International Hotel Management (BA)

Module- International Meetings Management for the Hotel Industry
Module Code - BMIH6007

Assignment title- Event Planning and Delivery Considerations for an International Meeting

Lecturer Name- Philippa Fitzgerald
Student Name- Farzana Choudhury
Student ID- 2119795

Contents
Introduction	3
The Event Cycle	4
Event Concept	5
Itinerary of the event	6
Aim and Objectives of the Event	6
Event Operations	7
Event budget	8
Industry Trends/ Impacts	9
Cultural and Situational Considerations	10
References	11



[bookmark: _Toc159955858]Introduction
The event is the term that indicates to the planned occasion gathering people together for a specific purpose like education, business, networking, celebration and discussion etc. It can be termed as the structured gathering as it involves coordination, organization and management. The event based on sustainability theme focuses on promoting and advancing practices so that the event can support ecological balance, social equity and economic prosperity (Rojek, 2014). The event theme is " Sustainable practices in low- waste catering" at Marriot Hotel, Leicester, UK. The event has been chosen to organize on international scale for making people aware regarding food waste in the context of international MICE Industry. As the MICE industry involves greater numbers of events and people, it is required that people ensure the sustainable practices of food habit and minimize the waste of catering around the world (Tang and Bhamra, 2009). As there is growing global trend in MICE industry, the concern towards low waste catering will add value to the industry and work for the growth of industry. The location for the event is at Marriot Hotel which is located at Leicester in UK near a train station. The location is convenient for the participants to attend easily to the event and achieve the knowledge regarding the ways of ensuring low-cost catering while organizing an event IN MICE Industry. As the meeting and events are held in hotels, it will help the participants to connect them with the event for ensuring both lower cost and waste in catering management.



[bookmark: _Toc159955859]The Event Cycle 
The event cycle refers to the systematic process used while planning, organizing, executing and evaluating an event from its initial stage to final stage. The event cycle has several stages and each of the stages is important for ensuring the overall success of the particular event (Van Niekerk, 2017).  It can be also regarded as the continuous and iterative process through which lessons learned from the event is applied to upcoming events in order to improving the event plan and execution. The event cycle of "Sustainable practices in low- waste catering" is being presented below:
Pre- Event Phase: It is the initial stage of event cycle where the need of such event on Sustainable practices in low- waste catering is addressed. In this stage, the objectives of the events are decided along with the target audience identification (Oliver, 2017). The initial budget plan, resource plan, selection of  venue and event plan creation are conducted in this phase. 
Planning Phase: In this phase, the detailed plan and coordination for the event on Sustainable practices in low- waste catering take place. Developing event program, activities schedule and logistics management along with designing promotional materials will be done on this phase. 
Promotion and Marketing Phase: In this phase of event cycle, the efforts will be provided to attract the participants for the event on Sustainable practices in low- waste catering.  Several advertising channels like social media, print media and email marketing will be used for attracting potential participants (Smith, 2012). Partnering with sponsors for the event and networking leveraging opportunities will be utilized to make the event successful. 
Execution Phase: In this phase of event cycle, the event takes place at the determined location like Marriot Hotel. The management of guest registration, oversee the sitting arrangements, delegate authority and responsibility to the staffs and volunteers will be done to ensure the smooth flow and success of the event. 
Post Event Phase: After the event, this phase is for evaluating the overall success of the event and gathering feedback for further improvement in the event like this. For the event on Sustainable practices in low- waste catering, the post event survey will be conducted through taking the feedback from the guests, stakeholder and businessmen to know their opinion and suggestions for the event.

