



Planning and Delivering an International Meeting/Event
Summer Food Festival
Event theme – Sustainability

Executive summary
The repot documents the planning of a summer food festival to be held at Alexander Palace in London. The venue (Great Hall) has a carrying capacity of 10,250 people and more people can fit in the surrounding park, making a total of an estimated 10,000 attendees. Even organiser will carry out the activities entailed in the event cycle, including planning, organising, measuring, analysing, and sharing. The festival will include family activities related to sustainability like biscuit decorating and making utensils from recyclable materials. The food festival will involve the exhibition of various cuisines while informing the attendees of how to source, supply, prepare, and consume food sustainably. Local food vendors from famous food markets in London like Borough Market, Arcade Food Hall, Broadway Market, Eataly, and Kerb Seven Dials Market will grace festival with their delicacies on the food stalls. When preparing for the event, the organiser  will consider the internal and external analysis that will entail the factors that will impact the event as well as the effect of the festival on the local community. The event organiser will also inform the relevant stakeholders of their roles and operations to make the festival successful. An estimated budget of £230,000 Is proposed for the event. The sustainability themed event is related to the current trends in the hospitality industry. Event organiser will help the stakeholders, sponsor, and administrators to implement the cultural and situational considerations. Sustainability issues should be fitted into every aspect of the event since it is a sustainability themed festival.
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Introduction 
The summer food festival is an event that brings together suppliers, businesspersons, and consumers of local cuisines (Kwiatkowski et at., 2021, p.1). Since the festival is attended by huge gathering of people, the event must be carried out sustainably, especially with the increasing concerns of human impact on climate change. During the festival, people get to explore different cuisines like French sandwiches, Spanish chorizo sarnies, Shushi Kamon, Scottish toasties, paratha wraps, Colombian fusion tacos, and fried chicken sandos (Cooper, 2024). The organisers can use the event teach how they can source local ingredients and foods sustainably and how to maintain sustainability during the meetings, incentives, conferences, and exhibition (MICE). In the hospitality industry, this phrase (MICE) refers to a specific customer category. This section is also known as "Meetings & Events". This is a lucrative part of the hospitality industry (Hsmai Academy, 2017). The local council of Haringey Borough will fund the event through grants and other financial sponsors that will support the event will include Dines, The Royel Parks, Regent Street and Bompas and Parr. 
The summer food festival will be held at Alexander Palace in London on the weekend 3rd and 4th August 2024. The location is encircled by 196 acres of extravagant parkland (TripAdvisor, 2023). The building is a Victorian-style palace that offers brilliant views of London skyline while offering multi-purpose rooms and halls for various events like exhibitions, concerts, dinners, and banquets (TripAdvisor, 2023). It is suitable site to hold summer food festival, the palace has a designated visitor service team that will cater for all visitors and ensure that they get the best experience possible. Children will have access to the play area through the East court. The location has wheelchair accessibility hence attendees with disability can easily access the site and move around. Parking Facilities are available and car owners can access payment details through the website. The location is easily accessible on the road through London bus route W3 or the railway through the Piccadilly line. The palace has a theatre that can hold 900 people seated and 1,300 persons standing, a Great Hall with a capacity of 10,250 people, a West Hall that can hold 2,500 people, a Palm Court holding 2,000 people, an East Hall holding 1,750 people, and a Panorama Room that houses 800 persons (Alexander Palace, 2024). Although the place has a Wi-Fi connection, it may not be suitable to serve a large number of people without a technical infrastructure upgrade. The food festival will be held in Great Hall which are usually used for conferences, music concerts, and exhibitions.
The Event Cycle
The event cycle is the framework in which an event is held to ensure that the participant enjoy themselves satisfactorily and the event is managed successfully. The cycle will have five stages: planning, organising, measuring, analysing and sharing (Kaunisto, 2021).

