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CHAPTER I 

INTRODUCTION 

A. The Initial Idea

Nowadays, the unique and specialty café are gaining popularity and as 

the demand for this types of cafes are keep raising, there will be more 

challenge to open this type of business even more. Therefore, in this final 

project we would like to present a business item where parents and children 

can be together in one location with secure and no disturbance. This unique 

and specialty café provides for parents to enjoy their teatime with calmness 

while for children may have their intimacy activity.  

According to Walker (2008:4-5), Restaurants play a significant role in 

our lifestyle, and dining out is a favorite social activity. Everyone needs to eat. 

So, Eating out has become a way of life for families. Today, more meals than 

ever are being eaten away from home. Going into the restaurant business is 

not for the faint of heart. People contemplating opening a restaurant come 

from diverse backgrounds and bring with them a wealth of experience.  

The reason why we came up of this type of café is because there is 

nowhere for the children to play with peace of mind while parents can relax 

having spare time with their children. Due to this case, we came up with this 

specialty and unique café to solve this problem. Our café is not only place of 

rest to drinking tea and eating food but it has a space of playground for the 

children as well as area for the parents. The first thing that we would like to 

share is pleasure to kids and parents who spend a lot of time at home and 
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enjoyment can be obtained in the unique and specialty café.  

This multiplex space creates the synergy effect, children‟s social nature 

may build up and secure parent‟s spare time. This place is type of 

entertainment cafe where it creates a space to children playing and doing their 

activities. Thus, we choose the familiar character Pororo which enkindle 

booming to 21c generation kids. It is play-culture to attract and connect both 

Pororo character and children. 

The project of Pororo World Café can be classified into industrial origin 

for Services section and the data from Badan Pusat Statistik North Jakarta 

showed that the growth rate for Service section in year 2011 was 7.45%. It 

was higher than 6.91% in year 2009. There was 0.54% increasing number 

from year 2009. This number is used to predict the growth rate for Service 

section in year 2009 and year 2011. 

From the table below, it is shown that in North Jakarta the number of 

industrial tourism in restaurant and canteen sector. North Jakarta in Kelapa 

Gading can be seen from the increasing number of restaurant and canteen 

TABLE 1 

The Growth Rate of Economic Sector of North Jakarta, 2009 - 2011 

Business Field 2009 2010 2011 

1 Agriculture 0.99 2.23 1.75 

2 Manufacturing 0.34 3.55 3.57 

3 Electricity, Gas and Water 5.93 6.84 3.99 

4 Construction 7.49 7.37 7.93 

5 Trade, Hotel & Restaurant 5.45 7.54 7.59 

6 Transport & Communication 10.18 10.68 11.82 

7 Financial, Ownership & Business Service 4.34 4.65 5.23 

8 Services 6.91 6.8 7.45 

Gross Regional Domestic Product (GRDP) 4.03 6.02 6.36 

Source: BPS-Statistics North Jakarta Municipality (2012)  
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opened within year. Therefore we can assume that North Jakarta has 

possibility of open the business of restaurant sector and more of customer‟s 

demand in restaurant industry. 

TABLE 2 

Number of industrial Tourism in Restaurant and  

Canteen Sector by District, 2011 

 

 

 

 

 

 

 

 

B. The Objectives 

The main objective of our business plan, Pororo World Cafe, is to analyze 

the feasibility of Pororo World Cafe as business plan in many aspects, such as 

the financial aspects, marketing aspects, management aspects, and technical 

aspect. The result of this final project hopefully will help to show whether 

Pororo World Cafe will be a profitable and sustainable business or not. Also it 

will be used as a consideration in minimizing risk in the development of 

Pororo World Cafe. Moreover, the result of this final project hopefully could 

be used to give the investors a view about Pororo World Cafe feasibility and 

be used as guidance in investing.  

As for the minor objective of this business plan is to help improving the 

knowledge of healthy lifestyle of the surrounding citizen, improving the 

Sub district Restaurant Canteen Bakery Total 

1 Perjaringan 148 7 9 164 

2 Pademangan 65  - 2 67 

3 Tanjung Priok 85  - 2 91 

4 Koja 12  -  - 12 

5 Kelapa Gading 245 64 18 327 

6 Cilincing 14 -  -  14 

Total 569 75 31 675 

2010 482 124 30 637 

2009 482 124 31 637 

2008 476 110 27 613 

Source: Tourism Service of North Jakarta (2012)   
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economic life and give varieties of experience and learning activities to the 

children. The purpose of this project is to see the feasibility of Pororo World 

Cafe in Jakarta as our business item. It seems Indonesia shows the great 

probability of this business item because a lot of the activities of the family. 

