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[bookmark: _Toc190894812]Introduction 
Event planning is an important part of the event management process since it enables the creation of a well-organised and memorable experience for attendees through careful management of all aspects of the event. The Annual Multicultural Culinary and Service Festival is a large-scale event celebrating London’s diverse hospitality workforce. The aim of the festival is to highlight the culinary talents of professionals from different cultural backgrounds, promoting inclusivity and industry collaboration. Considering London’s reputation as a global food hub (Londonist, 2017), it is considered the ideal city for the event to satisfy the growing demand for culturally inclusive events (Eventflare, 2024).  Two venues are proposed for the event, including the ExCeL London, and Alexandra Palace due to their accessibility for attendees, proximity to public transport and spacious areas for food stalls, demonstrations, and performances. Furthermore, Ferdinand and Kitchin (2012) highlight the importance of assessing the venue suitability before selecting one. In this regard, both the ExCeL London, and Alexandra Palace are suitable for this event because they have adequate space for culinary stalls and live demonstrations, facilities for audience seating and workshops, and are in compliance with health and safety regulations. This festival will therefore provide an immersive experience that features live cooking demonstration, food tastings, and networking opportunities for the attendees. This report critically outlines all the relevant strategic planning and delivery considerations for this event while highlighting both the theoretical and practical issues for the event. 
[bookmark: _Toc190894813]The Event Cycle 
Silvers (2009) Event Project Life Cycle will be used to manage this event planning and execution process. This is a five-stage framework for event management that highlights five phases an event project goes through, from initiation, planning, implementation, event execution, and closure and evaluation as highlighted in the Event Management Body of Knowledge (EMBOK) (Wei, 2013). According to Silvers (2009), each stage in this framework is focuses on different aspects of the event to ensure a structured approach to the event planning and management process. 
[image: ]Figure 1: The Event Project Life Cycle
(Source: Silvers, 2009, p.159)
[bookmark: _Toc190894814]Initiation 
This phase of the Model as described in EMBOK entails concept development and feasibility analysis for the event (Silvers, 2009). Bladen et al. (2022) also argue that this phase is exemplified by defining the scope, goals and objectives of the event. In this regard, the festival’s demand is justified by London’s rich food culture and the increasing focus on diversity in hospitality (Londonist, 2017; Eventflare, 2024). Stakeholder engagement with chefs, cultural organisations and hospitality brands is crucial at this stage of the life cycle. According to the EMBOK model, initiation ensures that every stakeholder understands their role in the success of the event (Wei, 2013). 
[bookmark: _Toc190894815]Planning
Bladen et al. (2022) argue that the planning stage requires venue booking for the event, budgeting, logistics, marketing, and the development of operational strategies for the event. Furthermore, the staffing needs and risk management protocols are undertaken during this stage to ensure operational efficiency. In this regard, the event will require venue bookings, sponsorship acquisition, staffing allocation and promotional campaigns for the event to ensure a seamless execution. 
[bookmark: _Toc190894816]Implementation 
Implementation should focus on ensuring attendee engagement and operational efficiency (Silvers, 2009). Therefore, the festival will require logistics, vendor coordination, and staff training just before the event. Furthermore, marketing efforts will be more intense during the implementation process to maximise the attendance. Every member of the event team will be required to perform their roles to ensure successful implementation. 
[bookmark: _Toc190894817]Event Execution 
The festival will be executed with real-time event management. These refers to the process of monitoring and responding to events as they happen, enabling immediate action and decision-making on the basis of live data streams as opposed to waiting for information to be collected and analysed later on (Ferdinand & Kitchin, 2012). This means that on the day of the festival, real-time coordination will ensure smooth operations. The real-time event management will entail live cooking demonstrations, food stalls, panel discussions, and networking sessions. This will focus on ensuring the satisfaction of all attendees (Silvers, 2009).
[bookmark: _Toc190894818]Closure and Evaluation 
This is the final phase of the execution and it will happen after the event. The focus will be on reviewing the performance, analyzing attendance, financial outcomes, stakeholder feedback and areas for improvement (Bladen et al. 2022). Insights from this phase of the festival will inform improvements for future editions of the event. 
[bookmark: _Toc190894819]The Event Concept 
The central idea of the Annual Multicultural Culinary and Service Festival is to offer attendees a dynamic and interactive experience celebrating culinary diversity. Ferdinand and Kitchin (2012) argue that an event concept highlights the details and elements that make up the practical aspects of the event itself. Therefore, the guests at the festival will engage in live cooking demonstrations, panel discussions and cultural performances. This will make the event an immersive learning opportunity for all attendees. Immersive events are increasingly becoming popular with Eventbrite indicating that searches for immersive experiences on their platform have increased by 83% over the past year alone (NPU Events, 2024). This means that more people are increasingly demanding for authentic and immersive experiences. 
[bookmark: _Toc190894820]Event Itinerary 
