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CHAPTER I 

INTRODUCTION 

A. The Initial Idea 

For the past few decades there have been a growing development of 

what should constitutes of tourism and hospitality. Hospitality industry that 

consists of a very broad category of fields within the service industry covers a 

very wide range of organizations offering foods services and accommodation. 

Therefore, hospitality industry can be divided into various skills-sets or 

principal ideas that are essentials for the type of work involved. Sectors in the 

hospitality industry can consist of accommodation, food and beverage, meeting 

and events, gaming, entertainment and recreation, tourism services, and visitor 

information. This helps to explain that what has been traditionally understood 

how even a bar or a restaurant is no longer as simple as it is used to be due to 

an increase complexity of the consumer’s needs. 

Correspondent with this notion, one of the needs that are not being 

properly responded for people who live in Bogor and its surrounding area is the 

need to have a cozy place to drink and enjoy good meals with being indulge of 

high level entertainment facilities, such as big screen TV and billiard table.  

Therefore, this dissertation will properly outline the King’s Sport Bar 

Restaurant business feasibility study that will be located in Bogor and plan to 

be opened on May 2013. King’s Sport Bar Restaurant will be an 

entrepreneurial hospitality business that combines food and beverages with 

excellent facilities. This concept will be located in Bogor, a city in West Java 

and located 60 km south of the Indonesian capital of Jakarta and has a 



 2 

population of 949.066 people that has been significantly growing for the past 

few years (BPS, 2010). 

TABLE 1 

Bogor 2010 Population 

 

District Male Female Total Ratio 

South Bogor 93.203 87.542 180.745 106 

East Bogor 47.984 46.588 94.572 103 

North Bogor 86.915 83.405 170.32 104 

Central Bogor 52.206 49.997 102.203 104 

West Bogor 102.072 103.378 210.45 104 

Tanah Sereal 97.268 93.508 190.776 104 

Total 484.648 464.418 949.066 104 
Source: BPS (2010). 

In addition to its citizen booming, there are also an increasing 

households spending due to economic improvement that make this city become 

a more interesting place to open up a new business. According to John Walker 

(4: 2009), few reasons why opening a restaurant is so popular among 

entrepreneurs: 

1. Money  

The restaurant is a potential money factory, since it can be highly profitable. 

Compare to restaurant, only few business can generate as much profit for a 

given investment. 

2. The potential for a buyout 

The successful restaurant owner is likely to be courted by a buyer.  A 

number of large corporations have bought restaurant that used to be small 

restaurant 
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3. Challenge 

Few business offer more challenge for a competitive person. There is 

always a new way to serve, new décor, a new dish, someone new to train 

and new ways of marketing, promoting, and merchandising. 

4. A place to socialize 

A restaurant is a place for social exchange where it can satisfy the needs for 

socialization. Personal relationships are a perpetual challenge. 

5. Habit 

Once someone has learned a particular skill or way of life, habit takes over. 

Habit, the great conditioner of life, tends to lock the person into a lifestyle. 

6. A fun lifestyle 

People who are especially fond of food and drink may feel that the 

restaurant is “where it is”, free for the taking or at least available at reduced 

cost. 

7. Opportunity to express yourself 

Restaurant owners can be likened to theatrical producers. The show is 

acclaimed of fails according to the owner’s talents and knowledge of the 

audience, the market at which the performance is aimed. 

 

B. The Objectives 

1. Business Feasibility Study 

A business feasibility study can be defined as a controlled process for 

identifying problems and opportunities, determining objectives, describing 

situations and possible successful outcomes. These are all done without 
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forgetting to do a costs and benefits analysis that associated with several 

alternatives for solving problem. Through this study, it is hoped that an 

entrepreneur will have a better information that can help them with their 

decision making process. Additionally, if the study is conducted prior the 

commencement of the business itself, it will help the entrepreneur not only 

to understand their potential market and profit but also their available exit 

strategies in case the business gone bad. Therefore, more often that not, the 

evidence should rely on a mix of numerical data with qualitative, 

experience-based documentation, and market research analysis. A good 

feasibility study will be able to provide the stakeholders with varying 

degrees of evidence that a business concept will in fact be viable 

(Thompson 2003: 185). 

