


[image: ]



BMIH6007
International Meetings Management for the Hotel Industry

Event Strategic Planning and Delivery Consideration for an International Meeting


Student Name: Katerina Hristova
Student ID: 2232205
Lectures name: Kathryn  Flynn, Chris Wilkin


Table of Contents
Introduction	3
The Event Cycle	3
Event Concept	4
Aim and Objectives of the Event	5
Event Management Skills and Resources Required	6
Event Budget	8
Industry Trends / Issues / Impacts	9
Situational and Cultural Considerations	10
Reference	13



[bookmark: _Toc191071736]Introduction
The event called The Flavours of Bulgaria: Celebrating Diversity through Culinary Heritage, is a cultural performance that aims at showcasing the Bulgarian culture through its food. The purpose of this event is to enhance EDI by sharing Bulgarian food culture and increase multicultural awareness. The event has been chosen because it offers both education and multisensory satisfaction for consumers regarding multicultural food. Since food is a major aspect of culture, it is important for such an event that preserves the focus on the Bulgarian culture through food.
The venue for the event is yet to be confirmed but it will most probably be set in one of the accessible grounds in central London, for instance, ExCel London Convention Centre or Battersea Park Evolution, both being expansive enough to accommodate the crowds and with good transport networks, and well-endowed with amenities to facilitate cooking activities, workshops and cultural troupes. 
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Event Cycle is a systematic approach that is followed by the organizers to plan, implement and evaluate an event. It involves several processes that would enable the management of the event from the development of the idea to the last phase after the event is over.
Initiation and Conceptualisation
The first task of the Event Cycle involves identification of the event and its goal and/or purpose. Essentially, for Flavours of Bulgaria, it will be important to present Bulgarian cuisine while at the same time embracing people from all over the world (Tzvetkova, 2023). The event will help people of different communities, bring them together and support them as well as help people of different cultures get together for the love of food.
Planning and Preparation
During the planning and preparation stage, the event planners look for the venue, source for the suppliers and vendors, and establish the marketing plan (Rogers and Wynn-Moylan, 2022). This phase also involves planning other important activities like cooking shows, cultural dance, drama, and other activities that are to be conducted in the middle of the event. Every detail in an event must be planned to ensure that the event is well coordinated to provide the best experience to the attendees.
Execution
The last stage is the execution stage, and at this stage of the event, people get involved in the Bulgarian culture. Some of these activities include samples of food, cooking shows, live shows and even interactive sessions (Allen et al., 2022). These factors are coordinated in such a way that each of these activities is properly coordinated promptly to ensure that all participants, if not leave the venue with a positive experience, then get as much information as possible.
Post-Event Review and Evaluation
While the event is still ongoing, the next step is the consideration of the review and evaluation stage. To evaluate the effectiveness of an event in attaining its goals, especially on inclusion and diversity, feedback from the attendees and other stakeholders is collected (Kitchin and Ferdinand, 2021). It is useful in detecting the potential of development and planning for future events to maximize their potential.
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At the Flavours of Bulgaria event, delegates and guests will experience a celebration of Bulgarian cuisine, culture, and traditions. Below is a proposed itinerary for the day:
10:00 AM – 11:00 AM: Registration and Welcome Reception
· Guests will be greeted with traditional Bulgarian snacks and drinks (e.g., banitsa, rakia) while enjoying a live folk music performance.
11:00 AM – 12:00 PM: Opening Ceremony and Keynote Address
· A speech from a prominent Bulgarian cultural ambassador or food expert, discussing the significance of Bulgarian gastronomy in global culinary traditions.
12:00 PM – 1:30 PM: Live Cooking Demonstration #1
· A live cooking demo where chefs showcase how to prepare sarmi (stuffed cabbage leaves) and shopska salad. The chefs will explain the cultural history of the dishes.
1:30 PM – 2:30 PM: Interactive Workshop on Bulgarian Pastries
· Attendees can participate in a hands-on workshop on making traditional Bulgarian pastries such as mekitsi or banitsa.
2:30 PM – 4:00 PM: Cultural Performances and Dance Showcase
· Traditional Bulgarian music and dances such as the horo will be performed, with an opportunity for guests to participate.
4:00 PM – 6:00 PM: Lunch and Tasting Sessions
· Guests will enjoy a buffet-style lunch featuring a variety of traditional Bulgarian dishes. There will also be various tasting points where people will taste kebapche, grilled sausages or lutenists, a spicy vegetable relish (Iranmanesh et al., 2022).
6:00 PM – 7:00 PM: Guest Speakers and Panel Discussion
· The food enthusiasts, cultural ambassadors, and diversity speakers will be involved in a discussion on the extent to which food impacts the culture and fosters diversity.
7:00 PM – 8:00 PM: Networking and Closing Ceremony
· An informal possibility for business talks between food industry representatives cultural activists, and attendees, followed by the final toast with Bulgarian wine.
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Aim
The purpose of the Flavours of Bulgaria event is to increase the cultural awareness of people from different communities, especially concerning food culture in the Bulgarian population.
SMART Objectives:

· Specific: Showcase at least 10 traditional Bulgarian dishes during the event.
· Measurable:  Attendee satisfaction should be 85% or above according to the surveys conducted at the end of the event.
· Achievable: Attract 200+ participants, parents, food lovers, and interested in culture people, using effective advertisement and cooperation.
· Relevant: Make sure that the event does not deviate from addressing the issue of cultural diversity and its relation to the community.
· Time-bound: The event will take place over a one-day period, ensuring a focused and impactful experience for all participants.
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There will also be several key areas of skills and resources that would be needed for the management of Flavours of Bulgaria as follows (Antonova et al., 2021). It is possible to divide these skills into operational, planning, and marketing ones with the necessary resources to help implement them.
Operational Skills
Logistics Management: Another important operational competence that is needed for the execution of this event is logistics management. These types of events such as food stalls, preparation of foods and food preparation demonstrations as well as the workshops to be conducted will need some form of planning and scheduling (Bladen et al., 2022). 
Scheduling and Coordination: To achieve this, the time of all the speakers, performers, chefs, and vendors must be well managed. This is because to avoid any confusion or intersection, there is a need to ensure that any two or more of these processes are done at different times (Ojo and Mejabi, 2024). Organisations that are arranging events such as workshops, presentations, and performances should fashion them in a way that people can interact as much as possible while at the same time, having a proper sequence that flows well with the rest of the event.
Security and Crowd Management: Flavours of Bulgaria may attract a large number of customers due to the performances, food sampling and cooking activities, therefore, measures have to be taken on how to manage large crowds (González-Granadillo et al., 2021). Some considerations include measures in dealing with crowd control, handling queues, and protection of the participants.
Planning Skills
Coordination with Bulgarian Cultural Institutions and Vendors: The key factor in organizing this event is the real Bulgarian experience which means that the event planners will have to involve Bulgarian cultural institutions, local chefs, and vendors in terms of providing the food and other necessary ingredients as well as in terms of the quality of the food (Dahana, 2020). The event will benefit from creating a cordial relationship with these stakeholders.
Event Timeline Development: It is an effective way of scheduling the activities of the event. This involves creating time for breaks, the timing of workshops, the timing of performances, and time for food tastings among others (Dowson et al., 2022). The time should be well managed to avoid any form of lateness and also to allow everyone to experience every part of the event.
Marketing Skills
Event Promotion: A good marketing strategy is fundamental to encourage people to attend the event. Thus, the event managers will need to use both digital and conventional approaches to marketing. Promotion is another important element in the communication mix and it can be done through social media campaigns, email marketing and other forms of online advertising to target online audiences, fliers and post campaigners to reach the local market audience (Faustyna, 2023). 
Community Outreach: For community relations, the event team has to reach out to the people from the community. When selecting the participants, it is possible to invite the representatives of advocacy groups, local cultural organizations, and other people from different groups of the population to ensure that the event embraces diverse people.
Resources
Equipment and Infrastructure: These are cooking equipment for the demonstrations, cultural performances, and chairs for the participants, and other facilities for directions and information and other items that would create the Bulgarian cultural environment.
Event Staff: It is crucial to mention that to arrange the event, one needs a team of highly qualified specialists. This includes chefs and specialists in food preparation, serving attendants, technical crew for presentation audio visual needs, and security for control of event attendees and participants, and volunteers for a host of other roles (Salem et al., 2023). 
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The Flavours of Bulgaria budgeting plan indicates the amount of income needed and the expenditure that would be incurred in the event. The financial details are as follows:
Income
Ticket Sales: This activity is expected to gross the event an equivalent of £30,000 whereby 500 people will have bought tickets at £60 each.
Vendor Stall Rentals: For £1,000 the event will provide 10 stalls for the vendors; this section will bring in a total of £10,000. These will include the local Bulgarian craftsmen and food sellers.
Workshop Registration Fees: Several 250 participants will attend the workshops related to Bulgarian culinary traditions, each of them paying £20 for registration fees. This will consequently produce £5,000 of income (Ojo and Mejabi, 2024).
Sponsorships: £12,000 is expected to be generated by partnerships with Bulgarian cultural institutions and businesses; the funds will cover some of the expenses and promote sponsors in return.
Total Projected Income: £57,000
Expenditure
Venue Rental: The cost of hiring the venue is £15,000 and it will include the space for selling food and other materials, conducting various activities and cultural troupes.