Figure 1: The event cycle model (courtesy of Kaunisto, 2021)
In planning, the previous event is reviewed, and new targets and goals are set for the next event. The event organisers will also plan for the facilities of the even including the venue, content, and structure while also identifying the ideal participant and creating a realistic budget (Kaunisto, 2021). In organising, the organisers will determine how each activity of the event will be carried out from pre-event to post-event. The activities in the festival will include preparing different foods sustainably to avoid waste, teaching attendees how to use renewable utensils, and fun activities like biscuit decorating and making recyclable plates. The organisers will ensure that the resources, including water, food, recyclable utensils, and lights, are optimised and used sustainably, waste is disposed of properly, renewable energy sources, like solar energy and biogas, are used as much as possible, and carbon emissions are reduced to enhance sustainability (Eu, 2023). Measuring will be conducted when the event is over, where the organisers will utilise the experience value score (EVS) to measure the perceived value of the event. The organisers will obtain feedback from the participants using a simple online survey and evaluate the success of the event using other key performance indicators (KPIs), like attendees’ satisfaction ratings and social media engagement (Kaunisto, 2021). The analysis will entail the retrospective review of the event to determine success areas, what needs improvement, and resources required to guarantee success in the next event, and analysing EVS score and participants’ feedback (Kaunisto, 2021). Lastly, the findings of the event need to be shared with partners and colleagues to improve their organisation of events. The findings will include the attendees’ satisfaction rating and suggestions on how to improve future festivals using the feedback derived from the attendees’ online surveys.
Event management Framework (The KT model) would help manage the event cycle. The model has four stages: pre-planning analysis, event planning, event management, and post-event analysis (Thomas and Stephens, 2022, p.21).
Figure 2: Event management Framework The KT model (courtesy of Thomas and Stephens, 2022, p.22).
The pre-planning analysis is where the event concept, event confirmation, and confirmation of expectations and stakeholders are discussed. The event concept entails internal and external analysis and ideation. Organisers will confirm the event date, budget, size and type, objectives, location, culture and team (Anon, 2022, p.84). For the expectations and stakeholders, the organisers will look at the client, attendees, sponsors, staff and volunteers, suppliers, government agencies, media personalities, and very important persons (VIPs) (Kristiansen et al., 2021, p.619). The second stage will involve event planning, resource planning and event management planning (EMP) (Thomas and Stephens, 2022, p.21). Organisers need to agree on KPIs and desired outcomes, organisational structure, communication strategy, compliance, legal, permissions, and administration management. Resource planning will involve human resource responsibilities information technology (IT) and technical management, and resource and budget allocation (Bridir, 2021, p.21). The EMP will entail scheduling and timeline, operations management, risk management, supply chain management, health and safety management, marketing and creative management. In event management, organisers will manage the EMP, any changes that might be required, and experiential management (Getz and Page, 2016, p.35). Experiential management involves the efforts used to improve and measure the experiences offered to attendees or customers, and stakeholders like suppliers and vendors. It will involve the management of capacity, stakeholder relationships, communications, and organisational culture (Quinn, 2013, p.36). In post-event analysis, the organisers will evaluate the objectives and compare them with outcomes, do a performance review, analyse KPIs and stakeholder feedback, and document future learnings. Throughout the four stages, the organisers will continually update and review these elements depending on the needs and changes in the event. 
Event Concept
The summer food festival is an event where culinary arts will mingle with community spirit by providing a wide array of cuisines, cultures, flavours, and experiences that will delight attendees and leave them with lasting memories. The event will be a themed food stall festival where food stalls will have different culinary themes prepared with variety and creativity. The general theme will be sustainability. Attendees will start the event by attending a seminar of about an hour on different ways of maintaining sustainability while dealing with foods, before engaging in the family activities of making recyclable utensils. They will then explore the various cuisines in food stalls and children can be released to the play areas. Later on, attendees will perform the activities of decorating deserts including biscuits and cakes as the last activity of the day. The event concept will provide a gastronomic experience to attendees and a sense of community and knowledge about how chefs and participants source, supply, and prepare food sustainability (Nunkoo et al., 2018, p.615). Since the event will be handled during the summer, it will also include season-specific culinary choices aligning with local and sustainable food practices. Participants will move from one food stall to another, exploring the various foods on display and learning how to prepare them sustainably. Stakeholders will help provide this information to the attendees and suppliers during the one-hour seminars and by issuing flyers when the attendees visit different food stalls.
The contingency plan will include utilising facilities that will help keep the food fresh and edible during the event. These facilities will include coolers, refrigerators, clean food stalls, and recyclable plates and cutlery from Happy Co. Company that are suitable for sustainable events. The East Court will offer hot and cold drinks to the attendees. Organisers will also need to ensure that safety and logistics are well maintained to provide accessibility, parking, security, first aid, and health safety (O’Toole, 2011, p.45). Country food specialists will verify that the ingredients and the food used during the event are safe to avoid cases of food poisoning. An ambulance and the fire brigade will be on call away in case of any emergencies. The local police alongside detection dogs will be available to provide the necessary security in the event. There will be security guards in the parking areas to organise parking and ensure security. CCTV cameras around the park and in the place will help in maintaining security. The help desk of the palace will be accessible to all the attendees at the entrance of the building. The site is insured through the local authorities.
a. Internal Analysis
SWOT analysis is frequently used by businesses and governments to build strategies and forecast potential challenges. Each of the four components must be reviewed and recognised in order to establish a strategy to achieve the desired objectives (Livzeniece et al, 2021).

