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[bookmark: _Toc141885862]INTRODUCTION
Management plays a very important role in the organisation and in an organisation there are different types of projects which impact the performance and operation of the organisation. The project needs to provide a quality delivery and needs to be completed in the set time which helps to make it more effective and increase the chances of making it successful. This report will start a new project which includes a new project of starting a new canteen, with the objective to resolve staff members consuming food in the local area and improve the staff wellbeing (Brown, Buhalis and Beer, 2020). It will also mention the risk analysis, it will illustrate the planning about the different functions and responsibilities. It will also demonstrate the various types of foods served in the restaurant. The research will also discuss the innovation which helps to attract the new customers in this case staff members towards the canteen and helps in increasing the sales. It is very important to implement the latest trends to make new innovations.
[bookmark: _Toc141885863]Overview of business
This canteen name will be “Bon Appetite” which is established in London, The restaurant will be located at 212, Wall Street, London W1J 9EB, United Kingdom in a retail warehouse. This restaurant will serve famous food of different places, traditions and cultures. It helps to provide more options to the customer to try different types of foods at the same places. The restaurant will have a professional team which includes chefs, waiters, accountants and clearness all supported in-house (Dabas, Sharma and Manaktola, 2021). It is very essential that restaurants maintain hygiene which helps to promote good health and healthy food. It is fundamental that employees in the restaurant are provide adequate training which helps enables them to have deliver professional customer service 
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Phase 1 Preparation and Planning `
Aim
· The aim of the project is to establish as canteen as well as implement health and wellbeing initiative for employees.
Objectives
· To provide affordable and nutritious food to people
· To implement health and wellbeing programs to encourage mental and physical wellbeing of employees
· To provide friendly atmosphere for customers as well as employees
Goals
· Project goal is to establish on site restaurant that will offer wide variety of affordable meal options
· Project goal it to implement health as well as wellness programs to improve mental and physical state of employees
· Project goal is to enhance employee productivity, retention and satisfaction through well being support and healthy food choices.
Project scope
· Design as well as construct on site restaurant
· Selection, training and development of restaurant
· Wide and diverse development of menu
· Implementation of Wellness programs 
· Promotion and communication and evaluation of projects success.    
[bookmark: _Toc141885865] Phase 2 Construction and design 
The design is very essential for restaurants. This restaurant will use different types of material which includes wood, marbles, granites and designing ceiling with lights which helps to make the environment more pleasing which helps customers to relax and improve their experience in the restaurant (Elkhwesky and et.al , 2023). The wooden frames will provide the classic looks to the walls and ceiling and also use the design and colourful glasses on the ceiling which create beautiful reflection. The restaurant will also have the creative photo shoots zone which helps to improve the presence of social media marketing for the retail company. The organisation needs to implement the various types of rule and regulation regarding the health and safety measure which includes a fire alarm system which helps to increase safety. The restaurant also needs to have the legal permit which includes food business registration, food premises approval, event licence, music licences, personal licence and restaurant insurance.   
[bookmark: _Toc141885866]Phase 3 Staffing and menu development 
Staffs play a very essential role in the restaurant which helps to improve the quality of operation which is going to happen in the restaurant. The management needs to focus on hiring and needs to already identify the skills and knowledge required in the candidate which help them to filter the candidate according to their needs and requirements (Filimonau, Nghiem, and Wang, 2021). It is very essential that chefs have mastering in creating maximum food items because the menu of the restaurant totally depends on varieties of food provided by the chef. The restaurant will change the theme of the menu according to the week which helps to provide different varieties of food to the customers and it helps to maintain proper relationships with customers by providing proper quality of food. The customers can also order the personalised foods according to their needs and requirements (Filimonau and et.al , 2020). The management needs to provide proper training to their employees who help to improve the effective communication which leads to handling the communication and provide them better replacement of food items which helps to avoid the disappointment. Management needs to set the criteria which helps to recruit the best employees and chefs in the restaurant. Management needs to check the certification and degree which help to make management believe that chefs have all the required skills and those skills will help to provide the best quality product and services which helps to increase the demand of product and services in the market. 