Through the business feasibility study, the main outline is the purpose of 

opening up the Kings Sports Bar and Restaurant, which is to cater the needs 

of people who live in Bogor to have a cozy place to drink and enjoy good 

meals while watching a sporting entertainment.  The business plans will also 

serves a cautionary action for the investor or entrepreneur to know whether 

the ideas are actually commercially viable. This explains why a business 

feasibility study is an effective way to safeguard against wastage of 

investment or resources. On the other hand, the secondary objective of the 

business feasibility study is to define who is the intended market 

environment (Thompson, 2003: 189). By doing this, not only we will be 

able to know who is the target market and how to target them is but also 

understand on how the customers can be benefited from the products and 
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services that business have to offer. Additionally, we will be able to 

calculate how big is the actual market demand compared to the projected 

calculation and predict the total sales from the product and services that we 

offer, which are food and beverages and sporting entertainment. 

Considering the concept of business feasibility study, “Kings Sport Bar and 

Restaurant”, has two objectives: 

a. Major Objective     

The feasibility study of “Kings Sport Bar and Restaurant” will take into 

consideration all components such as marketing, technical, management 

and financial aspect. Therefore, it will give a consideration to the owner 

to see whether the business is feasible to run with the initial capital that 

was used for investment. Business feasibility study will also calculate the 

success rate of the business venture and possibility to become a 

profitable business in Bogor. 

b. Minor Objectives 

 Minor objectives of the business feasibility study of “Kings Sport Bar 

and Restaurant” is to become a tool for the owner to minimize the risk 

that will be faced once the business is ready for operation. This will also 

go hand in hand with being a preview for creditor or bank to give a start 

up loan to be  used for by the business Lastly, it is hoped that King’s will 

open a new work field for the unemployed people in Bogor. 
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C. Research Method 

Since King’s Sport Bar and Restaurant will combine the entertainment and 

dining experience, a meticulous assessment on target customer to obtain a 

deeper understanding of their needs and possible ways to cater it are highly 

essential. Product quality and cost control are equally important and therefore 

the management should always monitor it. Furthermore, thorough marketing 

and risk assessment are equally imperative in order for King’s to be always a 

step ahead of the competition. To obtain a valid and reliable evaluation, there 

will be several researches through primary and secondary data conducted. 

1. Primary data  

 According to Sekaran & Bougie (2010:180), primary data refers to 

 information that are obtained first-hand by the researcher on the variables 

 of interest for the specific purpose of the study. These can be a type of 

 data that never been gathered before and will be tailored to cater the 

 purpose of the writer. A common way to obtain primary data is by 

 interacting with the respondents by asking their opinions, attitudes, 

 motivations and characteristic. Thus, primary data can also be gathered by 

 observation technique, in which interaction with respondents not 

 necessary. In this case, the result will be gathered from how the target 

 responded behave naturally and draw conclusions.  

a. Questioner 

Questioner is a pre-formulated written set of questions to which 

respondents record their answer to assess the general market perception 

in regards to the King’s Sport Bar and Restaurant.  200 sets of 
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questioners are distributed to people who live in Bogor especially in the 

central, north and east area since it will be our main target. The main 

locations of the questionnaire distribution area such as Suryakencana, 

Pajajaran, Cipaku, Sukasari, University of Agricultural Bogor (IPB) and 

University of Pakuan. All distributions were distributed by the writer of 

this business feasibility proposal on 4 May 2012 – 8 May 2012 around 

14:00pm – 18:00pm. The questioners’ consists of 15 relatively close 

defined alternatives so it will be easier to measure the variables of 

interests easily. (Sekaran & Bougie, 2010: 197). 

b. Direct observations 

Direct observations will also be done in many different aspects. The main 

direct observation will be done by examining the location of the bar. This 

is done in order to understand the advantages and disadvantages that it 

brings. Competitors bars will also be observed and examined to know 

what are King’s competitive advantages compared to them. Additionally, 

several food and beverages supplier will also be observed. This will be 

done not only to understand the price and the quality of their products, 

but also to get a closer look on their turn around time to deliver the 

products. 

c.   Interviews 

To obtain a thorough understanding of the result of the questionnaire, the 

researcher will also conduct several interviews with the respondent, 

through face-to-face or telephone. A separate interview will also be 
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conducted with the product supplier (food or merchandise) to obtain a 

detailed operational process flow.  

2. Secondary data  

Secondary data refer to the information gathered by someone other than 

the researcher who is conducting the current study. We try to set that the 

sources should not be older than 10 years from today’s year because we 

want to ensure the relevancy of the date with the present. This can be the 

type of data that are collected other than the main user of the projects. 

Most of the time, secondary data could be a pre-existing data that were not 

gathered in the first place for purpose of the current research and can be 

collected through qualitative methodologies and qualitative research. 