(Buzz Analysis, 2016)

Strengths: The festival will be held in a well-known location that is easily accessible by city residents and visitors. The location offers enough space to host a large number of attendees. Organisers have the benefit of holding previous food festivals and they can apply best practices from their previous experiences. 
Weaknesses: New visitors will need to familiarise themselves with the location first before they can navigate the premises freely. The palace may not have sufficient staff to lead all the visitors required to be ushered into the premises. Organisers will hugely rely on hiring and volunteers to join the visitors’ team.
Opportunities: The summer food festival offers an opportunity to illustrate how MICEs can be held sustainably. Stakeholders will get an opportunity to fuse their business goals with the opportunity to share knowledge on how food can be sourced, prepared, and supplied when maintaining sustainability. 
Threats: Since the premise is a public place, it might receive several applications to hold events during the summer holidays, leading to a quick competition for location and problems in deciding on specific dates for the events. (Quick, 2020, p.54).
b. External Analysis
PESTLE analysis is a tool to acquire an extensive knowledge of external elements that can affect event organisers. Using this research, organisers can implement strategies to reduce risks and react to changing market conditions (Ramely et al, 2023).


(Paul, 2023)

Political: Policies that affect food festivals will be crucial and well-considered by the organisers, including health and safety and policies on noise pollution and littering. The festival can be an opportunity to politicise or market the venue and the sustainability issues discussed and shared during the event (Smith, 2012, p.3).
Economic: The cost of holding the event from hiring the venue, the visitors team, and preparing food stalls with stakeholders will be determined by external forces and organisers will need to plan for it. The organisers will need to prepare a budget for the financial needs of the event. Holding the summer festival will have a positive economic impact on the local people and stakeholders participating in the event (Ossowska et al., 2023, p.1447). 
Social: The summer food festival will present an excellent opportunity to showcase cultural cuisines from local and foreign cultures. The event will benefit the local community through the promotion of culture (Ossowska et al., 2023, p.1447).
Technological: Event organisers will need to ensure the IT and technical facilities required to make the event successful are present. Stakeholders would help provide system upgrades where needed.
Legal: The event will be held by the stipulated laws of public gatherings and MICEs. Organisers will ensure that permits are granted and laws concerning the events, including health and safety, waste disposal, and noise pollution are followed.
Environmental: Since the event’s theme is sustainability, the organisers will ensure that the environmental impact of the event is minimal. Also, stakeholders will help communicate how to deal with food sustainability, thus benefitting the local community in safeguarding their surroundings from environmental exploitation.
Aim and Objectives of the Event
It is crucial that the event's aims and objectives are specified and agreed upon at early stages, however they may also be modified  as the project continues (Carmarthenshire County Council, 2023). The event aims to inform the local community and attendees about how they can source, supply, purchase, prepare, and consume food sustainability. The objective of the event include:
Illustrating how to prepare and consume food within one’s budget while promoting sustainability to reduce food wastage.
Educating on environmentally friendly means of producing food in economical ways.
Teaching on how to reduce carbon emissions and environmental impact when supplying food.
The festival is expected to be within the estimated budget to fulfil the needs of the event.
The marketing team should advertise the event widely to guarantee that at least 10,000 ticket sales will be sold in the event.
Attendees and participants are expected to practice the sustainability ideals they learn from the event.
It is expected that the sponsors of the events will provide the funds and support required for the event.
Event Operations
The food festival will require stakeholders who are equipped to hold catering and hospitality events to provide the services required. The visitor’s team, estimated to include 100 members, should include individuals with good communication skills to guide people in parking, seating, navigating the venue, and offering directions for transportation. A marketing team is also required to handle the activities of marketing and publicity. Marketing channels like advertisements on television and radio stations, flyers, social media posts, and billboard posting will be used to market and publicise the event. These operations must perform harmoniously to ensure successful marketing (Okhiria, 2020, p.8). A technical team will deal with issues of IT and technical facilities like lightning and Wi-Fi systems required during the event.
Event Budget
Budgeting acts as a road map for event planning. Advising on decisions that result in a successful event (Brookes, 2024).

