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Introduction
[bookmark: _Toc89372310]Operational Context
‘Hot and Cold’ is a fictitious Chinese restaurant operating from London. The restaurant was opened in 2015 as a take-away outlet for Chinese food, but leveraged the demand for Chinese food in the busy Greater London area to turn itself into a full-fledged restaurant serving lunch and dinner. The operating hours of the restaurant is 12:00 pm to 10:00 pm on all 7 days of the week.
The restaurant employs 14 personnel in total including 2 managers, 3 chefs, 5 waiters and 2 system admins and 2 housekeeping staffs overseeing the operations of restaurant. The restaurant is essentially closed-walled located on 1st floor of the facility, but has an open terrace on its outside (Based on Visit London, 2017). The facility from where the business operates is owned by another party, and the restaurant needs to pay the rent of £3000/ month for using the closed space. During summer months, the restaurant rents the open terrace at an additional £500/ month, during when the customers prefer to be served outside (Based on Trip Advisor, 2018).
Hot and Cold is facing competition in the Chinese food space from the other Asian restaurants and take-away outlets which have opened up during the last 5 years. The restaurant however is known to have an acclaimed standard for serving customers and the open terrace serves as added attraction during summers, turning into a source of competitive advantage for the business, since majority of Asian restaurants surrounding the area lack any open seating overlooking the view downstairs.
[bookmark: _Toc89372311]Project Overview
Hot and Cold has decided to extend its serving vicinity in open terrace to the rest of the months besides summer. This means that the restaurant will have to make arrangements on allocating the open space to itself for all the year round, ensuring that the space deems fit for rainy and winter climates as well. The restaurant will also have to increase manpower to stay efficient on serving its customers.
This report focuses on creating a project management plan for Hot and Cold that can address the forthcoming tasks that the extension project for restaurant must consider. 

[bookmark: _Toc89372312]Project Outline/ Description/ Scope
The scope of a project refers to the outline of the project that details the activities, constraints, assumptions and resources that are vital in terms of management of a project (Baguley, 2018).
The following table describes the scope of Hot and Cold extension project through certain segments which are discussed in brief.
	Project Scope

	Project Name
	Hot and Cold Serving Area Extension Project

	Project Description 
	· The restaurant plans to extend it serving to open terrace area to all 12 months of the year, instead of just 3 months during summers.

	Project Deliverables
	· Easy access to open terrace for customers as well as waiters during operating hours of restaurant
· Necessary insulation and heating to enable the area fit to be served in all weather conditions
· Necessary furnishing in open terrace with 50% of customer capacity inside
· Arranging space for more waiters (50% of current waiter strength (5)) to serve additional customers in open terrace


	Criteria of Acceptance
	· Removable rooftop to cover open space during rains and snow
· Weather proof furniture withstanding heat and cold
· Central control of heating system to be operated from booking desk
· Unhindered view of the road from terrace
· Easy and unblocked passage to ease customers reach the open terrace

	Constraints
	· The heating cannot be controlled from individual tables in the open terrace area, and is centrally operated
· Common kitchen to serve customers in open terrace also means some additional serving time in comparison with area served inside
· The place for cutlery and water dispenser remains indoors, and must be either asked for from the waiters or be taken by the customers in person.


	Assumptions
	· It is assumed that there is no major change in costs of resources between the time of creating this management plan and the time of executing it.
· It is assumed that there is no major event that impact the operations of Hot and Cold
· It is assumed that there is no legal or non-legal problem in renting the open terrace from facility owner, and that it is available for extension of serving area
· Business Owner works as Project Manager to keep costs in check

















[bookmark: _Toc89372313]Stakeholder Analysis

In project management planning, stakeholder analysis refers to identifying the stakeholders that have any association with the project in terms of their influence, degree of interest or level of involvement in management of project (Kurtz, 2015).
Stakeholder Analysis Matrix is a tool that helps with this identification of stakeholders by classifying them into the 4 groups based on their respective interests and power to impact project management (Richards et al., 2013). The matrix will be applied below in context of Hot and Cold Serving Area Extension project.
	Power

	Keep Satisfied

Facility Owner; Customers; Government (Local); Employee Union

	Manage Closely

Chefs; Waiters; Managers; Competitors

	
	Monitor

Media

	Keep Informed


Local Community

	
	Level of Interest






Stakeholder Analysis Matrix
Adapted from Richard et al. (2013)
The above identified stakeholder groups for Hot and cold can be analysed further in relationship with the impact they create on the serving area extension project.
Sources: Adapted from Javed (2016) and Agnew (2019)
	Stakeholder Group
	Level of Interest in Project
	Degree of Potential Impact
	What is important to stakeholder?
	How can stakeholder contribute to project?
	How can stakeholder block project?
	Strategy to engage stakeholder

	Waiters
	High
	High
	Opportunity to gain enhanced role within the organization
	Waiters at Hot and Cold are the ones to interact to customers frequently. They can serve as the representative of restaurant as they inform the dining visitors about the project, creating an appeal beforehand.
	In the current Chinese dining market in Greater London, Hot and Cold achieves its competitive advantage owing to the professionalism of its waiters. The inability of waiters to continue sustaining the standards can threaten entire purpose of the project.
	Waiters to be communicated about the potential profitability that the restaurant envisions in near future with extended dining area.

