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The "Flavors of the World: Winter 2025 Food Festival" is an international culinary event focused on celebrating seafood cuisines from diverse cultures. Its main purpose involves supporting equal opportunities and promoting diverse markets and inclusive practices within the culinary field through a platform where attendees can learn about various seafood traditions and support sustainable sourcing and practice implementations. The festival promotes cultural understanding through its mission to both educate and engage public audiences at local levels and food enthusiast communities (Jong and Varley, 2018).
This event was chosen to fulfil a market need since the region lacked sufficient options to explore multiple seafood dining styles (Fox, D. et al. 2014). The multicultural character of this region fails to support major festivities that showcase international cuisine traditions (Lemisko, 2015). The traditional festival allows diverse seafood cooking traditions to come together and enables people to learn about different cultures through cooking methods.
The Royal Welsh Showground provides the best site for this festival because of its perfect geographical position comprehensive facilities and convenient access (Royal Welsh Showground, 2025). The facility provides ample ground for hosting big events and accommodates food stalls, educational workshops and cooking demonstrations. The multicultural community serves as an excellent setting to host a festival which embraces international seafood customs for diverse groups of visitors (Jong and Varley, 2018).
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Event planning and execution phases together with post-event evaluation form the systematic elements of The Event Cycle. Event management depends on this framework to organize the full operation systematically from beginning to end. An event process features four components starting with developing plans and advancing to both design and execution before moving to evaluation. Every phase in this structure exists in a connected relationship that leads to the success of the whole event (Spence, Wang and Youssef, 2017).
The planning section of "Flavors of the World: Winter 2025 Food Festival" included running a feasibility study to select the Royal Welsh Showground venue and conceptualizing the event while emphasizing seafood traditions as well as making the festival accessible for all attendees (Royal Welsh Showground, 2025). A thorough search determined which groups made up the audience and which sponsors and fisheries would support the event.
During the design phase the schedule and layout of the event together with its programming format reached completion. Event organizers in this phase secured culinary experts while designing interactive workshops that included Seafood Pairing Specialist and Seafood Storyteller sessions. The event itinerary was developed as well as chefs were secured (Allen, Harris and Jago, 2022).
During implementation, the event realizes its physical existence. The organization requires the implementation of logistics along with staff management, marketing executions and technical components including food safety and accessibility.
Success evaluation of the event will happen during the post-event phase through stakeholder vendor and attendee feedback collection (Bowdin et al., 2023). The event's outcomes will be measured using key performance indicators which include attendee counts and revenue and social media engagement before planning the next edition.
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The "Flavors of the World: Winter 2025 Food Festival" offers an immersive experience where guests will embark on a culinary journey to explore global seafood traditions. The event provides multiple interactive features which honour cultural diversity alongside educational programs and inclusive initiatives to advance culinary accessibility (Csapody, Ásványi and Jászberényi, 2021).
· Seafood Pairing Specialist: The Seafood Pairing Specialist leads interactive workshops which allow participants to learn about beverage pairings with seafood by trying wines and craft beers along with non-alcoholic choices. A team of experts will lead participants into seafood pairing methods to make them understand better how food matches with drink (Apostolakis and Viskadouraki, 2017).
· Seafood Storyteller and Cultural Guide: The Seafood Storyteller and Cultural Guide conducts an interactive program by sharing the historical origin of seafood cuisine across Mediterranean and Asian regions (Güneş, 2022). Through presentations, guests will study food heritage as well as cultural and societal customs and traditions behind various dishes while expanding their global food knowledge.
· Seafood Tasting Experience: The Seafood Tasting Experience stands as a principal attraction because guests will enjoy trying many different seafood dishes that come from international regions. The tasting stations offer chefs who present seafood delicacies to guests while providing them with tastes beyond their normal experience (Kwiatkowski, 2018).
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	Time
	Activity
	Description

	10:00 AM
	Opening Ceremony
	Welcome an introduction to the festival, highlighting the theme of cultural diversity, sustainability, and inclusivity.

	10:30 AM
	Seafood Pairing Specialist
	Interactive session teaching attendees how to pair seafood with wines, craft beers, and non-alcoholic beverages.