Table 1: Financial budget
The organisers estimate that the budget for the event will be £230,000 for a sustainable event. The local authority and sponsors are expected to provide the funding for the event. Income will be generated from ticket sales and funding from sponsors. The estimated ticket price per head is £15 for adults but free for children. At least four sponsors are expected to support the event and fund at least £50,000. Before providing resources, sponsors should be aware of the costs (Bowdin et al., 2023). The costs of the events will entail getting permits, hiring the venue, salaries, transportation, legal, security, lighting, any system upgrades, food stall installations, catering, preservation facilities, remunerations, and waste disposal management (Rogers, 2013, p.78). The budget will also entail miscellaneous funds that will facilitate the contingency plans. Following all financial expenses, the organisers expects to generate a net profit of £22,500.
Industry Trends
Several food trends for festivals exist in the hospitality industry. These include the food cycle that mostly prepares vegan dishes, food scraps dealing with turning leftovers into delicious meals, and on-the-street feasts that involve in preparing street food. There are also the harvests and tastings that illustrate the impact of future food and restaurants of the future that show the relationship between the earth and food and how it will evolve in future (Regent Street, 2024). These industry trends of relating food with future lifestyle are related to and have partially inspired the summer food festival focusing on sustainability.
Cultural and Situational Considerations
The summer food festival is meant to be enjoyed by the whole family, thus, food and beverages that include alcohol as their ingredient are not recommended. As a family event, the festival will be held during the weekend, and it will be an all-day event. Therefore, the food showcased and provided in the event should cater for the meals of the day: breakfast, lunch, and dinner. Organisers expect that stakeholders will prevent a wide array of food to cater to people from diverse backgrounds and dietary preferences and needs for all attendees to be satisfied by the exhibition and information received through the seminar and flyers. The venue is excellent chosen since it is accessible through various means of transport and the visitors’ team will help arrange for the parking required.
Recommendations
Maintaining sustainability during hospitality events will require the adherence to sustainable policies, the ability to recycle commonly used resources and facilities, and using energy efficiently. Organisers will need to ensure that the various necessities of the event, including accommodation, transportation, communication, food and beverages, accessibility, and technical services are provided sustainably while reducing environmental impact (Buathong and Lai, 2017, p.1151). Strategic partnerships with relevant stakeholders will help implement green trends in hospitality events and festivals, like the use of recyclable or biodegradable utensils and the use of canvas and other sustainable materials for food packaging.
Conclusion 
Carrying out a sustainability-themed food festival will require that sustainability is featured in all aspects of the event. The event organisers will ensure that all the resources, food and beverages, and technical services are sourced and provided sustainably. The stakeholders in the event will help provide information to the attendees on how they can maintain sustainability when sourcing, preparing, and consuming food. Reducing carbon emissions, recycling utensils, producing food in an economical and less intrusive way to the environment, and reducing food wastage should be emphasised as the primary means of maintaining sustainability when dealing with food. Event organisers should consistently find effective ways to promote sustainability in their sustainability-themed events and festivals.
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