	Chefs
	High
	High
	Increased pay package for more workload handled every day
	The chefs at the restaurant are the driving force for the organization’s growth, and they will contribute by being able to meet the increased demand for food without compromising quality.
	The chefs can impact the progress of project by getting disinclined towards the whole idea of extension, which may happen if the chefs are not convinced about the rewards that they get for increased work.
	Chefs to be communicated about the changed remuneration when the serving area is extended and the operations restart.

	Employee Union
	Low
	High
	Although employee union has no interest over the success of the project, it does have authority over its management by offering a conducive environment that is necessary for seamless operations of organizations
	The new employees being recruited for increased operational work must be part of employee union in order to guarantee professionalism and authenticated work experience
	Employee Union has been the reason for disrupted operations in the UK during recent times over the subject of workers’ rights and payments. 
	There is the risk posed by employee union that Hot and Cold must consider beforehand. In this regard the Union must be contacted and informed about the terms and conditions through which the new recruits will be placed. 

	Customers
	High
	Low
	Customers have negligible impact on project management for dining area extension, although they are the group which is most inclined to have better seating and view that is being offered through the project.
	The customers can serve as the word-of-mouth advertisers creating an appeal to prospective customers in the local area.
	The customers at Hot and Cold possess negligible authority over the dining area extension project, since their interests are being met with the current operations indoors.
	Customers must be informed through managers and waiters as they visit the restaurant, and offered priority in seating in the open terrace when the project completes.

	Local Governance
	Low
	High
	The local governance is in authoritative position to take decisions on the businesses in the area, creating a huge impact on operations of restaurant.
	The local governance can help the restaurant get license to operate from the open terrace with eased regulations.
	The local governance can put obstacles on the restaurant getting necessary permission to operate by imposing certain restrictions and validatory checks.
	The restaurant must work beforehand on obtaining necessary approval from authorities for extended operation to open terrace.

	Management
	High
	High
	The managers as part of project management will be involved in 2 ways: (i) making sure that the current operations are not affected, and (ii) making sure that the extension project aligns with current operations
	The management at Hot and Cold is responsible for efficiency and effectiveness with which the extension project is carried out, while also making sure that the current inflow of customers is equipped with the information
	The disengaged management can prove to be disastrous to restaurant’s growth, since the management with its expertise and knowledge poses certain risk that can be leveraged by competitors
	The managers must be made accountable and liable with clear communication on their individual growth plans when the extended operations start.

	Facility Owner
	Low
	High
	The facility owner as an authority to rent/ lease the open terrace is influential in key decision making
	The facility owner can offer permission to the restaurant to use the open area throughout the year, while also permitting to make necessary adjustments to the area.
	The facility owner can impose restrictions in terms of nature of usage or alteration that the restaurant plans in open area to befit different weather conditions.
	The facility owner must be convinced of the benefits that can be received through minor alterations to facility, and must be clearly documented in the rental agreement.

	Local Community
	High
	Low
	The prospective customers in the local vicinity have an opportunity for open view seating in a Chinese restaurant which is lacking majorly in the busy Greater London area. 
	The local community can act as brand advocates as they pass on the information for improved seating at Hot and Cold. The local community can also turn to become potential customers for restaurant.
	The local community has negligible authority to hinder the project plans 
	Adequate level of advertisement can keep the local community informed

	Media
	Low
	Low
	Media, including print and online, can be used to inform the various stakeholder groups about project management plan of Hot and Cold
	Media can serve as the tool for Hot and Cold to attract new customers
	Media communication, if not managed effectively, can be futile in its purpose and can go unnoticed.
	The restaurant must target local and inexpensive media advertisers to convey the message of serving area extension to attract new audiences.

	Competitors
	High
	High
	The competition around Hot and Cold can have an impact on the growth plans of restaurant
	The competitors do not work in alliance with Hot and Cold, and therefore do not contribute to project’s success
	Competitors can replicate the extension strategy to get benefitted and impact growth plan of 
Hot and Cold
	The restaurant must work on expedition of the plan, and the timeliness with which plan is announced is important in keeping competitors behind.