	12:00 PM
	Seafood Storyteller and Cultural Guide
	A presentation on the cultural history of seafood dishes from different regions, exploring their significance.

	1:30 PM
	Lunch/Seafood Tasting Experience
	A buffet-style tasting featuring seafood dishes from various cultures, allowing guests to explore global flavours.

	3:00 PM
	Cultural Engagement Workshops
	Workshops focused on sustainable seafood sourcing and the environmental impact of global seafood practices.

	5:00 PM
	Closing Remarks and Networking
	Final reflections on the event and an opportunity for attendees, vendors, and sponsors to network and share experiences.
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The main aim of the "Flavors of the World: Winter 2025 Food Festival" is to celebrate and promote cultural diversity through global seafood cuisines. The event creates an inclusive platform where guests receive opportunities to learn about different culinary practices and support sustainable sourcing methods while making responsible food choices (Mair and Duffy, 2018). This festival develops a complete experience to raise cultural literacy alongside community participation by focusing on food.
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	Objective
	Specific
	Measurable
	Achievable
	Relevant
	Time-Bound

	Objective 1
	Attract attendees from diverse backgrounds.
	Target 1,500 attendees from various cultural and social groups.
	Achievable with proper marketing strategies and partnerships.
	Ensures inclusivity and community engagement.
	The event is to be held in Winter 2025.

	Objective 2
	Generate revenue for future events.
	Achieve £35,000 in revenue from ticket sales, vendors, and sponsorships.
	Realistic based on ticket pricing and vendor participation.
	Financial sustainability for recurring events.
	Revenue target to be met by the end of the festival.

	Objective 3
	Promote sustainable seafood practices.
	Secure at least 10 local seafood suppliers committed to sustainable sourcing.
	Feasible through partnerships with eco-conscious suppliers.
	Aligns with growing consumer demand for sustainability.
	Suppliers confirmed 3 months before the event.
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To successfully manage the "Flavors of the World: Winter 2025 Food Festival," several key skills are essential:
· Operational Skills: Operational Skills incorporate coordinated management of event logistics by handling venue operations as well as food safety compliance along with crowd management protocols. Operational skills enable the event to function properly on the day of the performance and they make possible the completion of planned activities without problems (Ossowska et al., 2023).
· Planning Skills: The development of precise event schedules remains vital because it helps organizations meet deadlines along with resource distribution and deadline accomplishment. Successful event management requires proper vendor relation management combined with sponsor acquisition and event schedule completion (Jong and Varley, 2018).
· Marketing Skills: Strong marketing ability serves as a requirement to market the event correctly and attract participants effectively. The event needs digital marketing together with social media plans and local area promotional activities (Lemisko, 2015). Designing an event campaign that engages the target audience requires fundamental ability for achieving successful turnout levels.
[bookmark: _Toc191669927]Resources
These components create essential requirements for successfully running the upcoming event:
· Venue: The Royal Welsh Showground serves as the venue because it allows space for food stalls and workshops together with culinary demonstrations. Accessibility and numerous facilities present at the venue are vital to managing big gatherings (Lemisko, 2015).
· Staff: Components of both regular staff members as well as volunteers will form the workforce needed to carry out the project successfully (Timothy and Pena, 2015). Event coordinators and chefs together with security personnel, technical staff and customer service representatives will lead the management of guest safety and experience during the event.
· Suppliers: The available fresh seafood for cooking events at the venue will be secured through partnerships with local seafood suppliers who work alongside international suppliers. Local business partnerships along with beverage suppliers will handle both drink distribution and other culinary product supplies (Belton, Reardon and Zilberman, 2020).
· Partners: The event will gain value and credibility thanks to sponsorships and artistic partnerships with culinary specialists and cultural organizations. Eco-conscious companies through sponsorship will back sustainability initiatives while offering support (Farmery et al., 2018).
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The operational plan for the event needs to develop efficient coordination procedures for every festival component. This includes:
· Staffing: The appointed project manager will direct staff by assigning roles and maintaining full staff awareness of their obligations. The organization will need volunteers to handle guest services by offering directions and supervising workshops as well as tasting stations (Martino et al., 2023).
· Scheduling: Timelines will be developed for administrative purposes to match the planned duration of guest arrivals together with sessions and breaks.
· Vendor Coordination: A system of regular discussions between food providers and suppliers enables the proper organization of delivery schedules together with setup times and inventory management procedures (Pérez-Lloréns, Acosta and Brun, 2021). Proper coordination of responsibilities ensures that all last-minute issues are avoided during the event.
All attendees will experience a positive event through the graceful operation which stems from proper planning, effective staff allocation and clear vendor and partner communication.
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The "Flavors of the World: Winter 2025 Food Festival" project revenue derives from sales of admission tickets combined with vendor fees along with sponsorships. The breakdown is as follows:
	Revenue Source
	Amount