Secondary data that are used in this business plan will be collected from:  

a. Reference books from the library of the University of Pelita Harapan 

b. Statistic Indonesia or also known as the Badan Pusat Statistik 

c. Newspaper and magazine 

d. Digital media such as television or documentary 

e. Academic notes that was taken during study in the University of Pelita 

Harapan 

 

 

D. Theoretical Conceptual Review 

1.  Histories and Definition of a Bar 

According to Dayton (2005:56), a bar is an establishment that serves 

alcoholic drinks, beer, wine, cocktails for consumption on the premises. 
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Katrigris, Porter and Thomas (2003:8) states that the word bar comes from 

the word barrier and it is a place to enjoy life, socialize and exchange 

ideas to be stimulated. The word barrier itself were trying to replicate the 

barrier between the customer and the bartender, which is also known as the 

bar counter. In this context, a counter is known as the long table that 

separates two different sides of the room. One is where the employee 

works while facing the second room, which is the place of the customer 

interacts. 

To understand more about the idea of a bar, it can be very interesting to          

examine how bar evolves within history. Thousands of years ago, people 

consumes alcohol, even though back then alcohols were more associated 

with religious ceremonies. While, back in the Golden Age of Greece, 

establishments’ known as phatnai or what we know now as a bar served 

traders and government officials from a variety of regions. But since then, 

the need for an alcohol has evolved, which has become a driving factor for 

bars to evolve. 

 In fact, bar growth generally followed the development of trade, travel, 

and industry all over the world. An example is when the early American 

settlers brought the tradition of the English pub over the Atlantic Ocean 

and invented the American tavern. A prominent example came from 1634, 

when Samuel Cole opened the first tavern in Boston. While in New York, 

Governor Kieft opened a tavern and lodge to accommodate the visitors 

from Europe. Hundred years later, that same building had became New 



 10 

Amsterdam’s first city hall and remained so until the current one was built 

in the 1880s.  

2. Types of Bar 

Costas and Chris (2002: 39) states that regardless of the location, shape 

and the size of the bar, it should have three interrelated part from one 

another, which are the front bar, back bar and under bar.  

a. Front Bar is where customer drink is served. Space is 16 to 18 inches 

wide with a possible 6 to 8 inches padded armrest. Meanwhile, a 

typical bar is 42 to 48 inches tall the optimum height for a bartender 

work.  

b. Back Bar is the wall area behind the bar structure. It serves a dual 

function, providing both decorative display and storage space. 

Sparkling glassware and the various brands of spirit are neatly 

arranged, usually highlighted by mirror.  

c. Under Bar is the heart of the entire beverage operation and deserved 

careful attention to design.  

In line with Hayter’s (2000:24) definition, a bar should be exclusively and 

commercially organized and equipped with adequate facilities. Therefore, 

despite its simplicity of its definition, there are now many ranges of bar 

who represent their own distinctive style in order to answer the complexity 

of the customer needs. According to Cassavoy (2009:2), there are several 

types of bar, as below: 

a. Neighborhood bar 

The most common type of bar is the neighborhood bar due to its 
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location that’s near to where people live or work. These types of bars 

are usually a comfortable place to meet with you friends and family 

over a glass or beer or wine. It is often find that in this type of a bar, the 

owner will put some gaming tables such as billiard table or dart game. 

This type of bar usually do not serve a complicated and expensive food, 

since the concept is more laidback. Thus, a neighborhood bar will 

usually offers different ranges of snack that are within budget. 

However, of course, the range of the foods is not exhaustive only to 

limited range only. More over, many neighborhood bars will also 

consider not having a full equipped kitchen not only because it does not 

suitable with the concepts but also reduce cost.  

b. Sports Bar  

Despite that sports bar can be similar to a neighborhood bar, it is likely 

that the food and beverages has more variation. In addition, sports bar 

will also provide sporting entertainment. There are lots of elements that 

could make a sports bar be successful. An example is how easy it is for 

owner to host an event for marketing tool through out the year.  Since 

sports bar will evolve on providing sporting entertainment to the 

customer, an excellent entertainment system and sporting channels are 

must have. Unfortunately, this has become a reason why a sports bar 

can take up so much start up cost in the beginning.  