Also parents not hesitate to spend money and time for their children in present 

ages. After give a birth, parents would like to spend relaxing time, but in 

reality, it is difficult to go to cafes, restaurants with their children because of 

uproar and cries of children.  

Therefore, to awaken the importance of the children for the parents and 

newlyweds we came up with this type of business item. Since Lollipop 

Playland and cafe has taken place to some extent in Indonesia, similar 

business markets were able to predict that the likely business market would be 

potential. So we would like to create and realize more popular and successful 

entertainment place in Indonesia. 

Our mission is creating important value and purpose, education effects 

through play communities. We would like to reborn as special and unique 

place where gives fun and enjoyable experience for children and parent. 

 

C. Research Method 

The method that will be used in this project is descriptive method by 

collecting and describing primary data and secondary data to see the 

feasibility of our project. 

According to Sekaran & Bougie (2010:180-184), data can be obtained 

from primary or secondary sources. Primary data refer to information obtained 
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first-hand by the researcher on the variables of interest for specific purpose of 

the study. Secondary data refer to information gathered from sources that 

already exist. 

1. Primary Data 

a. Survey Method Using Questionnaire 

1) Information required from the Respondents about the customers‟ 

needs and wants: 

Information that is needed from the respondents regarding Pororo 

World Café business plan, which includes: the spending power of the 

customers, the customers‟ knowledge about entertainment, and the 

customer‟s enthusiasm in the planning of this business, etc. 

2) Sampling method: 

Sampling method that will be used in this project is convenience 

sampling. According to Sekaran & Bougie (2010:276), convenience 

sampling refers to the collection of information from members of the 

population who are conveniently available to provide it. Convenience 

sampling is most often used during the exploratory phase of a 

research project and is perhaps the best way to getting some basic 

information quickly and efficiently. Pororo World Café used 

convenience sampling to obtain some quick information to get a feel 

for the phenomenon or variables of interest. 

3) Validity and Reliability Test 

The validity and reliability of this survey will determine whether the 

data is valid and could be used as the indication that this project is 
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feasible. This is according to Hair et all. (2012:102) as a general rule, 

the minimum is to have at least five times as many observations as 

the number of variables to be analyzed. The result could be seen 

through the questionnaire, which is from 350 questionnaires that has 

been spread randomly to visitor of Mall in Kelapa Gading, Apartment 

tenants, university students and especially visitors that coming to 

Mall Artha Gading. 

2. Secondary Data 

a. Types and Sources of Data 

In making this project, we will use several types of data such as written 

data (e.g. books, journals), Internet websites and government static data 

as the sources in determining population, theories, recent finding, and 

trends. 

b. Applications of the Secondary Data in the Feasibility Study 

These data will be used as the theoretical base of the feasibility study, so 

that the reliability of the data will be stronger. 

c. How to collect the Secondary Data 

The methods to collect secondary data are by researching from the 

library, government official website or visiting government office, and 

textbooks. 

 

D. Theoretical Conceptual Review 

1. Definition of Tourism 

According to Pender (2005:5), tourism is a movement of people to, and 
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their stay in, places or destinations outside their unusual environment or 

normal place of residence or work. This movement is temporary and short 

term. To count as tourism it is therefore necessary that an activity consist 

of a minimum length of stay (one night or they termed day visitors or 

excursionist) and maximum length of stay (one year). There are also 

„purpose to visit‟ categories, and a distance consideration helps to delineate 

„usual environment‟. Walker (2009:37) suggested that there are many 

components that included in tourism industry; travel: lodging: conventions, 

expositions, meetings, events; restaurants: managed services; assembly, 

destination and event management; and recreation. Tourism plays a 

foundational role in framing the various services that hospitality 

companies perform. (Walker, 2009:37).  