	Ticket Sales
	£20,000

	Vendor Fees
	£5,000

	Sponsorships
	£10,000

	Total Revenue
	£35,000



· Ticket Sales: The combination of ticket sales with a projected 1,333 patrons purchasing £15 tickets will create £20,000 revenue generation.
· Vendor Fees: Vendor booths operating at the event will charge a total of £5,000 because each of the 14 vendors needs to pay £350 to participate.
· Sponsorships: A total of £10,000 in expected income will come from sponsorship funds obtained from local businesses and eco-conscious companies.
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The projected costs for hosting the event are detailed below:
	Expense Category
	Amount

	Venue Reservation
	£4,000

	Marketing
	£2,500

	Equipment
	£3,000

	Employee Compensation
	£6,000

	Total Expenditure
	£15,500



· Venue Reservation: The total expense to secure the Royal Welsh Showground with its related facility fees amounts to £4,000.
· Marketing: £2,500 from the budget will go toward digital marketing and printed materials in addition to local area advertisements.
· Equipment: A budget of £3,000 exists for booking equipment which includes tents with sound systems and catering equipment.
· Employee Compensation: The budget dedicates £6,000 for worker compensation to employ event coordinators together with volunteers and temporary staff.
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Forecasted profits from the festival amount to £19.500 (£35000 of revenue - 15500 expenses) after revenue reaches £35,000 which yields a 15% approximate profit margin. These funds will support future activity organization while increasing cultural programming and sustainability improvements thus securing enduring development and growth for the festival (Sampson et al., 2015).
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The events industry is undergoing various substantial changes that affect its development process:
· Sustainability: The sustainability movement has gained popularity which motivates events to implement eco-friendly approaches including waste reduction alongside responsible sourcing and sustainable transportation methods (Belton, Reardon and Zilberman, 2020). Both attendees and stakeholders value sustainability more and more because it determines their purchasing choices.
· Inclusivity and Diversity: Events now target inclusivity and diversity through their programming which enables all population segments to feel welcome and acknowledged. Event venues must offer access to all and program their events with diversity in mind to establish cultural celebration spaces (Jong and Varley, 2018).
· Technology in Event Management: The advancement of technology directly influences the entire lifecycle of event planning as well as execution. Different digital solutions now serve the event industry to manage sales and promotion tasks while scheduling programs and hosting online attendance services (Pérez-Lloréns, Acosta and Brun, 2021). To maximize engagement and logistics management the event requires apps alongside specific website platforms and social media channels.
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The "Flavors of the World: Winter 2025 Food Festival" experiences direct consequences from current industry trends during its both planning and delivery stages:
· Sustainability: The event establishes sustainability as its core value by purchasing seafood from reliable sources while implementing waste-reducing practices that attendees receive comprehensive information about (Farmery et al., 2018). These measures match the rising interest in sustainable events while enriching the festival's public recognition.
· Inclusivity and Diversity: The festival theme based on cultural diversity represents an industry direction toward inclusive practices. The seafood event will present multiple native culinary practices from various cultures to share traditional seafood traditions with wide cultural participation (Tookes, Barlett and Yandle, 2018).
· Technology: The festival's success depends on technology to manage attendee experiences with digital marketing platforms and online ticket systems and event applications (Martino et al., 2023). It provides real-time monitoring and engagement capabilities for event logistics management.
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Several different situational factors require attention throughout the planning phases as well as throughout the delivery stages of the "Flavors of the World: Winter 2025 Food Festival":
· Weather Disruptions: Outdoor weather events create a major threat to this event since participants will face such risks. The Royal Welsh Showground will act as a backup by reserving indoor spaces for weather emergencies (Royal Welsh Showground, 2025). Guest comfort and safety will be ensured through the provision of tents together with weather-resistant equipment for the event.
· Legal Requirements: The festival needs to fulfil all required local health and safety regulations concerning food safety standards as well as alcohol licensing and crowd control measures. The festival will procure important permits beforehand to circumvent legal problems during the event day (Allen, Harris and Jago, 2022).
· Local Regulations: Environmental regulations about sustainable waste management and local jurisdiction standards will be followed to sustain eco-friendly waste reduction and recycling efforts throughout the event. Apart from this accessibility standards and local community rules will be followed.
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Making this event culturally appropriate remains vital when planning for a festival spanning different countries and populations:
· Respect for Food Traditions: Food traditions need respect because the festival will display a variety of seafood cuisines. The Seafood Storyteller educational session will accompany the culinary events to provide participants with authentic traditional understanding and prevent cultural distorting activities (Royal Welsh Showground, 2025).
· Inclusive Representation: Diverse representation at the event centres around presenting a wide range of culinary cultures with proper authenticity and respect for cultural traditions (Bowdin et al., 2023).
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Applying a SWOT analysis to the event:
	Strengths
	Weaknesses

