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[bookmark: _Toc143185220]Introduction
The report has outlined the need for establishing an onsite catering facility for the workers. The aim of the organisation states that there is a need to promote a healthy lifestyle among the employees of the manufacturing industry located in Southeast London in the United Kingdom. Thus, the report has focussed on the consideration of the project life cycle with five stages including the initiation, planning, execution, monitoring and closure. Thus, there is the consideration of the Agile or Waterfall methodology in order to ensure that there should be an efficient allocation of resources, along with risk assessment and stakeholder engagement measures. There is the consideration of risk assessment measures along with stakeholder analysis, cost and resources, project scheduling and communication plans.
[bookmark: _Toc143185221]Project outline
According to the case study, the analysed objectives of the manufacturing business state the aim of establishing an onsite catering facility for the workers. The manufacturing industry is located in southeast London in the United Kingdom. The motive of the project is to seek the problems faced by the employees in terms of movement during lunch hours in order to reduce the congestion of cues in the local areas by promoting a healthy lifestyle among them. The project is in need to go through different stages of the project lifecycle. These stages are included with the initiation, planning, execution, monitoring and closure (Abdulkadir, 2023). As the project seems to have complex situations, there is a need to implement the Agile or Waterfall methodology in order to ensure that there should be an efficient allocation of resources, along with risk assessment and stakeholder engagement measures (Samarth, 2023). However, there is also a need to enhance the collaboration and communication with the cross-functional teams. This can be helpful in addressing an efficient conductive workplace environment in order to promote innovation and successful delivery of the project (Teebi, 2023). Apart from this, there is a need to look after the cost and resources along with project scheduling and communication plans. This can be helpful in framing recommendations by addressing the challenges.
[bookmark: _Toc143185222]Project management methodology
As per the outline of the project, there is the consideration of the Agile project methodology in order to align with the dynamic nature of the stated objectives of the project (Bechtel et al. 2023). This methodology helps the organisation to prefer adapting to the changing requirements and priorities by maintaining a balance between the organisation and its employees. Thus, in this regard, there is a need to use the Scrum or the Kanban framework in order to enable the efficient management of the task. This can help in monitoring or tracking the progress of the project management with timely responses towards the evolving requirements of the changing market dynamics (Olimovich et al. 2023). Leadership can have a significant impact on project management by enhancing teamwork, collaboration and communication with the stakeholders as well (Zada et al. 2023). This can contribute to employee engagement and increase the morale of the workers in order to align their efforts with the organisational objectives. With effective leadership measures, the manufacturing sector in Southeast London can experience successful alignment with the organisational objectives by leveraging the enhancement in reducing the congestion of cues during lunch hours. Thus, there can be an enhancement in the promotion of a healthier lifestyle for the employees ahead.     
[bookmark: _Toc143185223]Stakeholder analysis 
There is a need to analyse the stakeholders as well in order to enhance the efficiency of the manufacturing process. As per the case study, it has been analysed that there is a need to frame contacts with the project sponsor, project manager, project team members, employees, steering committee, and subcontractors. Thus, with this analysis, it is important to consider the role and importance of these stakeholders in this situation. Further analysis of the analysis of roles and responsibilities of the stakeholders are stated below:
· Project sponsor: A project sponsor is responsible for addressing the organisations with financial support. They also guide the organisation in implementing strategies to move in the exact direction of achieving success (Vučinić and Luburić, 2023). Thus, their support can ensure the effective utilisation of resources with efficient availability of the same. Apart from this, the project sponsors can also collaborate with the third party to ensure the proper allocation of resources in order to achieve success accordingly. In this case scenario, it is required to ensure efficient delivery of resources in order to proceed with the establishment of a catering outlet for the employees.
· Project Manager: The project manager has an efficient role in the project management process. This implies that a project manager helps in bridging the gap between the different stakeholders and the employees (Ghorbani, 2023). This can help in enhancing communication and collaboration within the workplace in order to ensure efficient utilisation of resources by analysing the risk factors. This can ensure efficient and effective project planning, with timely delivery of the services.
· Project team members: Project team members are responsible for the execution of the task in a proper way with their efforts, knowledge and skills (Gupta et al. 2022). The commitment posed by the project team members can generate positive workplace dynamics along with the enhancement of collaboration. This can be framed by addressing their concerns to the project manager for necessary feedback. Thus, there can be an enhancement in creativity that can help the overall system to stand in the complex situation with problem-solving measures.
· Employees: Employees are the sole assets of any organisation as they are representing the organisation by contributing to the growth and sustainability of the organisation (Althnayan et al. 2022). However, as per the case study, it has been analysed that the employees are directly impacted by the innovation of establishing a catering service for the employees. This can change their daily routine and promote a healthy lifestyle to them facilitating boosting up of morale and job satisfaction as well. This can also generate a sense of ownership among the employees so that they can contribute to the growth and success of the organisation on a long-term basis.
· Steering committee: Steering committees are included with the senior leaders who are in need to offer guidance with active participation in decision-making measures (Buur et al. 2022). Their decision can be easily aligned with the organisational objectives in order to allow smooth functioning of the manufacturing phase. Furthermore, they can also frame strategic measures for addressing the challenges associated with the establishment of a catering service for the employees.
· Subcontractors: The role of subcontractors in the project management process addresses significant importance. They are liable to bring innovative measures in the project development process in order to enhance efficiency (Bondemark et al. 2023). This can be done with the alignment of expertise, and specific resources in order to support the delivery of the project along with maintaining the quality of the output. They can also contribute to enhancing collaboration within the organisation.
Thus, there is a requirement for all these stakeholders in a project management process in order to address the potential growth opportunities for sustaining the target market on a long-term basis.
[bookmark: _Toc143185224]Work Breakdown Structure 