2. Definition of Destination 

According to Kotler, Bowen & Makens (2003:718), Destination are places 

with some form of actual or perceived boundary, such as the physical 

boundary of an island, political boundaries, or even market-created 

boundaries such as those of a travel wholesaler who defines a South Pacific 

tour solely as Australia and New Zealand.  

3. Definition of Restaurant 

According to Ninemeier & Hayes (2006:11), a restaurant is a for-profit 

foodservice operation whose primarily business involves the sale of 

food/beverage products to individuals and small groups of guests. 

Restaurants may have few or many seats; they may be free-standing or 

located within a hotel, resort, or shopping mall. They may (or may not) 
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serve alcoholic beverages in addition to food and may have extensive or 

limited menus. They may offer fine dining at high prices (gourmet food 

served by highly experienced service staff to guests seated at tables covered 

with tablecloths and set with the finest tableware). They may also be quick-

service properties with lower price offering food served at a counter by a 

cashier. They may offer a theme to complement the dining environment, or, 

alternatively, they may only offer “down-home” cooking in a dining area 

with modest tables/chairs and/or booths and counters. Restaurants typically 

serve guests on-site; however, drive-through (in quick-service) and carry-

out (in many table-service) restaurant offer alternative service methods. 

4. History of Restaurant 

According to Ninemeier & Hayes (2006:3-7), the history of people eating 

together in large groups can be traced back at least twelve-thousand years, 

which is before the beginning of agriculture and the domestication of 

animals (which began about ten-thousand years ago). There is evidence that 

food was sold in public marketplaces seven-thousand years ago, and 

historical accounts describe the banquets and feasts enjoyed by the ancient 

Greeks and Romans twenty-five hundred years ago. The oldest written 

recipes date from the fourth century B.C. in a cookbook written by Apicius 

(The earliest recorded cuisine, then, is that of the ancient Romans). By the 

1500s, public dining had become unpopular. Quantity food was produced 

primarily in religious institutions, and wealthy persons employed chefs. 

France, with its haute cuisine, became a leader in fine dining by improving 

on many basic food preparation and service techniques that had been 
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developed earlier in several European countries including Italy and Spain. 

Before the 1600s, just a few inns were available for travelers, who 

primarily traveled for trade and religious purposes; there was little travel 

for pleasure. Separate eating places such as coffees houses in the large 

European cities began to serve coffee and alcoholic beverages and some 

food. In the mid-1700s, a Frenchman began selling soups, which he 

suggested were health restorers, in an establishment called a restauer 

(French for “to restore”) and the term “restaurant” was born. Soon after, 

“eating out” became very popular. It is estimated that by about 1800 more 

than five hundred restaurant existed in Paris. In addition, the industrial 

Revolution (late 1700s) created a new social class of persons who 

demanded higher food standards.  

5. Type of Restaurant 

According to Walker (2009:219), Restaurant has two types of restaurant 

such as Full-service restaurant and Casual dining & dinner house 

restaurants. 

a. Full-service restaurant 

Full-service restaurant have many different types of restaurant may be 

included such as fine dining, casual, theme, celebrity, steak houses, and 

some ethnic restaurant. 

1) Fine dining restaurant 

A fine dining restaurant is one where a good selection of menu items 

is offered and in the United states are based on French or northern 

Italian cuisine which together Chinese cuisine, these are considered 
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by many Western connoisseurs to be the finest in the world.  

2) Theme restaurant 

These restaurants usually serve a limited menu, serve all-American 

food and also people are attracted to theme restaurants because they 

offer a total experience and a social meeting place.  

3) Celebrity restaurant 

Celebrity restaurant have been growing in popularity because of 

television and movie stars. 

4) Steak houses 

Steak restaurant is sell the steak and also some restaurant are adding 

additional value-priced such as chicken and fish to their menus to 

attract more guests. 

b. Casual dining and Dinner house restaurants 

Casual dining is relaxed and can be included in the casual dining 

restaurant such as Family restaurant, Ethnic restaurant and Quick 

Service Fast-Food Restaurants. And a dinner house restaurant has been 

toward more casual dining. This trend merely reflects the mode of 

society and become fun places.  

1) Family restaurant 

Family restaurant evolved from the coffee shop style of restaurant. 