	Strong community engagement and diversity focus.
	Dependence on good weather for an outdoor event.

	Partnership with local seafood suppliers.
	Potential logistical challenges due to vendor coordination.



	Opportunities
	Threats

	Growing demand for sustainable and inclusive events.
	Legal or regulatory challenges related to food safety.

	Collaboration with eco-conscious sponsors (Bowdin et al., 2023).
	Competition from other regional food festivals (Royal Welsh Showground, 2025).



The SWOT analysis demonstrates how sustainability and diversity trends can be used for strategic advantage and explains how the event should prepare for logistics and legal obstacles.
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"The Flavors of the World: Winter 2025 Food Festival" showcases international seafood cuisine to honour cultural diversity along with sustainability principles and both social inclusion and equality. Success in this event requires three critical components that join forces including accurate planning along with budgeting and cultural awareness. The event outcome relies heavily on strategic planning which includes proper logistics execution together with stakeholder relations management. The festival stands to create meaningful community engagement through its alignment with diversity and inclusion goals in addition to operational and cultural factor resolutions.
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I acknowledge the use of Grammarly (https://www.grammarly.com/) on 27 February 2025 to check my work using the prompt(s): 
1. Please check the following text for readability, grammar and syntax. 
I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.
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REASON FOR CHOOSING THIS EVENT

—___ _i
This event addresses a cultural gap since the area lacks a
significant number of exhibitions featuring seafood cuisines from
diverse cultural backgrounds. The festival embraces equality
through food representation because it supports diverse cultural A
backgrounds in compliance with the principles of Equality Act 2010 ‘
(Allen, Harris and Jago, 2022). The festival operates with
sustainable practices by promoting environmentally conscious
seafood procurement and cooking techniques (Jong and Varley,
2018). Through its operations this event will promote sustainable
practices by supporting regional seafood suppliers together with
culinary experts who will both benefit the community (Martino et
al., 2023).
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LOCATION - THE
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The Royal Welsh Showground provides a
prime location for large-scale events by
featuring vast areas dedicated to food stalls
and accommodating live cooking
demonstrations and workshops and panel
discussions. The site maintains advanced
facilities that provide solutions for various
events (Royal Welsh Showground, 2025).
The venue delivers complete accessibility to
its attendees including people with
disabilities while fostering an inclusive
environment (Sampson et al., 2015). Since
the venue exists in a culturally vibrant
region it offers an ideal setting for worldwide
culinary festivities that represent the rich
diversity of the surrounding community to
welcome everyone to this inclusive
celebration (Royal Welsh Showground,
2025).
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EVENT HIGHLIGHTS - OVERVIEW

