the project. As a guide for finishing it on time, Gantt chart has been presented on schedule of the project. Risk analysis has been done to avoid issues that might occur in the project. There is also a self-development plan on how to improve my project management skills because the capability on proper project management would maximise the efficiency of the company and avoid spending unnecessarily.
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