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CHAPTER I 

THEORETICAL ASPECT 

A. The Initial Idea 

Tourism, according to Walker (2009:37), comprises the activities of persons 

travelling to and staying in places outside their usual environments for not more 

than one consecutive year for leisure, business, and other purposes. Tourism 

industry itself is supported by many services, such as food and beverages 

services, accommodation services, travel services, and some other services that 

are as important as the previous ones.  

TABLE 1 

Number of Population by District, South Tangerang 

District 
Total Population 

(person) 

Sex Ratio 

(%) 

Population Growth Rate 

(%) 

Setu 72,727 104.71 4.05 

Serpong 151,899 98.50 4.45 

Pamulang 308,272 102.05 3.07 

Ciputat 207,885 103.53 3.29 

Ciputat Timur 190,415 101.54 2.52 

Pondok Aren 331,664 102.53 3.87 

Serpong Utara 142,328 99.30 5.26 

Total 1,405,170 101.78 3.63 

Source: BPS Tangerang Selatan (2013) 

As we can see from the table provided above, Serpong district as a part of 

Tangerang Selatan area has a significant population growth. It has the second 

highest population growth in comparison to the whole Tangerang Selatan Area, 

despite the total population which is relatively low in comparison to other 
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districts. This means that Serpong is growing as a new populated area, either as a 

business center, residential area, or industrial.  

From the assumption above, Serpong area can be considered a good area for 

opening a new business due to the increasing population, in which we can make a 

various target market segmentation due the diversity of the population.  

TABLE 2 

Gross Domestic Product (in billion rupiah) 

Field 
Year 

2010 2011 2012 

Restaurant 155,044.80 169,707.80 186,768.30 

Total 6,446,851.90 7,442,781.20 8,241,864.30 

Source: Badan Pusat Statistik (2013) 

 

 

 

 

 

 

From the data provided in the table two above, restaurant business holds 

approximately 2.3 percent of the total Indonesia Gross Domestic Product, which 

includes mining and petroleum industry. Considering the amount of funds 

involved in those two industries, restaurant business provides a significant 

amount towards it. From table three also can be seen that Serpong holds the most 

TABLE 3 

Distribution of Small/Medium/Large Industry 

in South Tangerang, 2012 

District Food Industry 

Setu 41 

Serpong 49 

Pamulang 15 

Ciputat 24 

Ciputat Timur 8 

Pondok Aren 32 

Serpong Utara 25 

Total 194 

Source: Badan Pusat Statistik Tangerang Selatan (2013) 
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amount of food and beverage industry in Tangerang Selatan area. Based on this 

particular data, it shows that restaurant business is a very growing business, 

especially in Serpong area.  

TABLE 4 

Midscale and Upscale Restaurant Business Growth from 2010 – 2012 

City 
Business Average Income 

2010 2011 2012 Growth 2010 2011 2012 

Tangerang 70 179 351 11.50% 49.332.260 56.992.600 63.774.060 

Source: Badan Pusat Statistik Tangerang Selatan(2013) 

Table four above also shows a very potential growth for restaurant business 

in Tangerang, 11.50%, which is a quite a promising amount. This is also 

supported with the growth of average income which means that the purchasing 

power of the surrounding area grows promisingly. 

In accordance to the analysis above, Walker also mentioned (2009: 193) that 

there are a couple trends in recent food and beverage operations, which are 

making restaurants and beverage outlets more casual and using themes, such as 

ethnic theme, for a restaurant. These two trends will become the basic reasons of 

the chosen initial idea which will be discussed in the following paragraph. 

Based on the entire analysis above, Tangerang is chosen as a good location 

for the restaurant. In specific, D‘Breeze area is chosen due to recent development 

and popularity as a culinary destination. Not only popular, but the geographic 

position of D‘Breeze is located quite conveniently between many residential 

areas which makes it easier for potential customer to reach the business. The 

convenient position of Alam Sutra also provides a broad initial market segment, 
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in which can be segmented into proper target segment to achieve successful 

business planning. 