Festival visitors will benefit from two signature activities that
include a Seafood Pairing Specialist to guide beverage pairing
with seafood as well as a Seafood Storyteller and Cultural
Guide who explain cultural importance of seafood dishes(Mair
and Duffy, 2018). Festival visitors can experience the Seafood
Tasting Experience to taste different seafood dishes from
multiple culinary areas (Bowdin et al., 2023). The festival
expands its offerings through cooking performances and
interactive workshops and panel discussions creating an
active and educational experience focused on international
seafood food traditions and sustainable practices (Pérez-
Lloréns, Acosta and Brun, 2021).
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SEAFOOD PAIRING SPECIALIST

The Seafood Pairing Specialist conducts a
professional session to match seafood dishes with
wines and beers and non-alcoholic choices
(Apostolakis and Viskadouraki, 2017). Attendees will
gain education during this session about effective
ways cultures blend their flavors by proper dish pairing
(Ossowska et al., 2023). The participants will
experience hands-on learning through tasting activities
as they discover the impact of properly matched
beverages on seafood dish flavors during their
educational and enjoyable culinary journey (Gines,
2022).
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The festival visitors will learn through the
Seafood Storyteller and Cultural Guide
about diverse cultural and historical
aspects related to seafood dishes at the
festival (Belton, Reardon and Zilberman,
2020). The event focuses on exposing
people to seafood culture origins while
showing them the traditional methods
behind global seafood foods to increase
their understanding of each dish
Lemisko, 2015). For example, through
guided discussions the expert
demonstrates Mediterranean seafood
fest celebrations and Asian seafood dish
traditions which educates participants
about food's role in cultural identity and
community bonding (Spence, Wang and
Youssef, 2017).
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FINANCIAL ANALYSIS
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Market Demand Growing inerest in food tourism and multicultural population
Revenue Streams - Ticket Sales Projected revenue: £20,000 (Ticket Price: £15, Attendance: 1,333)
Revenue Streams - Vendor Fees Projected revenue: £5,000 (20 stalls, £250 per stall)
Revenue Streams - Sponsorships Potential sponsors: £10,000 (local & global companies)
Cost Breakdown - Venue Hire Venue Hire: £4,000 (Royal Welsh Showground)
Cost Breakdown - Equipment Equipment: £3,000 (Cooking stations,sound systems, seating)
Cost Breakdown - Marketing Marketing: £2,500 (Digital & print advertising, social media)
Cost Breakdown - Staffing Staffing: £6,000 (Chefs, speakers, coordinators, securty)
Budget Plan Estimated profit margins: 15% (Cost management and fture einvestment)
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COMMUNITY AND CULTURAL ENGAGEMENT

The festival will build meaningful partnerships with
regional seafood providers together with chefs along with

community development (Tookes, Barlett and Yandle,
2018). This event will gather global seafood traditions to
deliver participants a valuable cultural encounter (Timothy
and Pena, 2015). Through its sustainability initiatives the
festival will enforce both sustainable seafood sourcing
requirements and zero-waste management strategies to
create a positive environmental impact alongside global
culinary heritage celebration (Kwiatkowski, 2018).
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CONCLUSION

The festival will foster cultural understanding through its
diverse seafood demonstrations and promote community
involvement and sustainability practices toward a distinctive
world seafood celebration. The event will stimulate both
tourism activities and local businesses which will positively
impact the regional economic development. Stakeholders
sponsors and participants can unite with us to create the
memorable Winter 2025 Food Festival that celebrates
equality and culinary excellence with diversity at its core.
Our collective efforts will establish a lasting impact that
benefits everyone.
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EVENT INTRODUCTION

The Flavors of the World: Winter 2025 Food Festival
transforms cultural diversity into global seafood cuisines
while fostering culinary world Equity Diversity and Inclusion
principles (Csapody, Asvényi and Jaszberényi, 2021). The
Royal Welsh Showground hosts the event which serves
members of the local community along with food lovers and
those who want something different in terms of eating
experiences (Royal Welsh Showground, 2025). The festival
works to unite cultural food expressions while building
understanding between different traditions of the world
(Farmery et al., 2018).
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