This will be a full-day event starting at 8:00am and going all the way to 6:00pm. The event will be divided into three sessions: the morning session, afternoon session and evening session. The morning session will commence with an opening ceremony with keynote speeches from renowned hospitality leaders. This will then be followed by a panel discussion on “Diversity in the Culinary World” featuring industry professionals. Panel discussions provide a platform for experts in a given field or on a specific topic to express their opinions, challenge each other, and explore topics of discussion that are valuable, insightful and entertaining for the audience (Dowson, et al. 2022). 
The afternoon session will be further divided into three parts. The first part will be the live cooking demonstrations, showcasing international cuisines. The purpose of these demonstrations will be to show the audience how different cuisines are prepared and enjoyed. The second part will involve food tasting booths that will offer dishes from diverse cultures. Hodges and Wiggins (2013) argue that food tells the story of the history, traditions and values of a given people, while offering a glimpse into their way of life. Therefore, by offering this tasting opportunity, the attendees will be able to experience different cultures through their food. The third part will be networking sessions that will connect hospitality professionals, restaurateurs and food critics. 
The evening session will start from 3:00pm through 6:00pm and will be divided into cultural performances, and gala dinner and awards. The cultural performances will include music, dance, and storytelling related to food traditions. These cultural performances will aim at celebrating the culture and cuisines of the various cultures whose foods will be on display at the festival. The gala dinner and awards will on the other end focus on recognizing contributions to diversity in the hospitality sector. These awards will serve to encourage a culture of diversity an inclusion in the food sector (Finkel et al. 2019). In the end, the festival will create a multi-sensory experience for all attendees while promoting industry connections and encouraging cultural appreciation through food. 
[bookmark: _Toc190894821]Aim and Objectives of the Event 
[bookmark: _Toc190894822]Aim of the Event
The Festival will aim to celebrate and promote diversity and inclusion in London’s hospitality industry by showcasing multicultural culinary talents from across the world. 
[bookmark: _Toc190894823]SMART Objectives 
The event objectives were developed using the SMART tool which requires objectives to be Specific, Measurable, Attainable, Relevant and Time-bound (Dowson et al. 2022). Based on this framework and the aim of the event, the following objectives were identified as key to the successful implementation of the event. 
1. Increase event engagement by attracting at least 5,000 attendees through targeted marketing campaigns, influencer collaborations, and community outreach within six months. 
2. Promote inclusion by ensuring representation from at least 15 different cultural backgrounds in the culinary lineup of the day to highlight global representation. 
3. Ensure industry collaboration by securing at least 10 sponsorship from hospitality brands to support the event costs and enhance credibility
[bookmark: _Toc190894824]Event Management
Effective event management requires close coordination of operational planning, marketing strategies and financial oversight to ensure an effective execution of the entire event. This is because event management entails the process of executing the entire event, all the way from planning, logistics, budgeting, vendor management, marketing, developing the agenda of the event, inviting speakers and attendees and overseeing the entire event (Ferdinand & Kitchin, 2012). Each of the activities involved in event management aim at ensuring a successful delivery of the entire event. Therefore, for the multicultural culinary service and festival, the event management process will focus on creating opportunities for people to connect with each other, spend time together and celebrate and experience the diversity of cultures. 
The operational planning aspect of the event management process will focus on setting up the venue, licensing, ensuring food safety compliance, logistical coordination and attendee management. Key human resources at this stage will include trained event management staff, security teams, and health inspectors. Bladen et al. (2022) highlight the importance of these individuals in maintaining safety standards and overall event standards. 
Event marketing and promotion are equally important aspects of event management. Reic (2016) underscores the importance of marketing and promotion in informing potential attendees about the event, building awareness and ultimately driving engagement and attendance. Therefore, the event will adopt a multi-channel marketing strategy that will incorporate the use of social media campaigns, email newsletters, influencer collaborations and partnerships with food blogs. According to Chaffey and Smith (2013) digital and social media marketing platforms provide an avenue through which event organisers can effectively reach their target audience and achieve their objectives. Marketing and promotion strategy will help create awareness and encourage signups to the event. 
Financial and Resource management is an equally important part of the event management process. Salama (2021) argues that the primary responsibility of event managers is to ensure the financial health of the event and effective resource utilisation. Therefore, an understanding of key financial concepts and resource requirements for the event is essential. Therefore, financial management will entail budgeting, securing sponsorships, and tracking revenue streams to ensure financial sustainability (Salama, 2021). Resource management, on the other hand, will entail allocating personnel for ticketing, vendor coordination, and guest assistance ensures a seamless experience (Ferdinand & Kitchin, 2012). Finally, stakeholder engagement will focus on coordinating with chefs, food vendors, sponsors, and cultural organisations to ensure a diverse representation. Furthermore, the event management team will oversee real-time execution, problem-solving, and post-event analysis, ensuring a seamless and impactful festival.
[bookmark: _Toc190894825]Event Budget and Sources of Funding
Table 1 below provides the estimated budget for the event. Major areas of expenses will include venue hiring, marketing, catering and vendors, and staff and logistics. 
Table 1: Event Budget
	Budget Items 
	Cost (£)