c. Brewpub or Beer Bar 

Brewpub or beer bar is a type of bar who offers a large selection of 

various selections of beers and sometime can include microbrews beers. 
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For the selections of beers usually varies with the concepts of the bar 

itself. However, there is an increasing trend where bars provide wide 

range of beers that are originated from different parts of the world. On 

the other hand, some brewpubs only sell their own brand of beers with 

limited number selections of another brand of beers. If by somehow the 

brewpub able to produce a popular beer, it have a very big opportunity 

to grow into very successful operation. In contrary, running a brewpub 

could also be very difficult since can be costly.  

d. Specialty Bar 

Specialty bars are usually focus on one type of drink category, even 

though there must be a wide variety available within the genre. For 

example is martini bars, which have become popular largely due to the 

variety they offer. The traditional martini still has a solid appeal when 

made with excellent quality vodka and gins, but other mixes like sour 

apple martinis and Cosmopolitans have also gained a lot of reputation. 

Other example is wine, where the younger generation has now started 

to enjoy.  Specialty bars are usually small and in an intimate size with 

the perfect location around the neighborhoods. That is why the cost to 

set up a specialty bar is really depends of the type of products that are 

being offered and the location of the bar itself.   

e. Club 

Just like any bars, club can take in many different personalities. It can 

sometime manifest only as a bar with a small dancing floor to a high 

level and professionally managed clubbing scene.  However, the idea of 
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a club is generally the same, which is an establishment for nighttime 

entertainment, typically serving drinks and offering its customer music 

and dancing.  According to Cassavoy (2009:10), most successful clubs 

draw on a city population of 500,000 or more. This explains why if the 

business resides in small town or suburb, the club might face a 

challenge of not having a large customer base. Depending on the 

entertainment the club has to offer, it can usually develop a group of 

regulars that keep coming back or transient clients that visit your club 

for a specific show or event. Smaller clubs may charge a lower cover or 

none at all, while larger venues charge at the door.  

3. Alcoholic Drinks 

In general, alcoholic drinks will be differentiated between liqueurs and 

liquor. Liqueurs are sweetened spirits with various flavors, oils, and 

extracts. Liqueur alcohol content can range from a low 15 percent (30 

proof) to 55 percent (110 proof), so potency is not a distinguishing factor. 

On the other hand, liquor is an alcoholic beverage made of grains or other 

plants, which is fermented, into a potent drink. Although sugar is generally 

used in the fermentation process, the resulting liquor is not sugary sweet. 

Liquors are nowadays available in flavored forms, but they are not sweet 

to the palate. The flavor is usually added after distilling through a steeping 

process, much like vinegars and oils are infused. Examples of liqueurs are 

Grand Mariner while rum, whisky and brand are example of liquor. Apart 

from liquor and liqueur there are also some other alcoholic beverages such 

as:  
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a. Beer  

In order to discuss about beer properly, one should go back 4000 BC 

and to the Middle East the Sumer people were fermenting a form of 

bread to make a fermented pulp, which had an intoxicating effect and 

later known as a beer. Beer was then extensively drunk throughout the 

Roman Empire. Even though, the Romans preferred wine and 

introduced grapes into much of the Southern part of the Empire 

including the South of England, the local inhabitants tended to drink 

beer. Beer from this time had to be consumed fresh, was served cloudy 

and would have produced little or no foam. To aid its taste and keeping 

properties bitter herbs and spices may have been used. Beer has long 

evolved since the 4000 BC, however it is still one of the most 

consumed beverages in the world. According to Kathie et.al 

(2008:181), beer is an alcoholic drink brewed mainly from malted 

barley, hops, yeast and water although other sources of fermentable 

carbohydrate (e.g. maize, wheat, rice) and other natural ingredients may 

be added to create different styles and flavors. 

According to Kallen (2010:15), there are seven types of beer, which 

are: pale ale, pilsner, bock, wheat beer, porter, America larger, and 

stout. Each types are different not only on the color and taste, but also 

the aromas and texture of the beer itself. These is the difference 

between from one type of beer with another: 

1) Pale ale: a copper – colored ale with strong hop flavor and aromas 

originally from England 
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2) Pilsner:  a golden lager with a sweet flavor and good hop bitterness.  

3) Bock: strong, rich, malty laser from Bavaria  

4) Wheat Beer:  mild, refreshing ale brewed with barley and wheat 

5) Porter: deep reddish brown ale with pleasant roast flavor originally 

brewed in London 

6) American lager: beer with a very low hop flavor  

7) Shout: Dark brown ale with coffee like flavo 

b. Wines 

According to Fischer (2006: 32), wine is an alcoholic beverage obtained 

from the fermentation of juice from freshly gathered grapes, in which 

the fermentation taking place in the district of origin according to local 

tradition and practice. Fermentation itself is the process by which sugar 

is converted to alcohol by yeasts. At its simplest, wine is made by 

crushing grapes and allowing the natural yeasts present on the skins to 

come in to contact with the natural sugars present in the juice. 