Most restaurants are individually or family operated and generally 

located in or with easy access to the suburbs. Most offer an informal 

setting with a simple menu and service designed to please all the 

family.  
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2) Ethnic restaurants 

The most of ethnic restaurants are independently owned and operated 

and provide something different for the adventurous diner or a taste 

of home for those of the same ethnic background as the restaurant. 

3) Quick-Service Fast-food Restaurant 

Quick-service restaurants (QPR) consist of diverse operating 

facilities whose slogan is “quick food” such as hamburger, pizza, 

chicken, pancakes, sandwich shops, and delivery services. And they 

offer limited menus featuring food and the menus are limited because 

they make it easy for customers to make quick decisions on what to 

eat.  

6. Type of Service 

According to Pizam (2005:577-579), type of service are essentially divided 

into seven styles or methods of serviced in foodservice operation today. 

These are: 

a. Family service  

Family service is the service of food in dishes, from which customers 

are expected to help themselves, as they are placed on the table. Apart 

from maintaining links with tradition, the style of service required fewer 

staff than silver or gueridon service would require, and also less training 

in service skills is necessary. The key element to the success of such 

operations is ensuring that the temperature of the food is maintained. 

This means that the kitchen must serve very hot food into heated dishes, 

customers must be supplied with hot plates (which should always be the 
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case in all types of service where customers are eating hot meals) and 

that the dishes are kept hot by lamps or hotplates placed on the table. 

The caterers may also find that disposable table linen is preferable, as in 

serving themselves, the customers may not be as efficient as a waiter 

and spillages often occur.  

b. French service (also referred to as Gueridon service)  

Generally reserved for haute cuisine (elegant) restaurants and 

complements an elegant ambiance. The food is attractively arranged on 

platters and presented to guest, after which the preparation of the food is 

completed on a gueridon table beside the guests‟ seats. A gueridon is a 

trolley-like table with a gas burner for tableside cooking. This is the 

most impressive and expensive form of service. 

c. Russian service (also known as Silver service) 

The food is cooked in the kitchen, cut, placed on to a serving dish, and 

beautifully garnished. The dish then is presented to the guests and 

served individually by lifting the food onto the guest‟s plate with a 

serving spoon and fork. Russian service can be used at a banquet or a 

dinner party, where the servers may wear white gloves. 

d. American service (often referred to as Plate service) 

This is a simplified version of Russian service techniques. The food is 

prepared and dished onto individual plates in the kitchen, carried into 

the dining room, and served to guests. This method of service is more 

popular because it is quicker and guests receive the food hot and 

beautifully presented by the chef. 
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e. Cafeteria service 

In cafeteria-service, guests select their meals from food counters, the full 

length of which is known as a „race‟, and place these on their meal tray. 

These meals might be pre-bought or paid for at the end of the race at the 

cash desk prior to sitting down to consume the meal. Usually, cutlery, 

napkins, additionally crockery and beverages are collected at the end of 

the race before proceeding to the cash desk. Cafeteria service can be 

found in one-site foodservice, which depending on the venue may also 

serve gourmet-style food. 

f. Buffet Service 

For buffet and smorgasbord service, the food is usually artistically 

arranged on a display table (possibly more than one) and guests select 

what they wish from a range of hot and cold foods, soups, roasts, salads, 

and desserts. A proper buffet service requires service staff to serve the 

foods, which the guest has selected, using the silver service technique. 

This differs from the smorgasbord service where guests are allowed the 

smorgasbord service where guests are allowed to help themselves from 

the smorgasbord table. It is not unusual, though, for many modern food 

service operations to allow guests to help themselves from the buffet 

table. 

g. Smorgasbord Service 

Smorgasbord service is similar to buffet service except that the guests 

are allowed to serve themselves from the smorgasbord. Also, a true 

smorgasbord is comprised of dishes from Scandinavian countries and 
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features hot and cold seafood delicacies, which are often smoked or 

pickled. 

7. Type of Menu 

According to Gisslen (2011:95-96), there are four types of Menu, these are: 

a. Static Menu 

A static menu is one that offers the same dishes every day. These menus 

are used in restaurants and other establishments where the clientele 

changes daily or where enough items are listed on the menu to offer 

sufficient variety. A static menu may be in place indefinitely, or it may 

change at regular intervals, such as every season, every month, or even 

every week. 