Menus development 
	                     Restaurant menu
Drinks 
Soft drinks                                      £1.80   
Coffee                                            £2.80
Soups
Manchow soup                               £ 10
Sweet corn soup                             £15
Veg hot and soup                           £20
Italian
Pizza                                               £ 40
Pasta                                               £ 50
Bruschetta                                    £ 60
Garlic bread                                 £ 30
Mexican 
Tacos                                           £ 60
Enchiladas                                   £ 40
Nachos                                         £ 50
Pastor                                           £ 30
Quesadilla                                    £ 40
Continental
Stuffed jacket potatoes                  £35
The trio of tomatoes                      £30
Chicken and spinach macaroni      £50
White wine chicken                       £40
Salads 
Greek salad                                    £10 
Caesar salad                                   £20
Blackened chicken salad                 £30
Club salad                                      £15
Dessert 
Ice-cream                                       £15
Brownie                                         £20


[bookmark: _Toc141885867]Phase 4 implementing wellbeing and health initiatives
Restaurant will collaborate with various health and fitness groups which can perform their classes in the garden area and break out rooms all conditioned for these activities. It will help both health and fitness institutes and restaurants to increase their customers. It helps to increase the awareness in the market and attract more business to collaborate with the restaurant which helps to provide more growth and development opportunities for the Retail company. The restaurant needs to work on creating more healthy dishes for the customers who includes different types of salads, dishes with high protein and fibres. It helps to attract the customers who are serious regarding their health and need proper diet charts. The restaurant can also organise the different seminars and campaigns which helps to inspire people to shift to a healthy lifestyle (Kocaman and Türkmen, 2022). The restaurant must have the quality certification which helps to provide the competitive advantage to the restaurant compared to other restaurants in the market. Employees’ well being plays very essential to increase the productivity and efficiency of employees.  
[bookmark: _Toc141885868]Phase 5 ongoing promotion and communication
Communication plays a very essential role in every business because it helps to increase the awareness about the product and services provided by the restaurants. There are various ways which companies can use to increase their awareness in the market such as tradition and modern techniques of marketing. The training marketing includes; company  can advertise their new canteen and services on different mediums which include team meetings and online company portal.The modern techniques includes promoting the product and services by using the digitalisation which includes hiring professional Search engine optimisers which help to create and manage the websites and update the information time to time which helps to provide the new information to the customers in a short period of time. It is very essential to use different types of social media platforms which include instagram, face book, twitter and YouTube to help target the new customers. It is very essential that restaurants understand the needs and feelings of the customers rather than create high quality advertisements which help to attract more customers and connect with their sentiments. 
[bookmark: _Toc141885869]Phase 6  Controlling Monitoring  
In this phase organisation needs to analyse the results of the marketing by understanding the algorithms of the social media which helps analyse the impact of the promotion and advertisement which helps to identify the strength and weakness which helps to provide more information in making improvement in the quality. It is very important to put new innovation in the marketing or in product and services (Ivanov and Webster eds., 2019). Management needs to understand the weakness and implement a solution which helps to overcome the issues and challenges faced by the canteen. The marketing department needs to find better ways to communicate with the audience; teams can use the various methods such as mails, telecommunication and real time communication which helps to understand the needs and requirements of the customers (Reeves, 2021). It is very essential to understand the needs and requirements of the customers to provide the effective solution which helps to increase the customer satisfaction. The monitoring helps to implement better strategies which increase the efficiencies of the process to improve the qualities of product and services.  
[bookmark: _Toc141885870]Resources and budget
The £250,000 capital to start a restaurant business in London, in the budget £100,000 will be used in the  construction of the canteen. Results demonstrate that poor working conditions are the main problems affecting hiring and retention. Crizzle, A., Madani Larijani, M., Myers, A., McCrory, C.et Al P. (2018) in the construction of the restaurant because structure plays very important to attract customers from the market. It needs to be classy and relaxing. The £50,000 amount will require in purchasing the new technology in the restaurant which helps to improve the quality of the operation. £50,000 amount will be distributed in staff salaries and payment of the chef.  The canteen will also pay around £1000 – £1200 to have a licence and pay other taxes. The management needs to implement the £20,000 reserve in case of emergence. £10,000 will be the cost of the place according to the agreement between the owner of the location and owner of the restaurant. £5000 will cost of purchasing the new tools and technology which helps to make the process easy and convenient, it also improves the quality of output and attracts more customers towards the product and services of the customers. £100,00 amount will be used in construction and design of the restaurants which includes different types of material which provide restaurant classy and relaxing environment. The ambience plays a very essential role in attracting the high number of customers from different locations and a £10,000 budget for the long term marketing which includes both traditional and modern techniques of marketing to boost the sales of the restaurants. There is a high labour charge and in the UK and per employees will get the payment according to the rules and experiences they hold. The £2000 amount is for maintaining the hygiene and planting new types of flowers and decoration in the restaurant.
[bookmark: _Toc141885871]Risk mitigation
There are different types of risk which restaurants will face which includes financial risk which includes economic risk which includes increase in interest rate, variation in inflation which affects the cost which includes pricing of the raw material, increase in prices in labour cost. There is also some political risk which can be faced by the company which includes change in rules and policies which affects the health and safety, employment laws.  It will also include delay in construction which can be solved by having better communication with the contractor. It is very important that an increase in absenteeism on staff is the biggest risk for the staff. Management needs to communicate with employees and solve their issues which help to reduce absenteeism which help to maintain the flow of work. Lack of communication will affect the relationship between employee and manager which results in a lack of clarity between goals and objectives (Rincón-Gallardo Patiño and et.al, 2020). The management needs to improve the communication by using new technology or organising different type of activities in restaurants which help to increase the communication and improve the communication which helps to identify the strength and weakness of employees; it helps to create effective training design for the employees so they can develop new skills and increase their knowledge regarding new dishes. It is very important to analyse the cash inflow and outflow because it is very important to have effective utilisation of the finance. The restaurant needs to increase the number of investors which provide more capital to the restaurant so they can achieve their desired goals and objectives.  
[bookmark: _Toc141885872]Project succession indicators
There are various indicators which help to provide indication of the project success which include improve communication in the organisation which improves the relationship between employees and management (Tuomi, Tussyadiah and Stienmetz, 2020).  It also indicated increase in employees and customers satisfaction which helps to increase the sales of the restaurant which leads to high profitability and revenue of the organisation. There is improvement in health and lifestyle of employees which results by improving their employee experiences and providing them proper time to rest which helps to increase their productivity and efficiency. Management provide proper training to employees who help to increase their potential and capabilities. The restaurants also got the positive feedbacks regarding their services which results increase in goodwill and brand image of the organisation (Song, Yeon and Lee, 2021). Management can seen the positive results of implementing the health and well being in the restaurant which helps to improve the goodwill and brand image. The restaurant also got positive feedback and was recommended by the high number of customers as a very popular indicator of success and increased profitability of the restaurant.
[bookmark: _Toc141885873]Gantt chart 
Timeline
	Task Name
	Duration
	Start
	Finish