The concept of the restaurant itself will be based on Thailand food, but it 

will be modified instead of going for authenticity. Many recipes provided in 

Thailand cookbooks out there share the same recipes, but none of them stand out 

above the others. Therefore, this restaurant will try to improve the image of 

surrounding customer of what Thailand food can offer for them. The food 

concept will be based from Thailand traditional flavors, with the addition of 

nouvelle cuisine implementation to improve the variety and flavor given by the 

meal without losing the core flavor of Thailand. This current trend of Thai or 

Southeast Asian cuisine is also supported by Helen Rosner, an executive digital 

editor at Saveur magazine in New York. Cited from the website, 

foodfanatics.usfoods.com, she wrote that the latest cuisine to be "modernized" or 

given the classical European culinary treatment is a longtime favorite of many 

chefs, which is Southeast Asian cuisine, in which, Thai food is included in the 

equation. 

Other reason why the concept of the restaurant is Thailand food is the 

familiarity of Indonesian with herbs and spices used in the South East Asian 

region. By providing food that provides flavors that are naturally fits with 

Indonesian flavor, implementing a modernized Thailand food in D‘Breeze will 

be a good business. 
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The modernized Thailand food restaurant will be named ―Sabpard‖, which in 

direct translation from Thai language would mean pineapple. The name 

pineapple is chosen because pineapple is one of the most famous tropical fruit to 

be provided in the tropics. The sweet, tangy, and sour tastes would restore 

people‘s strength to continue their activity. Thailand food uses it quite a lot, so it 

is quite connected to use pineapple as the name. Also, according to Walker 

(2009: 7), pineapple is a symbol of hospitality, friendliness, warmth, cheer, 

graciousness, and conviviality since the early years of hospitality.  

The restaurant would be aiming for at least to mid-economy level family, 

who would pay an expense equal to the benefits they obtain and always expect an 

additional value of what they have spent. This kind of additional value would not 

be obtained in volume, but in the quality and uniqueness of the food served in the 

restaurant. To support the concept and business feasibility of Sabpard, this study 

will be conducted to attract future investors and implemented from September 

2013 through April 2014. 

B. The Objectives 

Objectives of Sabpard consists of Main Objectives and Minor Objectives. 

1. Major Objectives 

a. To obtain business profit when the feasibility study is realized 

b. To fulfill the requirements for graduation from Diploma IV study 

program, Hospitality Management at Pelita Harapan Tourism Institute. 

2. Minor Objectives 
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a. To provide food and beverage services and expand it in the future to 

fulfill the demand of business travelers 

b. To reduce the risk and prevent potential loss of investment due to the 

uncertain nature of the future and large initial investment 

c. To open a new employment chance for the surrounding communities, 

tourism academy, and vocational school graduates 

C. Research Method 

In order to produce an accurate, reliable, and trustworthy conclusion, the 

data used for analysis should be valid, reliable, and collected through proper 

scientific methods. According to Sekaran and Bougie (2010: 157), reliability is a 

test of how consistently a measuring instrument measures whatever concept it is 

measuring, while validity is a test of how well an instrument that is developed 

measures the particular concept it is intended to measure. In acquiring the proper 

data, the data collection techniques will be categorized into two, which are 

primary data and secondary data. 

1. Primary data 

According to Sekaran and Bougie (2010: 180), Primary data refer to 

information obtained first-hand by the researcher on the variables of interest 

for the specific purpose of the study. In short, it can be described as data that 

is obtained by the researcher through direct collection and field study. 

Obtaining primary data will be done through two methods, such as survey 

method using questionnaire and structurized interview 

a. Survey Method Using Questionnaire 
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Data collection through questionnaire is very important to obtain 

actual data of the market, demographic data of the respondents, and also 

know the market potential about their needs and demands about 

accommodation services. To obtain these data, a sampling process will be 

conducted. 

Sampling process is the process of selecting a sufficient number of 

right elements from the population, so that a study of the sample and an 

understanding of its properties or characteristics make it possible for us to 

generalize such properties or characteristics to the population elements. 

Population can be described as the whole group of research target, where 

as sample is a part of the whole population (Sekaran and Bougie, 2010: 

266). 

The sampling process can be categorized into two, which are 

probability sampling and non-probability sampling. In this study, the non-

probability sampling will be chosen, which means not everyone will have 

the same chance to become responded. This study will use non-

probability sampling because the study has a limitation of time and 

resource. The study also uses convenience sampling, which refers to the 

collection of information from people who are most convenient for the 

researcher that can provide the information needed (Sekaran and Bougie, 

2010: 276). 

Size of ideal sampling also determined from the number of indicators 

used in the questionnaire times by ten (Sekaran and Bougie, 2010: 297). 
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This study will be using 22 indicators, in which the sampling size would 

be 220 respondents. 