Some restaurants use a menu that is part static and part variable. This 

means they have a basic menu of foods prepared every day, plus daily 

specials to offer variety without putting too much strain on the kitchen. 

The daily specials may take advantage of seasonal produce and other 

occasionally available foods the chef or purchaser finds in the wholesale 

market. 

b. Cycle Menu 

A cycle menu is one that changes every day for a certain period; after 

this period, the daily menus repeat in the same order. For example, a 

seven-day cycle menu has a different menu every day for a week and 

repeats each week. This kind of menu is used in such operations as 

schools and hospitals, where the number of choices must be kept small. 

The cycle menu is a way of offering variety. 
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c. A La Carte Menu 

An à la carte menu is one in which each individual item is listed 

separately, with its own price. The customer makes selections from the 

various courses and side dishes to make up a meal. (Note: The term à la 

carte is also used to refer to cooking to order, as opposed to cooking 

ahead in large batches.) 

d. Table d‟hote 

Table d‟hôte (tobbluh dote) originally meant a fixed menu with no 

choices—like a meal you would be served if you were invited to 

someone‟s home for dinner. Banquet menus are familiar examples of 

this kind of menu. The term has also come to mean a menu that offers a 

selection of complete meals at set prices. In other words, a customer 

may choose from among several selections, each of which includes an 

entrée and side dishes plus other courses, such as appetizer, salad, and 

dessert. Each full meal selection has a single package price. 

Many restaurants use a combination of à la carte and table d‟hôte 

selections. For example, a steak house may include salad, potato, 

vegetable, and beverage with the entrée choice, while additional dishes 

like appetizers and desserts may be offered at extra cost. 

Closely related to the table d‟hôte menu is the prix fixe (preefeex), 

meaning “fixed price,” menu. On a pure prix fixe menu, only one price 

is given. Each guest may choose one selection from each course offered, 

and the total meal costs the single price indicated. Often, on such menus, 

a few items featuring costly ingredients carry an extra charge, called a 
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supplement. The supplement is usually indicated in parentheses after the 

listing. It is best to limit the number of supplements as much as possible. 

Too many extra charges on a prix fixe menu can leave customers 

frustrated and angry. 

A special variety of the prix fixe menu sometimes used in fine 

restaurants is the tasting menu, also known by its French name, menu 

dégustation. A tasting menu is offered in addition to the regular menu 

and gives patrons a chance to try a larger number of the chef‟s creations. 

The menu may feature 5 or 6 or even as many as 10 or 12 individual 

courses served in small portions. Because of the complexity of service, a 

restaurant may require that the tasting menu can be served only if 

everyone at the table orders it. Tasting menus may change daily, 

depending on the chef‟s choices and the availability of ingredients. 

8. Café 

According to Harrison & Matzen (2011: 8), there are eight types of coffee 

bars: 

a. Cafés 

Cafes are the European models of coffee bars. Typically focus on liquid 

coffees (not bean sales) and often serve both lunch and dinner items. 

Sometimes considered as restaurant. 

b. Coffee Bars 

Coffee bars focus on liquid coffees. Product lines often include gourmet, 

specialty coffee, and baked goods. These operations can very profitable 

with low risk if done well. 
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c. Coffeehouses 

Coffeehouses typically have dim lighting, and comfy sofas. Usually 

attract younger crowd and focus on long visit and lots of conversation 

over steaming hot cups of java. 

d. Retail Coffee shops 

Retail coffee shops typically focus on bean, tea, and giftware sales and 

may or may not offer liquid coffee sales and are often found in mall 

locations or gift districts. 

e. Drive Thrus 

Drive thrus focuses on liquid coffees and baked goods. The most 

successful locations are those with high volume on the going-to-work 

side of the street. 

f. Carts 

These “mini-stores” focus almost solely on liquid coffees. Also can 

work in high-traffic areas, but are challenged by difficult in building 

customer loyalty. 

g. Teahouses 

There is a recent fad for teahouses as an offshoot of the coffee business. 

h. Roaster/Retailers 

Roaster/retailing contains on-site roasting of green coffee beans and 

retailing of coffee and coffee product. 

