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Café and breakfast Kensington business park


I. [bookmark: _Toc502602639]Introduction

The project client has a given our project team a task to open a new café shop in Kensington business park, me and my team decided to handle this project till the end of it, so we must make sure that we play a fair game and stick to the plan for the project to be a success. His main reason is to attract new customers and expand his business in a new and crowded location, to increase the profit.
The project team includes: Marius, Sabina, Rowshon, Joan.
Me being the project manager and with my strong group I have, we decided to follow rules and to work by the book following SMART objectives so the project wont lead to failure. 
To open a business and create a plan for it is not easy to do that you must to make sure you don’t lose yourself in detail a lot, because planning a project is a tool used by the capable managers to take actions when they are under stress circumstances. 
To have a successful business plan we will need to manage our budget in the way that all the work we do is qualitative and cheap without putting in risk the workers in also the neighborhood around. Our purpose is to make this café and breakfast shop one of a kind, to be just for selected customers, because the client wants to keep his name on the market without a stain on it.
That’s why the project must be perfect to meet the deliverables and to stay on the budget, because a project objective is specific and measurable, and must meet time, budget, and quality constraints.



II. [bookmark: _Toc502602640]SMART tools

The method that will be using in our project is SMART, because objectives are usually expressed and succinct. Some guides insist that only overall quality and quantity verbs to be used (increase, decrease, improve), while community groups and nonprofits seem to tolerate looser expressions.
Why SMART in our project? Because SMART refers to criteria for setting goals and objectives, namely that this goal is: Specific, Measurable, Attienable, Relevant and Time-bound. According to Duncan (2017), SMART objects in projects are “you planned your project turn your attention to developing several goals that will enable you to be successful” (Haughey, 2014).
So, all business plans should adhere to the SMART criteria to be effective.
The project that will deliver is mainly based on Hight quality equipment and materials, health and safety is being taken very serious, because any accident of any kind can put the project in danger.
The project must be a successful one since our client offered us a budget of 250.000 pounds and the finishing date is 6 months, so all must be ready for the big opening. To do that we must thing about exclusions from scope and all that can be generated about how to manage the stakeholder’s expectations, what might people think about this project. Rachel Thompson said in 2017, “that stakeholder’s management is critical to the success of every project in every organization you have worked for. By engaging the right people in the right way in your project you can make a significant difference to its success” (Thomson, 2017).
There are certain things that to deliver on time me and my team we must take care of, part of them is getting all the approvals that we need to start the project which can cost us time and money. Also finding the right workers for the job can be again judged as an exclusion from our scope.

The space that we find for the café and breakfast in one of kind due the fact that the space is very big but needs complete renovation. The rent is at a reasonable price of 40.000 pound per annum so that is a bonus for us.
“A constraint, in project management, is any restriction that defines a project's limitations; the scope, for example, is the limit of what the project is expected to accomplish” (Rose, 1999).
The constraints we going to face whit this café shop are I think a lot of them, because as Thomas Edison says, “To have a great idea, have a lot of them” so that’s what we need critical thinking and brainstorming for accomplishing the project (Edison, Retrived 2017). Constraints in projects can increase the risk according to state organization, example: time, budget, resources, delays with documents registrations, supplier’s delays of materials.
We also assume that in any business, assembling your team is very important to finish your project, that’s why our project we can say 98% is a win-win situation because we have 90% a valuable feedback from our customers and they were happy to work with our team.

III. [bookmark: _Toc502602641]Project Schedule-Gantt Chart

A Gantt Chart is important for any company who wants to enhance their communications and to have a better view on their activity. The benefits of using a Gantt Chart are:
· Avoid Completion Confusion- the time limit confusion to complete the project
· Keep Everyone on the informed
· Understand Task Relationships- right people in right place
· The budget limits
· Get a Handle on the Future -make it different on the future if will be more easy
 As such, the project team had developed a project schedule that has been represented using a MS project Gantt Chart. This is shown below. The project is scheduled to begin on the 1st of December 2017 to 1st of May 2018.  
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IV. [bookmark: _Toc502602642]Sustainability
[bookmark: _Hlk502667934]
I think that many projects come from must-do category -legal, compliance, regulatory, contractual, the point is that our café and breakfast shop will come handy for students and the community around because our client will sell his high-quality products, and using green technology.
The profits that will going to get from this business is going to be enough to pay our salary since the space, materials workers, all the gear for the shop total cost is around 200.000 pounds.


V. [bookmark: _Toc502602643]Decoration of the café

[bookmark: _Hlk502668188]Flooring will be wooden and match the furniture of the café, the look will be a continental style floor with Scandinavian aesthetics.
This will give the venue a natural and relaxed feel and complement the menu.
Lighting will be a mixture of floor lamps and ceiling lights that throw soft lightning and make the environment warm and cozy.
The heating units are styled to reflect the natural flooring and complement the floor lightning units that will freestanding around close by.
Doors and windows are also made to complement Scandinavian feel of the café. They will be used to divide the restroom from main café also any area that is off limits to customers.
Display facilities will be floor standing and all be waist height high on the average person.
Restrooms will be unisex and be identical design, all the items inside having a connection with the rest of the café interiors.
The paint of the café shops will be a minimalistic décor having a bit of touch of old looking.
All the gear used for the café shop are chosen by the client willing, so nothing is done before communicating with the client. The source of communication is email and rarely phone call, because we need to make him feel confident that the project will be a success and all his money is well justified.
VI. [bookmark: _Toc502602644]Café shop equipment 