	Venue hire 
	50,000

	Marketing 
	18,750

	Staff and Volunteers 
	15,000

	Equipment and Supplies 
	28,750

	Contingency (10%)
	12,500

	Total Budget
	125,000


(Source: Student)
According to Finkel et al. (2019) a successful event should also have revenue streams that are used to fund the budget. Several revenue streams have been identified for this event as highlighted in Table 2 below. 
Table 2: Sources of Funding/Revenue Streams 
	Revenue Source 
	Quantity
	Price per Item (£)
	Total Income (£)

	Tickets for exclusive experiences 
	1,000
	100
	100,000

	Food and Beverage Sales 
	500
	25
	12,500

	Merchandise with event branding 
	300
	50
	15,000

	Vendor fees for culinary stalls 
	20
	1,000
	20,000

	Sponsorship Packages 
	5
	10,000
	50,000

	Grants 
	1
	5,000
	5,000

	Crowdfunding 
	1
	10,000
	10,000

	Total Revenue
	
	
	212,500


(Source: Student)
[bookmark: _Toc190894826]Industry Trends/Issues and Impacts 
The events and hospitality industry is undergoing significant transformation due to technological advancements, evolving consumer preferences, and economic challenges. One major trend is the growing demand for multicultural experiences, as consumers seek authentic and diverse culinary events (Codyre, 2024). Festivals that celebrate inclusivity and cultural representation attract larger audiences, fostering community engagement and cross-cultural appreciation (Eventflare, 2024). The demographic characteristics of event attendees today is largely attracted by events that are culturally diverse and promote inclusivity (Manoharan, et al. 2024). This shift highlights the importance of curating diverse food experiences that resonate with an increasingly globalized and socially conscious audience.
Another key industry trend is sustainability in event management. This trend, according to Reic (2016) is often driven by concerns about environmental impact of events and ethical sourcing of event resources. In response to this trend, events are increasingly implementing eco-friendly initiatives such as reducing food waste, sourcing sustainable ingredients, and using biodegradable packaging (Allen et al. 2022). These practices not only align with consumer expectations but also with regulatory requirements, ensuring events operate responsibly while minimising their ecological footprint. 
Additionally, digital transformation is revolutionising event marketing and logistics, with live-streaming, online ticketing, and influencer partnerships enhancing accessibility, reach, and engagement. According to Bladen et al. (2022), digital transformation allows for greater flexibility in personalising interactions with attendees during events, better resource management, and more efficient communication to key stakeholders about the event. The event organisers are increasingly adopting these technologies to improve the experience of attendees. 
Economic pressures and regulatory requirements also shape event planning and execution. Rising operational costs and inflation necessitate flexible financial strategies to secure sponsorships and maintain affordability for attendees (Silvers, 2009). Additionally, health and safety regulations are becoming stricter, particularly regarding food safety laws and crowd management protocols. Therefore, the Annual Multicultural Culinary and Service Festival will seek to embrace these industry trends by promoting diversity, sustainability, and digital innovation, ensuring a high-quality and socially responsible experience.
[bookmark: _Toc190894827]Situational and Cultural Considerations 
[bookmark: _Toc190894828]Situational Analysis
The PESTEL analysis tool provides an effective framework for analysing the impact of external factors such as political, economic, social, technological, environmental, and legal considerations on the event (Ferdinand & Kitchin, 2012). Based on this framework, several external factors influence the planning and execution of the Annual Multicultural Culinary and Service Festival. Political factors include government support for diversity-focused events and compliance with food safety laws. Policies that encourage cultural inclusion can enhance sponsorship opportunities, while strict health regulations dictate how food vendors operate (Silvers, 2009). 