[bookmark: _Toc159955860]Event Concept
The event on Sustainable practices in low- waste catering is about the exploration of sustainable practices in low- waste food catering. It tends to bring together the chefs, caterers, food industry professionals, sustainability enthusiasts and environmentalists for exchanging their ideas and insights on innovative solutions for minimizing food wastes and promoting sustainable culinary practices (Meredith, 2022). 
First Part: Setting the Scene 
The participants will arrive, register and enjoy their coffee while networking with stakeholders, sponsors and industry professionals. The event organizers will welcome and introduce the theme and objectives to the guests while sharing the overview of the event agenda. Keynote presentation will be held on the importance of sustainability in catering along with the discussion on the challenges and opportunities that the catering industry face while implementing low- waste practices. 
Second Part: Sustainable Lunch 
The participants and guests will enjoy their buffet lunch in which locally sourced dishes will be presented through ensuring sustainable practices (Rastogi and Trivedi, 2016). Here, the guests will also have the opportunity for networking and informal discussion with the chefs, caterers, food industry professionals, sustainability enthusiasts and environmentalists. 
Third Part: Workshop and case study session 
Interactive activities and group discussion will be held among the participants through conducting workshops on specific topics like food waste reduction strategies, sustainable measures for sourcing raw materials and menu planning etc. (Events, 2023) Participants will present case studies of catering business and share their success stories. 
Fourth part: Event Concludes
The key insights and discussions of the event will be presented by the hosts by showing gratitude to the speakers, participants and sponsors (Sonuç, 2020). The participants and industry players will be aware about their practices and ensure implement the knowledge gained from the event. 
[bookmark: _Toc159955861]Itinerary of the event 
The concept of the event is to promote sustainable practises in catering business. As the hotels and restaurants in the hospitality industry produces foods in a bulk amount, therefore they always find it hard to manage wasted foods. Therefore, this event promotes sustainable strategies that can be used to minimise wastage of foods in restaurants (Duffet, Hurry and Mcpherson, 2017). To conduct the event, some strategies and time layout has been established. Different issues of sustainable tourism, changes in the industry and implication of low-waste catering strategies will be discussed in the event. Many guests will arrive at the event and how they will be managed will also be involved in this itinerary list. Hosts and guests will share their valuable insights about the selected topic. They will share some cooperation plan, low waste catering plans and other concepts which will promote exchange of ideas. This will help to promote sustainable development industries and industry.

Itinerary Planning of the “Sustainable practices in low-waste catering” Event
	Time
	Sessions of the Event

	9:00 AM - 9:30 AM
	Opeining the guest registration booth

	10:00 AM - 10:30 AM
	Event opening  

	10:30 AM - 11:25 AM
	Host discussing key issues

	11:30 AM -2:00 PM
	Panel Discussion 

	2:00 PM - 3:00 PM
	Lunch Break

	3:00 PM - 4:00 PM
	Workshop And Interactive Session 

	4:00 PM - 4:30 PM
	Refreshment, Networking and Event Closing 




[bookmark: _Toc159955862]Aim and Objectives of the Event
[bookmark: _Hlk159955214]The aim of the event on "Sustainable practices in low- waste catering" is to promote and advance sustainable practices in low- waste catering, fostering awareness, education and collaboration among individual people (O’Toole, 2011), businesses and organizations to minimize the environmental impact as well as encourage them to adopt responsible consumption habits. 
Some of the SMART objectives for the event are:
· Increase the awareness of the participants regarding low waste catering 
· Establish partnership with catering businesses
· Inspire and implement waste reduction strategies in events 
[bookmark: _Toc159955863]Event Operations 
As the event is focused on sustainable practises in low waist catering at Marriott Hotel in Leicester UK, there are some following skills and resources that will be needed for successful event operation.
Skills required-
The employees who will organise the event must have the ability to plan, organise, implement as well as coordinate all factors and elements of the event. This also involved booking the venue beforehand doing the catering arrangements as well as supplying the logistics. Every employee should also have the understanding on sustainable catering knowledge (Allen et al., 2010). As the event is focused on encouraging low waste catering, this means each chef must be informed about how they can produce less food and provide required menu to the customers. Employees who are organising the event and host should be knowledgeable about sustainable food practises which involves sourcing local an organic food items, minimising the cost of food, reducing food waste, and taking opportunity in ecofriendly packaging and utensils (Fox et al., 2014). The host must also have knowledge of waste reduction processes, recycling strategies, and composting practises. It will help the event to get along with the theme of sustainability and will also have an environmental footprint. Another skill that is highly required is the Negotiation skills. Employees must have the power to negotiate with the suppliers and retailers to secure a sustainable catering option while organising an event. It will help the employee to offer eco-friendly foods and services with competitive pricing. Finally, the skill that is highly searched among the event planners is budget management (Cannon, Gustafson and American, 2013). Employees must have proficiency in financial management and budgeting system to assure that the event stays within the budget while focusing on sustainable business practises.

