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[bookmark: _Toc189319174]Introduction
"Flavours of Bulgaria: Celebrating Diversity through Culinary Heritage" will be conducted as an event that will enrich the promotion of equality, diversity, and inclusion (EDI) by using the diverse and rich culinary traditions of Bulgaria. It will be showcasing varied cultural inspirations in the cuisine of Bulgaria along with promoting creating a situation where people from many backgrounds can celebrate, engage and learn together in this event. Bulgarian gastronomy of social and historical significance will be explored in this event through cultural performances, live cooking demonstrations, interactive workshops, etc. This event will give people sensory delight and educational experiences regarding equality, diversity, and inclusion. 
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What is the Proposed Focus for the Event?
The main focal point of this event will be to dive into, celebrate and experience the culinary aspects of Bulgaria along with promoting inclusion and engagement of different communities through food. There will be a segment where the presentation of traditional Bulgarian dishes, the cultural stories behind them along with proper techniques to make them. Most importantly "Flavours of Bulgaria" will act as a means to bring different people into one place integrating diversity and equality (Ahmadian et al, 2021).
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Type and Nature
This event will be a food festival which is interacting in nature showcasing tasting sessions, live cooking demonstrations, cultural storytelling, etc. “Flavours of Bulgaria” will also include workshops regarding Bulgarian cuisine featuring cultural performances, sessions on traditional Bulgarian recipes along speeches from experts on this matter. There will be also being temporary market where vendors sell Bulgarian dishes as well as authentic ingredients to make Bulgarian dishes and other Bulgarian culinary products (Armbrecht, 2021). 
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Who is the Potential Target Market?
The potential target market for such an event will range from people who are food enthusiasts, families, cultural explorers, advocates for diversity and inclusion as well as hospitality professionals. Firstly food lovers and culinary will be drowned due to the chance to experience the taste of Bulgarian cuisine along with the opportunity to learn about the traditional aspects (Camilleri et al, 2018). Then cultural experts will be drowned in the cultural aspects of Bulgaria. There will be a section where traditional Bulgarian foods will be shown, together with the cultural background and cooking methods. Then it will be a great opportunity for professionals and students in hospitality to showcase as well as learn opportunities from the experts. Further, it will pose a great opportunity for families to spend quality time (Aaker et al, 2023). 
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Is There a Demand for This Type of Event?
Certainly, there is demand for events like “Flavours of Bulgaria" as it will create an opportunity for gaining experience in new cuisines and traditions. Further due to aspects of incensement on diversity and inclusivity multicultural events have been gaining international interest as time has gone by. Further, there has been incensement in tourism and people are more eager to experience authentic and traditional foods. Exploring, celebrating, and experiencing Bulgarian cuisine will be the major focus of this event, which will also encourage participation and inclusion of many populations through food. Further due to an incensement in interest in cross-cultural multicultural events to promote quality, diversity, and inclusion (Nijssen et al, 2021). 
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What Competition Could Impact the Event?
The competition for this can be events like international food festivals or food expos which will target the same market as the event. A food festival featuring live cooking demos, cultural storytelling, tasting sessions, and other activities will take place in an outdoor setting. The other major festivals happening in big cities focusing on international reach and promoting quality, diversity, and inclusion can pose quite a competition. Above all, "Flavours of Bulgaria" will serve as a vehicle for uniting disparate individuals while promoting equality and variety. Moreover, events arranged by the mainstream hospitality and culinary industry can snatch focus from specialized events like this (Fox, 2014)
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Where is the Proposed Location for the Event to Take Place?
The location of this event will be a place which is well-connected along with having a large amount of space that can contain a large number of spectators like Battersea Park Evolution in London or ExCel London Convention Centre (Bowdin et al, 2023). Further places like a cultural exhibition hall, an open-air festival ground or a convention centre in London can be most suitable. These venues will be instrumental in organising food stalls, cultural performances and live cooking demonstrations. Moreover, the places have to have good accessibility with public transport links along with parking facilities (Morrison, 2023). 
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Venue Availability, Suitability, and Staffing Requirements
In regards to availability, the venue needs to have facilities like being free on the specific date, audio-visual gear for presentations and cultural demonstrations, a large number of seating arrangements along portable kitchen facilities. Further, the venue will need to be suitable in terms of amenities, capacity as well as accessibility (Bladen et al, 2022). In regards to staffing, there will be a team formed including event coordinators, security personnel, volunteers, chefs, and technical staff. Where scheduling and logistics will be looked after by event coordinators, chefs and culinary experts will do culinary demonstrations, and volunteers will interact with guests while conducting field-level operations and such. Further security personnel and technical staff will maintain order (Shone et al, 2019). 
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What Are the Skillsets Required to Host the Event?
Firstly the host will need to have event management skills like logistics, coordinating schedules, guest experiences and such. Then host parties need to have expertise in Bulgarian cuisine to make sure the authenticity of the event is maintained (Kelly et al, 2018). Further, they need to have skills in marketing and public relations to promote the event both online and offline along with having community partnerships. Additionally, there will be a temporary market with exhibitors selling Bulgarian food and genuine components for making Bulgarian food and other Bulgarian culinary items. Moreover, operations skills like managing food stalls set up along with crowd control are also necessary (Bowdin et al, 2023). 
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Likely resource allocations
For starters, there will be a need to rent specific places like Battersea Park Evolution or ExCel London Convention Centre. There will be need for amassing authentic ingredients for Bulgarian ingredients for tasting and demonstration. Workshops on Bulgarian cuisine with cultural performances, sessions on traditional Bulgarian recipes, and talks by subject-matter specialists will also be part of "Flavours of Bulgaria." Further there will be need to arrange cooking equipment, signage, seating, and decorations. Moreover there will be need to hire personnel for cooking, security and technical perspective (Bladen et al, 2022. 
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Predicted breakdown of costs for the event
	Cost Pool
	Estimated Cost (£)