Catering/Food Costs: A significant amount of £35,000 will be used for catering to offer Bulgarian cuisine through food stands, live cooking shows, and samples.
Staffing Costs: Considering the various staff needed for the event in the kitchen, serving, security, technical assistance, volunteers and other employees, the total amount to be spent on people is £25,000.
Marketing & Promotion: The marketing initiatives such as online and offline will cost £8,000 for advertisements, social media, fliers, and collaborating with social media influencers (Bladen et al., 2022).
Entertainment & Performances: This accounts for £7,000; this will cater for the cultural troupes, music and other entertainments to improve the feel of the Bulgarian culture.
Miscellaneous Costs: £5000 will also be spent for other miscellaneous expenses that may include supplies, signage and other miscellaneous costs that might be incurred during the implementation of the project.
Contingency: A contingency fund of £2,000 is included to manage unforeseen expenses or adjustments.
Total Projected Expenditure: £97,000
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Huge attention has been paid to food and multicultural events, and the meetings and events industry has embraced sustainability and inclusiveness. Flavours of Bulgaria are in line with these trends because they offer Bulgarian food and also highlight the Bulgarian culture and accept all (Salem et al., 2023). Multi-culture activities are being arranged more often as people are looking for novelty and originality in their experience. This is in line with the experience of gastronomic tourism in which food is used as the main means of discovering culture. Through the concepts and promotions of Flavours of Bulgaria, the demand for experiential and cultural food experiences is fulfilled.
With the increase in popularity of virtual and hybrid events, Flavours of Bulgaria will still be an in-person event to allow the guests to taste smell and interact with the food festivals which can only be done live (Bladen et al., 2022). This makes it easier for the participants to be more involved in the cultural and food sectors of Bulgaria.
Certain issues have to be tackled in the event. Inflation is always an issue affecting food prices and their costs can greatly affect the overall business plan and the pricing system used. Sanitary and safety measures should also be observed especially when handling food and people, especially the crowd (Antonova et al., 2021). 
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Situational Considerations:
When organizing Flavours of Bulgaria, several situational factors must be addressed to ensure the event runs smoothly and meets the needs of all attendees.
Accessibility: One thing that must be taken into account when organizing the event is the availability of the event for those with disability. This covers the issue of access roads, ramps for wheelchairs, special seating arrangements for the physically challenged and special toilets for the physically challenged (Iranmanesh et al., 2022). Another thing that should be done is the availability of other forms of information like signs and event brochures, to make them accessible to those who are either visually or hearing impaired.
Logistics: There are usually many issues when it comes to the organization of an event of such magnitude. These are such as managing food safety standards primarily because of the type of foods that are being prepared and served which call for high standards of hygiene and food storage. Also, crowd control, especially during food tastings and workshops, will be important to avoid overcrowding and to enhance safety. Any disruptions that might be caused by the performers or the suppliers of the band items should be well managed to avoid any postponements.
Health and Safety: Considering food is going to be a very significant aspect of the event, there is a need to have a proper food allergy policy, how food is going to be handled and any food poisoning occurrence handling mechanisms.
Cultural Considerations:
Cultural sensitivity is very important for the success of Flavours of Bulgaria. Hence, when the show is committed to the promotion of Bulgarian culture, traditions, customs, and cuisine, the program has to be sensitive and truthful (Tzvetkova, 2023). It is to involve cultural advisors and collaborate with Bulgarian cooks and craftsmen to maintain the authenticity of the food and culture that are portrayed.
Inclusion and Diversity: The event will be planned in such a way that it will include all cultural diversity and encourage diverse cultural groups to participate (Rogers and Wynn-Moylan, 2022). To achieve this, the various communities should be encouraged to vend, perform, and be the guests so that they can feel the unity and acceptance of the other groups.
SWOT Analysis:
Strengths: The central idea of the event is interesting and carries a positive connotation, which should draw people’s attention particularly those interested in food and the Bulgarian culture.
Weaknesses: The operating expenses are relatively high; the company’s event profit is dependent on sponsorships and ticket sales.
Opportunities: Firstly, the trend of food tourism is increasing across the world and, secondly, the event’s potential to involve and assist cultural organizations (Benzaghta et al., 2021).
Threats: Other food festivals may pose threats in terms of the number of people attending the event and unfavourable conditions in the external environment such as unfavourable weather or political instabilities may hinder the event (Puyt et al., 2023).
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