Resources required- 
Resources that are required for successful execution of the events involved, scattering suppliers, ecofriendly utensils and packaging system, waste management facilities, trained employees, and promotional materials. First of all, access to catering companies that are specialising in sustainable catering practises such as organic sourced products offering plant-based menus and reusable packaging system (Assey, 2023). Eco friendly packaging normally involves wood made utensils or Paper packaging system. The event must have waste management facilities Such as access to recycle bin or composting facilities. To manage these resources, employees must be trained before organising the event. Finally, different marketing materials such as promotional tools, encouraging with motivational emails can be used.
[bookmark: _Toc159955864]Event budget 
[bookmark: _Hlk159955832]Income: Income can be earned from different factors such as registration fees of the guests, sponsorship, grants, donations or merchandise sales. For each case, the registration fee is only £100. It is estimated that 300- 450 guests will attend the event. This fee will be charged upon all the attendees to cover the cost of hosting the event that also involves renting the venue, catering and other materials that will be served for them. Secondly, sponsorship can contribute to funds in exchange for marketing opportunities and visibility at the event (IBTM, 2023). The sponsors want to promote their products and services to the guests, which will help both the host and the sponsors. As the events team is sustainability, therefore different eco-friendly and sustainable companies will be eager to sponsor the event. The estimated sponsorship amount is £100,000. Grants can also be another aspect of income. The host can apply for grants from different environmental organisation or governmental agencies that supports initiatives like low waste catering. Donations option will also be kept open during the event if the guests want to donate some money to the donation box (Duffet, Hurry and Mcpherson, 2017). There are many people who want to become Angel investors who can take part in such donation system. Finally through merchandise sales such as selling reusable water bottle, wood-made utensils, tote bags, or other eco-friendly products will be sold during the event to earn extra money. 
Expenditure: Costs are segmented into different parts such as renting the venue, catering cost, marketing and promotion cost, employee related cost, material and supply related costs, and accommodation costs. It will take more than 25% of the overall cost on venue renting. It is estimated that a single venue that occupies 300 to 500 guests takes minimum £15,00 to £20,000 Per hour. Kettering will take 5% of the overall cost. It involves sourcing local and organic items, ecofriendly packaging as well as labour cost of food preparing. There are other costs that are related to promoting material or advertising activities to attract guests to the event. It also involves signage, printed materials, name tags, and eco-friendly servicing utensils. Finally, 5 to 10 rooms of the Marriott Hotel will be booked for the guest if they want to stay, which will also take 10% of the overall cost.
	Sources
	Amount 

	Registration Fee (100*300)
	£300,000

	Sponsor
	£100,000

	Total Income
	£400,000

	Marketing movement and event documentation
	£10,000

	Technical sustenance
	£5,000

	Event theme and decor
	£15,000

	Training for the event-related personnel
	£20,000

	Staff working for the event
	£10,000

	Arrangement for first aid
	£10,000

	Total cost

	£70,000




[bookmark: _Toc159955865]Industry Trends/ Impacts
There are some trends and impact that are affecting the low-cost catering theme of the event. First, the popularity of virtual and hybrid events is being accelerated because of COVID-19 event. Mini organisers are focusing on organising virtual event to reach wider audiences. It also reduces cost of menu renting as well as catering. Secondly, there is a rising consideration on sustainability within the event industry too. Such as many event organisers and venue designers are focusing on ecofriendly practises, waste reduction and carbon footprint minimalization which is increasing the event's overall cost (Meredith, 2022). As technology plays an important role in event organising, so many events’ host and even planners are utilising apps such as live streaming. Platform and virtual event planning platform to engage more people and create a network which also increases technological costs. Another trend that is being seen in this industry is personalization service. Many attendees expect personalised experiences which is quite difficult to provide in mass event. COVID-19 pandemic has also increased the awareness upon health and safety protocol. These are leading the organisers to implement different sanitation, social distancing and health screening protocols. Sustainable event at Marriott can also be influenced by different trends and other factors- There is a rising demand of green practises within the event industry. It directly aligns with the trend of sustainability and waste reduction strategies which the event can be influenced and compared upon (Maddalena Stendardi, 2020). This can also seek unique and immersive personalised and customised experience at the event. They may prefer interactive elements, an experiential activation which may increase the cost of the event.
[bookmark: _Toc159955866]Cultural and Situational Considerations 
Leicester is popular for its diverse population. The area is packed with different cultural backgrounds and dietary preferences. Therefore, it is important to consider different cultural aspects while planning and catering the event menu. It will be better to offer different ranges of food options for different cultural preferences. In the UK there is a rising emphasis on environmental awareness. Safety, Environment Protection and waste management options should be considered (Oliver, 2017). Event organisers can also do the compliance with different regulations and necessary permit or licence to host the event. Local community can also be engaged while on ducting the event plan. For example, involving local businesses to provide organic foods and community groups to decorate the venue can promote inclusivity. After the event, foods can be distributed among the charitable organisations to promote sustainability (Van Niekerk, 2017). The people living in Leicester aware of environmental issues and sustainability promotions. Therefore it is important to encourage sustainable practises by promoting low-waste catering in hospitality industry where food wastage is high. By showing emphasis on the event’s sustainability can attract more audiences and create motivation to attend the event. 
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