	Venue rental
	15000

	Catering and food costs
	35000

	Staffing
	25000

	Marketing and promotion
	8000

	Entertainment
	7000

	Miscellaneous
	5000

	Contingencies
	2000

	Total
	97000
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Where will the funding come from?
Funding will be generated from various sources including cultural organisations, sponsorships from local businesses and hospitality businesses, along organisations promoting diversity and inclusion (Finkel et al, 2020). Further ticket sales will be a great way to fund the event. Further, there can be available grants for promoting gourmet diversity. Foodies, families, cultural explorers, diversity and inclusion activists, and hospitality professionals are among the possible target audience for such an event. Further, there can be an attempt to seek partnerships with Bulgarian embassies or cultural institutions (Stone et al, 2018). 
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How Will the Event Generate Revenue?
There can be segmentation regarding experiences from normal to exclusive and selling tickets for such category can be a source of income. First and foremost, foodies and gourmets will be enthralled with the opportunity to sample Bulgarian food and discover its traditional elements. Then rent from the stall will also be another source of revenue (Cousins et al, 2019). Further sales of Bulgarian culinary products along with foods and beverages will generate a good amount of revenue. The cultural facets of Bulgaria will then overwhelm cultural experts. Registration fees for workshops on Bulgarian cuisine can also generate a good amount of income (Lau et al, 2019). 
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It is vibrant that "Flavours of Bulgaria: Celebrating Diversity through Culinary Heritage" will offer a great as well as unique opportunity to experience Bulgarian cuisine along with the opportunity to experience their culture which needless to say will promote equality, diversity, and inclusion. If the vent can be marketed properly along with checking operational and financial factors the event will be able to attract necessary participants and give them an immersive and educational experience. Professionals and students in the hospitality industry will thereafter have a fantastic chance to display their skills and get knowledge from the professionals. To conclude it is needless to say that the event will be instrumental in celebrating amusing heritage along with a pledge to inclusivity. 
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