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Funding
Sources &
Revenue
Generation

Sponsorships:

There will be food brands like Nando’s, Sainsbury’s, and
local businesses, as well as diversity-focused organizations,
for event sponsorship (Nando’s, 2020; Sainsbury’s, 2021).

Ticket Sales:
Offer different ticket tiers (, general admission, VIP) to
maximize sales.

Vendor Fees:
Charge food vendors for booth space.

Partnerships:
Partner with local councils and cultural organizations to help
fund and promote the event (Welsh Government, 2022).
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Risk: Bad weather for an outdoor event.

¢ Mitigation: Indoor venues like Brangwyn Hall
Ris k (Swansea) and covered stalls/tents for vendors.

Risk: Low ticket sales due to competing

Assessment events,

a n d ¢ Mitigation: Early marketing campaigns,

emphasizing diversity and inclusion as a unique
Mitigation

selling point.

Risk: Vendor cancellations or delays.

¢ Mitigation: Clear contracts with contingency
clauses and maintain a list of backup vendors.





image10.png
Marketing
and
Promotion
Strategy

Pre-event:

* Social media campaigns using hashtags like
#GlobalFlavorsinclusion.

* Collaborations with local food bloggers,
influencers, and family-oriented brands.

During the event:

* Live-stream cooking demos and panel discussions.

* Encourage attendees to share experiences using
the event hashtag.

Post-event:

* Share photos, videos, and key highlights from the
festival.

* Gather feedback to improve future editions of the
event (Thompson & McDonald, 2017).
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SWOT Analysis

¢ Unique theme focusing on
equality, diversity, and inclusion.

* Strong appeal to a diverse
audience, including food lovers
and industry professionals.

e Cultural significance, attracting
both local attendees and
international tourists (McMillan &
Thomas, 2021).

Weaknesses:

* New event, building brand
recognition.

¢ Logistical complexity with
international vendors and
activities for families.

* Weather dependency, even with
indoor backup options.
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Opportunities:

Growing interest in diverse and inclusive food
festivals (Nielsen, 2020).

Potential to boost local tourism and the
economy.

Opportunities to expand into virtual formats
for broader reach (Goetzel & Ozminkowski,
2020).

#”r

Threats:

Competition from established festivals.

Economic downturns affecting consumer
spending.

Weather-related disruptions (despite
contingency plans) (Brown & Smith, 2022).
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Comparison with Other Food
Festivals

Global Flavors Food . .
) Swansea International Festival
Festival
Diversity, Inclusion, and Arts, culture, and entertainment
Global Cuisines with a smaller food focus
Target Food enthusiasts, diversity General public, arts and culture
Audience advocates, families enthusiasts

Focus oninclusion and Broader cultural scope, less
multiculturalism emphasis on food diversity
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: Conclusion and Recommendations

With strategic planning, partnerships, and a strong marketing
campaign, the event can generate substantial revenue while making

a meaningful impact on the food industry and the wider community
(Thompson & McDonald, 2017).
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Event Title: Global Flavors Food
Festival
Type of Event: MICE (Meetings,
Incentives, Conferences, and
Exhibitions) Event

Date: from 27 until 29' of June
Location: Swansea, UK
Duration: 3 days (Friday to
Sunday)

Organizer: Andreea Ursu and
UWTSsD

Module code: BMIH6007
Lecturer: Kathryn Flynn
Student name : Andreea Ursu
Student number: 2227582
FEASIBILITY PLAN
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Event Background

The Global Flavors Food Festival will celebrate the diversity of
global cuisines, focusing on promoting equality, diversity, and
inclusion within the food industry. The event will provide a
platform for chefs, food vendors, and industry leaders from
diverse backgrounds to showcase their culinary skills and share
their experiences (Lerner & Gupta, 2021).

Event Highlights:

Food stalls and food trucks representing different cultures.

Cooking demonstrations and workshops by chefs from diverse
backgrounds.

Panel discussions on diversity and inclusion in the food
industry.

Networking opportul s for food professionals and attendees
(Lerner & Gupta, 2021)
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Market Factors (Target Market,
Demand, and Competition)

Target Market:

Food enthusiasts, food professionals, diversity advocates, tourists and locals
and families.

+ Demand:
Interest in multicultural food festivals is growing as people seek to explore
global food cultures and support inclusive food businesses (Nielsen, 2020).
The growing emphasis on diversity, equality, and inclusion in the UK food
industry will attract attendees who are passionate about these causes (Brown
& Smith, 2022).
Families, who are seeking more inclusive festivals with child-friendly activities
like bouncy castles and interactive workshops (Morris, 2021).

«  Competition:
Competitors include established events like the Swansea International
Festival. However, none of these festivals specifically focus on equality,
diversity, and inclusion within the food industry, which will set the Global
Flavors Food Festival apart (Swansea City Council, 2021).
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Operational Factors (Venue,
Staffing, and Resources)

Proposed Locations
he event will take place in[Swansea, known for its rich

cultural heritage and vibrant food scene (Swansea City
Council, 2021) |

Primary Venue Option ~|

[Swansea Bay Area or Swansea Marina: These
picturesque waterfront settings will provide a
beautiful backdrop for food stalls, cooking!
[demonstrations, and cultural exhibitions

Bouncy Castles & Inflatable Fun- Inflatable Fun U 1!
ISwansea Bouncy Castles]
orkshops & Interactive StationsLittle Foodies
ookery School or The Fun Food Compan

ive Performances & Entertainers- hire Dazzling Events
ntertainment or UK Kids Party Entertainment
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Resources Needed:

* Catering, AV Equipment, Seating, Parking, and Accessible Facilities for all
attendees (Stark, 2020).
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Financial Factors (Costs and Revenue)

Item Estimated Cost
Venue Rental £30,000

Chef and Vendor Fees £25,000
Catering (Food and Drinks) £40,000

AV Equipment & Lighting £12,000

Staff & Security £8,000
Marketing & Advertising £18,000
Miscellaneous (Insurance, etc.) £5,000

Total Costs £138,000