I am Rowshon Akter, my contribution to the project was on sourcing and buying components for the kitchen. I looked at prices for kitchen appliances, utensils and furniture.
My research into the topic involved searching online on websites of different suppliers and identifying which products suites our requirements the best. The requirements were:
-	Budget: for my part I was allocated a portion of the total projects budget and I had to weigh out the pros and cons of the items I recommended;
-	Standards: I could not recommend domestic appliances that would not work under the pressure of a commercial environment;
-	Design: much of my purchases would be in sight or used by the costumers in the restaurant. I had to make sure they looked good.
The requirements were applied the list of purchases given by the project leader. The list included a coffee machine, a stove, chairs and tables for furnishing, and utensils and cutleries.
I was allocated a total budget of £6000 the above.
After concluding my research, I made the following recommendations:
[bookmark: _Hlk502668255]-	That we buy a coffee machine for £950. The model recommended, although expensive, did not surpass the overall budget while meeting the standard work pressure a coffee machine in a restaurant can expect.
-	I selected a stove that costs £740. This stove has 6 burners and two ovens. The capacity would be sufficient for our needs.
-	The freezer recommend costs £1200. From the research it was found to balance price and quality best.
-	The heavy equipment was bought from reliable vendors including Amazon, Argos and eBay. This was because if the machines break down, it will be easier to get them fixed than a second-hand machine bought off the street.

-	Two sets of seating were recommended. Normal hard chair set for £500 and sofa chair set for £900. This allowed for some conform for the costumers without going over budget.
-	The furniture I suggested buying from a street shops and get refurbished or second-hand products. We can inspect each table and chair for any major defects and reject them. This will allow large costs savings.

-	For and eating and drinking utensils I recommended a moderately stylish design that did not go over budget. A set of plates for £120, a set of drinking glasses for £100 and a tea and coffee set for £100.
Having concluded recommendation and accounting for the total costs of £4610. This allowed a saving of £1390.

VII. [bookmark: _Toc502602645]Risk Assessment

Management is responsible for organizing risk assessment, it is then carried out by everyone in the business. We must think about anything and any situation that may bring harm to people, whether it be employees or customers. We must then take steps to prevent situations where harm occurs to people, this is what is called Risk Assessment and by law, it is something that we must carry out. 
Carry out this activity involves us as a team, writing all potential hazards down on paper, then deciding on how to prevents these hazards, meaning measures to control the risk in our café. Steps have already been taken to protect the employees, but the risk assessment will help if we have covered everything. 
The steps involved include identifying the hazards, identifying who might be harmed and how, evaluate the risks and deciding how to prevent them from happening, recording all findings on paper/computer, review our assessment and review and update on a regular basis. Hazards such as any chemicals that we use, such as cleaning products, electricity from the electricals at the café or even an open draw.
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	Appendix 

	


Project Initiation Document (PID)
	Project Title


	Café and Breakfast
	Completed by:

	
Background

	Finding and renovating a place for a café and breakfast shop in a convenient and busy place in Kensington Business Park
	M.I.S.

	Purpose 



	Attract new customers for our client, and increase the profit
	M.I.S.

	
Objectives (and how they will be measured)

	Build a new construction based on green energy
· Enhances the ability and effectiveness of staff to perform their jobs
· Provides an open, flexible, reliable work place for the future
· Location will be excellent
· Prepare the place for the grand opening
	M.I.S.

	Project scope



	The hole team will be involved in the project
	M.I.S.

	Exclusion from scope



	None
	M.I.S.

	Deliverables 



	A new and modern café and breakfast shop in Kensington Business Park
	M.I.S.

	Constraints and Project Barriers



	Stakeholders,
Material delays
Workers Sickness
Natural disaster
	M.I.S.




	
Assumptions 


	To finish the project in time and budget
	M.I.S.

	Business case: Project Benefits and Sustainability


	Opening a new café and breakfast in Kensington Business Park for our client to attract more/new customers and expand his business in a new and crowded location, to maximize the profit, and not harm the environment using just GREEN resources

	M.I.S.

	Options 


	Find the place
Rent it
Prepare the documents
Renovate it
Refurbish it
	M.I.S.

	Cost and Timescale


	250000 pounds 
6 months
	M.I.S.

	Cost/Benefit Analysis


	· a coffee machine for £950
· a stove that costs £740
· a freezer costs £1200
· the heavy equipment
· Two sets of seating were
·  recommended. Normal hard chair set for £500 and sofa chair set for £900
· The furniture
· eating and drinking utensils: a set of plates for £120, a set of drinking glasses for £100 and a tea and coffee set for £100
· Having concluded recommendation and accounting for the total costs of £4610. This allowed a saving of £1390.


	R.A.&J.L.

	Risk Analysis: Risk Identification 


	The management team 
	S.B.

	Risk prevention 



	Management team 
	S.B.


	Risk Management



	Management team
	J.L.

	Risk Monitoring



	Person responsible to keep the project risk free
	R.A.

	Roles and Responsibilities



	Me M.I.S being the project leader I was responsible of developing a big part of the project, my other colleagues:
R.A-equipment for the café 
S.B-risk management
J.L-café decoration
	

	Project Organization Chart



	

[image: ]
	[bookmark: _GoBack]M.I.S.

	Name of: Project Sponsor



	Mr. Jeff White
	

	Project Manager (PM)



	Marius Ionut Saiz
	

	Initial Project Plan



	Café and Breakfast 
	

	Assignments/Milestones



	The following project key milestones is the dates below 01.12.2017-01.05.2018
	M.I.S.

	Schedule (Gant Chart)









Human Resources Requirements:
Project Team
	[image: ]
	M.I.S.

	Support Staff


	none
	M.I.S.

	Additional staff 



	none
	M.I.S.

	Project Control: Monitoring mechanism



	Health and Safety
	M.I.S.

	Communication channels and schedules



	Via emails also video calls
	M.I.S.

	Quality Control



	CERT approvals 
Health and safety 
	M.I.S.







Project Manager (PM): Marius-Ionut Saiz
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