Figure 1: Work Breakdown Structure
(Source: Self-developed)
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	Phase
	Cost estimation
	Resources

	Initiation
	£5,000
	Defining the objectives, analysing the project assumptions, identifying constraints

	Planning
	£10,000
	Research and analysis, planning budget, assigning tasks, allocating resources

	Execution
	£50,000
	Employee recruitment, training and development, developing policies

	Monitoring
	£7,500
	Measuring performance, addressing feedback, checking the food quality, managing time

	Closure
	£3,000
	Documentation, take stocks of lessons learned, tie up loose ends


Table 1: Cost and resource analysis
(Source: Self-developed)
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[image: ]
Figure 1: Restaurant project schedule
(Source: Self-Developed)
The above project schedule is for a rooftop restaurant, the project starts on the 16th of August 2023 and is further divided into four parts defining project objectives, identifying project assumptions and identifying constraints. All of these would take 4 days. Then comes project initiation which starts on 24 August 2023, This phase has five subparts that are proposed design, feasibility study, establishing project controls, research and analysis and final design. Thus, this phase would take 9 days to complete. Then comes the third phase which is the Planning stage that starts on 8th September 2023 with four subparts budget planning, resource planning, task allocation and resource allocation. Phase 3 would take a total of 47 days to complete. The fourth phase is the Execution stage which will start on 14th November 2023, This phase has six subparts or substages that are framing, drywalling, roofing, electrical work, plumbing and exterior terrace. The fourth phase would take 45 days to complete. Lastly, the final phase is the Closure stage, which would start on 16th January 2024 and end on 24 January 2024.
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	Minor
	Moderate
	Significant
	Severe

	Very likely
	Broken or lost glass, plates and spoons
	Dirty restrooms
	Pests
	Fire due to negligence

	Likely
	Staff Shortage
	Lack of cash flow
	Poor marketing
	Fights

	Possible
	Unclean floor
	Poor health of employees
	Broken doors, windows, tables, seats and others
	Robbery

	Very Unlikely
	Untrained workers
	Slip and fall

	Improper food storage machine.
	Natural Disasters


Table 1: Risk Management Matrix
(Source: Self-Developed)
As per the risk assessment matrix, there are four types of risk on the basis of their severity: minor risk, moderate risk, third is significant risk and last one severe risk. Now with respect to the chances of occurring, there are very likely, likely, possible and very unlikely.
Minor
First, we will discuss the minor risks and their chances, broken or lost plates glasses and spoons the chances are very likely that this would occur. Next is the staff shortage which happens when the number of required workers is not fulfilled (Kim et al. 2021). Chances of occurring are likely. The unclean floor gives a bad reputation to any restaurant and it has the possibility of occurring. The very unlikely possibility of occurring is the employment of untrained staff or workers.
Moderate
Now talking about the moderate risk the very high chance of occurring is that of having dirty restrooms and it would show the bad quality of the restaurant. Next is the lack of cash flow that could likely happen at any point in time. Poor health of employees is possible but the chances are very low that every employee would have poor health (Ohrnberger et al. 2021). Slip and fall is the least possible risk that could happen.
Significant
There is a very high chance of having pests in the restaurant and they need to be dealt with. There is another likeable possibility of conducting poor marketing of the restaurant (Anjos et al. 2022). The next possible risk is broken doors windows tables or seats due to wear and tear. There is a very unlikely chance of having an improper food storage machine.
Severe
There is a very high chance of fire spreading in a restaurant due to negligence of employees or short circuits. The next likely risk is fights that could occur between employees and customers or employee versus employee or customer versus customer (Diaz et al. 2020). The next possible Risky could be robbery and proper measures should be taken to avoid it. Last is a natural disaster and the chances of occurring are very small but it cannot be denied.
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	Stakeholder
	Communication Method
	Repetition
	Management