9. Korean Cuisine 

According to Jae sik suh (2008), one of the most interesting characteristics 

about Korean food is that the preparation of it often involves the process of 
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fermentation. Fermentation was frequently utilized by enlightened spiritual 

practitioners of ancient Korea to create food that would benefit all people. 

In the old days, fermented food such as soy sauce (Ganjang), bean paste 

(Doenjang), and Korean chili pepper paste (Gochujang) were important 

source of protein for Koreans, and they remain popular to this day. Of 

course, no Korean meal would be complete without the ubiquitous kimchi, 

a fermented vegetable dish. Traditionally, fresh vegetables were scarce in 

winter. Kimchi, therefore, was the main source of vitamins for Koreans in 

wintertime. 

10. Definition of Playground 

According to Peter (2010:27), Playgrounds are places designed for 

children to enjoy themselves in a carefree environment. A modern day 

playground is brimming with wide range play equipment such as swings, 

slides, trim trails, play towers, sand boxes, jungle bars, playground 

markings and much more. Playgrounds help with the development of 

physical strength, fitness, co-ordination and flexibility; whilst providing a 

great place for interaction and enjoyment. 

11. History of Playground 

According to Peter (2010:35), The idea of the playground as a method for 

imbuing children with a sense of fair play and good manners originated in 

Germany where playgrounds were erected in connection to schools, the 

first purpose built public-access playground was opened in a park in 

Manchester, England in 1859. Over time, organized playing areas have 

been adopted by other countries of the world and have become 
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commonplace. 

The first playground in the USA was built in San Francisco's Golden Gate 

Park in 1887. Recognizing the need for playgrounds, former President 

Theodore Roosevelt stated in 1907: 

City streets are unsatisfactory playgrounds for children because of the 

danger, because most good games are against the law, because they are 

too hot in summer, and because in crowded sections of the city they are 

apt to be schools of crime. Neither do small back yards nor ornamental 

grass plots meet the needs of any but the very small children. Older 

children who would play vigorous games must have places especially set 

aside for them; and, since play is a fundamental need, playgrounds should 

be provided for every child as much as schools. This means that they must 

be distributed over the cities in such a way as to be within walking 

distance of every boy and girl, as most children cannot afford to pay 

carfare. 

In post war London the landscape architect and children‟s rights 

campaigner Lady Marjory Allen of Hurtwood introduced and popularized 

the concept of the ‟junk playground‟ - where the equipment was 

constructed from the recycled junk and rubble left over from the Blitz. 

The name was changed to „Adventure Playground‟ in 1953 with the 

creation of the National Playing Fields Association which organized and 

built parks across the country. 

12. Concept of Pororo World 

Pororo World Cafe concept is a type of family restaurant where style of 
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coffee shop. And we offer informal setting with a simple menu and 

service designed to please all the family. For the type of service that 

Pororo World Café will be using the American service that is popular and 

known as quicker service. The food is prepared and dished onto 

individual plates in the kitchen by the chef and carried and served to the 

dining room.  

The uniqueness of Pororo World Café is that we are offering the 

playground area for the children to play and it is specially designed and 

has special theme of Pororo and friends cartoon character to attract the 

children. So this will give parents relaxed and enjoy their teatime at the 

cafe. For the type of menu is a la carte. So we will offer varieties of menu 

which subcategorize into 5 including salad, sandwich, meal, dessert and 

beverages. For salad menu includes avocado salad, cesar salad, fruit salad, 

and tomato mozzarella salad will be offer. For sandwich selection have 

bacon sandwich, club sandwich, cheese chicken sandwich and banana 

hotdog. For meal selection of menu, we will offer chicken cutlet, bulgogi, 

omelet, and fried rice with kimchi, chicken, seafood and beef. For dessert 

menu have selection of cheese cake, tiramisu cake, black forest cake and 

ice flakes with fruit, milk, or green tea. For beverage menu have some 

selection of coffee, fresh juice, hot and ice choco, ice tea, black tea, soft 

drinks, milk, and mineral water. As our target market is family so Pororo 

World Café will offer kids menu such as banana hotdog, bulgogi, chicken 

cutlet. As well as Pororo World Café also offers Korean menu such as 

japchae, bulgogi since we adopt Korean cartoon character as theme of 
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Pororo World Café. Our customer may select menu from selection of food 

and beverage as their wish. 