Therefore, naturally no human interventions are needed to make wines. 

However, winemaker will try intervenes in this process in many ways 

to affect the quality of the wine that is produced. The intervention are 

strictly limited to choosing the best quality of fruit, how the operation is 

carried out and ensuring ensure the final product is bright, clear and fit 

for public consumption.  

Wine is divided into three big groups, which are red, white, and rose. 

Most white wine is produced from white grapes. Even though, there are 

a few exceptions since wine gets its color from letting the skins soak in 
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the juice. On the other hand, red wine is simply wine produced from red 

(or black) grapes. Not only does soaking the skins give red wine  its 

color, it also imparts a substance known as tannin, which what gives red 

wines a complexity beyond of most white wines. Lastly is champagne, 

which is a type of a sparkling wine that originally came from 

Champagne region of France. An interesting fact about Champagne is 

that according to French Law all sparkling wine made in Champagne 

region must be made by a special process called the champenoise. 

Therefore, sparkling wine are produced in other parts of the world, even 

if they are created by a traditional method, should not be distinguished 

as Champagne but as a sparkling wine. 

c. Cocktail  

It’s an alcoholic mixed drink that contains two or more ingredients, in 

which one of them must be spirit. In the modern day such as today, 

cocktail has transformed itself and can be mixed with sugar, honey, 

fruits, milk and various herbs (Giglio: 2008)  

d. Mocktail 

According to Charming (2007: 271), mocktail is a non-alcoholic 

beverage that contains less than 0.5% alcohol by volume and usually 

consists of sodas, juices, and sparkling cider. 

 

4. Feasibility Plan  

King’s sport bar is owned solely by the researcher and will provide the 

medium sized entrepreneurial ventures that provide high quality 

http://click.linksynergy.com/fs-bin/click?id=/kyzqTZ0hXw&offerid=47355.10000202&type=3&subid=0
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entertainment and dining experience in an affordable price. It will be 

located in Suryakencana, which is in central Bogor and has the highest 

density population in the city. Since there is no place in Bogor where 

people can enjoy nice food accompanied by great varieties of beers while 

watching their favorite sport shows, establishing King’s sport bar in Bogor 

will certainly attracts a giant market potential.   

Kings will be considered as a bar and a restaurant because those will be 

the two main concepts. King’s will aim to serve great, simple dishes in a 

modern and stylish environment that involves lots of dark colored woods 

in the furniture. The aim is not only attract sports lover but also make the 

place as an ideal setting for any occasion. The service provided by the staff 

will be professional and attentive with an informal and relaxed approach.  

King Sports Bar and Restaurant will start serving from 11 am for lunch 

until 2 am for customers who fancy dinner and late night drink afterwards. 

The main objective of the business venture is to attract wide range of 

customer from Bogor who already experienced the King’s billiard house 

that was closed down several years back and loved the ambience that had 

to offer. Additionally, King’s Sports bar will also aim not only limited to a 

place for watching sports, but also offer a great quality of food and 

entertainment. 

For food and beverages, King’s Sport Bar and Restaurant will offer an a la 

carte option to ensure our customer has greater range of choices. 

Additionally, to distinguish ourselves from the competitors, King’s sport 

bar will also offer great varieties of menu that not only limited to 
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Indonesian food and casual western food. There will also be special menus 

such as Schnitzel that we will offer during Bundesliga season or fish and 

chips during Premier League. We will also hold an all you can eat 

barbeque night in the back yard every other weekend. For beverages, 

King’s Sport Bar and Restaurant want to provide various types of 

alcoholic and non-alcoholic drinks.  

Due to its nature of being a sports bar, King’s will provide a back-to-back 

sporting entertainment through cable or satellite channel such ESPN and 

Star Sport in addition to local TV channels. King’s will also provide 5 

billiard tables (9 feet long) to complete the entertainment ambience in the 

house. During weekdays, King’s will host live singers or band. 

Additionally, King’s Sport Bar and Restaurant will also provide in house 

merchandise such as shirt, umbrella, and the signature merchandise, which 

is available for sale. This merchandise will also become another approach 

to attract customer.  
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