Economic conditions significantly impact sponsorship acquisition and ticket pricing. Inflation can drive up venue costs, staffing expenses, and supply chain disruptions, making it essential to adopt flexible financial strategies (Ferdinand & Kitchin, 2012). Socially, there is a growing demand for inclusive and culturally immersive experiences, compelling event organizers to curate authentic and diverse culinary showcases (Eventflare, 2024; NPU Events, 2024).
Technological advancements such as social media marketing, digital ticketing, and virtual engagement improve promotional reach and attendee interaction (Balden et al. 2022). Meanwhile, environmental concerns emphasize the need for waste reduction, sustainable sourcing, and eco-friendly operations (Allen et al. 2022). Legally, events must adhere to public safety, licensing, and food hygiene regulations to ensure compliance and avoid penalties.
[bookmark: _Toc190894829]Cultural Considerations 
The Annual Multicultural Culinary and Service Festival will prioritise several cultural considerations including dietary inclusivity, representation, and inclusive participation. When it comes to dietary inclusivity, the event will offer vegan, halal, kosher, and allergen-free options, ensuring all attendees can fully participate regardless of dietary restrictions. Authentic representation will also be essential, with chefs and speakers carefully selected from their respective cultural backgrounds to preserve culinary traditions and prevent cultural appropriation. Additionally, the festival promotes inclusive participation by providing opportunities for small businesses and underrepresented culinary professionals to showcase their talents. This approach fosters equity, cultural appreciation, and industry diversity, ensuring the event remains a true celebration of London’s rich and diverse food scene.
[bookmark: _Toc190894830]Conclusion
The Annual Multicultural Culinary and Service Festival is a well-structured event celebrating diversity in hospitality. By applying Silvers’ Event Project Life Cycle, strategic management principles, and industry best practices, the festival ensures long-term sustainability, high engagement, and a positive cultural impact. Furthermore, the event will aim to align with both situational and cultural factors in the UK and around London. 
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Executive Summary

   The Annual Multicultural Culinary and Service Festival is a dynamic and immersive event designed to celebrate the rich culinary diversity within London’s hospitality industry. Scheduled to take place at two prominent venues, ExCeL London and Alexandra Palace, the festival aims to showcase the talents of chefs from diverse cultural backgrounds, fostering inclusivity and collaboration within the food sector. The event will feature live cooking demonstrations, food tastings, panel discussions, and cultural performances, offering attendees a unique opportunity to engage with global culinary traditions.

   This festival is strategically aligned with current industry trends emphasizing cultural inclusivity and sustainability. It will offer attendees an enriching, multi-sensory experience while promoting social responsibility through eco-friendly initiatives, such as minimizing food waste and sourcing sustainable ingredients. The event’s target audience includes food enthusiasts, industry professionals, and cultural organizations, all of whom will have the opportunity to connect, network, and share knowledge.

   The event’s objectives are centered around engaging at least 5,000 attendees, ensuring diverse cultural representation with chefs from at least 15 cultural backgrounds, and securing sponsorship from at least 10 hospitality brands. The festival will also focus on providing opportunities for small businesses and underrepresented culinary professionals to showcase their talents. 

   The total estimated budget for the event is £125,000, with revenue streams generated through ticket sales, food and beverage sales, merchandise, vendor fees, sponsorships, and crowdfunding, projected to total £212,500. This event will be managed using Silvers’ Event Project Life Cycle framework, ensuring structured planning, smooth execution, and detailed post-event evaluation for continuous improvement.

   Through careful event management, strategic marketing, and effective stakeholder engagement, the Annual Multicultural Culinary and Service Festival will not only offer a remarkable celebration of food but will also serve as a powerful platform for diversity and inclusion in the hospitality industry.
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