	Owner
	Status Report
	Once or Twice a Month
	Staff Manager

	Staff Manager
	Face-to-face meeting
	Every week
	Team leader

	Customers
	One-on-one meeting with the manager
	Every day or Every week
	Staffs

	Suppliers
	Face-to-face or virtual meeting
	Every two or three weeks
	Inventory Manager


Table 2: Communication Plan of the rooftop restaurant
(Source: Self-Developed)
As per the above table that is the communication plan of the rooftop restaurant. There are four categories or indicators through which we are going to determine the effective communication plan within the restaurant. The stakeholders are the owner staff manager customers and suppliers (Franco et al.2022). The owner owns the restaurant and has the full liability of what is happening inside and outside of the restaurant. The staff manager is responsible for managing workers or stars within the restaurant. Third customers for them, the restaurant is liable for good service provided to them. Lastly, the suppliers are responsible for supplying various items or materials such as groceries furniture tools equipment and others. The communication method that would be used by the owner would be a status report that would be taken once a month (Bithas et al. 2019). The staff manager would conduct a face-to-face meeting with every staff or worker. The customers would also engage in one-on-one meetings with the manager or with senior staff. Last is the suppliers who would engage in face-to-face or virtual meetings with the inventory manager or with the owner.
[image: londoner hotel terrace]Figure 2: Whitcomb's Terrace at The Londoner
(Source: Forbes, 2022)

Now the repetition of the task for the communication plan would occur differently with different stakeholders as the owner would communicate once or twice a month with the staff manager. The stop manager would conduct a meeting every week depending on the profitability and growth of the restaurant. The customers communicate with the staff or the manager every day. Lastly, the suppliers would engage in meetings with the manager between every two to four weeks.
The owner would see a report from the staff manager or the restaurant manager, the staff manager would see a report and explanation from the team leader of staff members or the entire staff members or employees. The customers would enquire about their problems or queries from the employees or the manager (Lee et al. 2019). Last are the supplier who would engage with the inventory manager to know about the requirements of the restaurant and the dues which need to be paid.
[bookmark: _Toc143185229]Conclusion and recommendation
As per the study conducted it is concluded that the making of the rooftop restaurant would start on 16th August 2023 and would end on 24th January 2024. The total number of days that are involved from the project start to the end of the project is 116 days. There are very as risks involved in restaurant service or in the hospitality industry. The risks involved in a restaurant are broken plates, staff shortages, unclean floors, untrained workers, dirty restrooms, lack of cash flow, poor health of employees, pests, poor marketing, broken doors, degraded storage machines, fire breakouts, fights, robbery, theft and natural disasters. All these risks from minor to severe have chances from very likely to very unlikely. There is a communication plan chart within the stakeholders of the restaurant the main stakeholders of the restaurants are the owner staff manager customers and the supplier. They would communicate with each other on the basis of business requirements for example the owner would ask for a status report from the restaurant manager or staff manager every month. The staff manager would conduct a face-to-face meeting with employees every week or every day.
[bookmark: _Toc143185230]Recommendation 1: Endorsing fire prevention and precautionary systems in restaurants. 
It has been observed many times that many big hotels, lodges and restaurants have caught fire due to various reasons such as gas leakage from the pipes, staff negligence overheating and many more.
[bookmark: _Toc143185231]Recommendation 2: Digital marketing strategies for profit enhancement. 
The owner should conduct a thorough survey before choosing any area for building its restaurant. After that digital enhancement has been done through Facebook, Instagram and tweeter to increase their market value. The restaurant should be around any popular place or besides any big corporate building so that it could attract more customers. The more the customers the more there would be a rise in profits. 
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