	establishing project goals
	1 wk
	Tue 01-08-23
	Mon 07-08-23

	designing project scope
	1 wk
	Tue 08-08-23
	Mon 14-08-23

	project planning and timeline
	2 mons
	Tue 08-08-23
	Mon 02-10-23

	   identifying aim and objectives
	2 mons
	Tue 08-08-23
	Mon 02-10-23

	   setting budget
	2 mons
	Tue 08-08-23
	Mon 02-10-23

	design and construction
	4 mons
	Tue 03-10-23
	Mon 22-01-24

	menu development
	2 mons
	Tue 23-01-24
	Mon 18-03-24

	   staffing
	2 mons
	Tue 23-01-24
	Mon 18-03-24

	implementation of health and wellness programs
	2 mons
	Tue 19-03-24
	Mon 13-05-24

	communication and promotion
	1 mon
	Tue 14-05-24
	Mon 10-06-24

	monitoring 
	1 wk
	Tue 11-06-24
	Mon 17-06-24

	evaluation
	2 wks
	Tue 18-06-24
	Mon 01-07-24

	risk mitigation
	1 mon
	Tue 02-07-24
	Mon 29-07-24

	project indicators 
	1 wk
	Tue 30-07-24
	Mon 05-08-24



Gantt chart
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Network diagram
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Work breakdown structure
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[bookmark: _Toc141885875]CONCLUSION
This report has discussed opening a new canteen in London. It has also mentioned different types of essential components which help to make the canteen successful. It has also demonstrated the menu development and employee’s management which make the recruiting and selection more effective by understanding needs and management needs to set the standards for the recruitment or hiring employees for the restaurant. There are various factors which affect the business which includes lack of communication, lack of training, nor proper risk analysis. It has been concluded that the canteen will need to invest in modern techniques of marketing which help to attract more customers towards products and services of restaurants. Employee training plays a very essential role in improving the employee's experience in the organisation.  
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