[bookmark: _Toc89372314]Work Breakdown Structure (WBS)
Work Breakdown Structure is a tool used to break the project deliverables into smaller components, turning complex task into several simpler tasks (Polonski, 2015). The process involves breaking down the task into 5 key components as shown in the diagram below.
Hot and Cold Serving Area Extension Project



Initiation
Execution
Control
Planning
Closure


Validate deliverables with restaurant
Readjust scope based on variance in progress
Monitor status of project on weekly basis
Analyse risks due to macro and micro environment
Appoint project team to work on extension project


Define goals of project

Hand in project report
Identify and strategize any change management process
Mark actual versus planned progress
Prepare schedule of activities


Validate quality of construction and refurbishment
Obtain approval from Hot and Cold’s facility owner
Track performance
Improve processes as they progress
Set budget for each milestone/ task


Document the progress as well as problems for formal and non-formal process improvement
Prepare communication plan to inform stakeholders involved
Formally meet with business owner to close the project
Ascertain quality
Assess feasibility from resourcing perspective



[bookmark: _Toc89372315]Scheduling Resources and Costs
The following table discusses the scheduling of resources and costs based on certain assumptions guided by industry level measures.
	Phase
	Tasks
	Sub-task
	Done by
	Resource Rate (£)/ day
	Number of Resources
	Cost

	
	
	
	
	
	
	

	One-time Activities

	Initiation
	Obtain Licensing Approval
	
	Business Owner as Project Manager
	N/A
	N/A
	300

	Planning
	Prepare communication plan for stakeholders
	
	Project Team
	N/A
	N/A
	

	
	
	Online plan for social media advertising
	Business Owner as Project Manager
	N/A
	N/A
	0

	
	
	Offline plan for print media design
	PM and Local Newspaper
	N/A
	N/A
	100

	Execution
	Monitor the progress of activities
	Purchase of necessary furniture
	PM and construction team
	N/A
	N/A
	800

	
	
	
	
	
	
	1200

	Refurbishment Activities

	Execution
	Monitor the progress of activities
	Installation of necessary heating
	PM and construction team
	100
	2
	200

	Execution
	Monitor the progress of activities
	Installation of removable rooftop
	PM and construction team
	100
	2
	200

	Execution
	Monitor the progress of activities
	Installation of glass insulation for rainy season
	PM and construction team
	100
	2
	200

	
	
	
	
	
	
	600






[bookmark: _Toc89372316]Gantt Chart
The complete project is intended to be completed within 8 weeks. The weekly breakdown of activities is as follows:
	Major Tasks
	Weeks

	
	1
	2
	3
	4
	5
	6
	7
	8

	Obtain approval for facility usage form facility owner
	
	
	
	
	
	
	
	

	Prepare communication plan to stakeholders
	
	
	
	
	
	
	
	

	Communicate plan to internal stakeholders with envisioned growth in business
	
	
	
	
	
	
	
	

	Identify and assess feasibility with construction company for refurbishment
	
	
	
	
	
	
	
	

	Purchase necessary furnishing
	
	
	
	
	
	
	
	

	Install removable rooftop
	
	
	
	
	
	
	
	

	Install central heating
	
	
	
	
	
	
	
	

	Install temporary insulation
	
	
	
	
	
	
	
	






[bookmark: _Toc89372317]Risk Assessment
Risk Assessment Matrix is used below to identify and categorize some of the major or frequent risks that Hot and Cold Serving Area Extension Project is likely to face:
	Impact

	· Rivals in local community launch the open terrace facility earlier
· Local governance poses regulatory constraints




	· Approval for using facility not received from facility owner
· Central heating system causes electrical shock while testing


	
	
Budget Overrun




	Resource shortage for carrying out project management activities since current operations are in progress

	
	Probability





Risk Assessment Matrix
Source: Adapted from Hester and Harrison (2014)
The table below discusses the mitigation plan for the 5 risks discussed above
	Risk
	Severity Level
	Mitigation Plan

	Rivals in local community launch the open terrace facility earlier

	Moderate
	Plan a differentiated offering in open terrace seating through exquisite ambience

	Local governance poses regulatory constraints

	Moderate
	Obtain necessary approvals before starting project

	Approval for using facility not received from facility owner

	High
	Work with facility owner to obtain legal agreement on refurbishing space

	Central heating system causes electrical shock while testing

	High
	Ensure the testing is done in non-operational hours; testing to be done only by professionals

	Budget Overrun
	Low
	Account for delay in project based on feasibility assessment
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