The target respondent of the questionnaire would people around the 

minimum age of 17 without maximum age of 55. The target would also 

be employed and have a steady job to because the appropriate target 

should be able to afford eating out at restaurant or other places around the 

level of Sabpard. 

b. Unstructurized Interview 

According to Sekaran and Bougie (2010: 186), unstructured 

interview is done to bring some preliminary issues to the surface so that 

the researcher can determine what variables need further-in-depth 

investigation. Unstructurized interview is conducted to increase the 

available information provided for the study so that the data obtained will 

be more actual and dependable. Some information gathered are the 

information of the business location, surrounding competitor, estimated 

population, financial aspects, and few others that would support the study.  

c. Observation 

According to Sekaran and Bougie (2010: 211), observational survey 

is collection of data by observing people or events in the work 

environment and recording the information. This study is done to check 

the potential target market, observing the quality of the location, potential 

of the surrounding areas for further development or future changes, and 

few other aspects that might affect the overall business feasibility. 
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2. Secondary Data 

Secondary data, according to Sekaran and Bougie (2010: 184), refer to 

information gathered by someone other than the researcher conducting the 

current study. Such data can be internal or external to the organization and 

accessed through the Internet or perusal of recorded or published 

information. Secondary data also have advantages of saving time and cost of 

acquiring information. 

Secondary data that is used in this study is taken from textbooks, 

governmental statistic data, and other data that is related to the study. The 

data gathered will be able to support the concept of the business, and it is 

obtained through library, governmental offices, Internet, and data processing 

application. 

D. Theoretical Conceptual Review 

1. Definition of Tourism Destination 

Definition of Tourism Destination according to: 

a. Undang - Undang Kepariwisataan No. 10 Tahun 2009 

Tourism Destination is a geographical area that is contained in one or 

more administrative area in which contains tourism attractions, public 

facilities, tourism facilities, accessibility, and also local community that are 

connected and complementing each other in order to create tourism as a 

whole. 

b. WTO (2009) 

Tourism destination is a physical space in which the visitor spends at 

least one night. It includes tourism products such as support services and 

attractions, and tourism resources within one day's return travel time. 
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2. Definition of Restaurant 

According to Walker (20011: 4),  

Restaurants play a significant role in our lifestyles, and dining out is a favorite 

social activity. Everyone needs to eat—so, to enjoy good food and perhaps wine in the 

company of friends and in pleasant surroundings is one of life‘s pleasures. Restaurants 

offer a place to relax and enjoy the company of family, friends, colleagues, and 

business associates, to restore our energy level before heading off to the next class or 

engagement. Eating out has become a way of life for families. 

 

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

foodservice operation whose primary business involves the sale 

food/beverage products to individuals and small group of guest. 

3. History of Restaurant 

According to Walker (2011: 6), eating out has a long history. It existed 

as early as 1700 B.C., despite the fact that it might only serve one simple 

meal and it was more oriented towards traveler. However, as time went on, 

the variety of meals served in the early eating out places increased little by 

little. A town which part of the old Roman Empire, Herculaneum, was 

buried under mud and lava due to volcano in 70 A.D. When archeologists 

studied the area, they actually found many evidences of stalls and vendors 

that provide foods, drinks, fruits, and warm meals. 

Today‘s definition of those food and drink vendors, restaurant, was 

originated by a French person, A. Boulanger. He opened his soup vendor in 

Paris in 1765. He named his soup ―restorantes‖, which means to restore and 

make people healthy. However, he didn‘t stop there and kept expanding his 

culinary repertoire into opening his own restaurant, Le Champ d‘Oiseau. 
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4. Types of Restaurant 

According to Wade (2006: XVI), types of restaurants are divided into: 

a. Quick Serve (Fast Food) – These restaurants are designed to serve a 

basic meal quickly and affordably. Menus are usually limited and 

kitchens are designed to produce high volume in short periods of time. 

The customer expects quick service, low price, and consistency. 

b. Family Restaurants – Family restaurants are just as the name implies – 

kid friendly, low cost, and very casual. 

c. Buffet – These restaurants have the ability to serve many people and 

offer many types of cuisine at the same time. They are usually low cost 

and affordable to families on a tight budget. 

d. Casual Dining – Casual dining restaurants are full-service restaurants 

where consumers can dress comfortably, bring the kids, have table 

service, and not break the bank. The level of expectation and the price 

points are higher than quick serve establishments. 

e. Fine Dining – Fine dining restaurants are more upscale, where the 

expectation of food quality and presentation, service, ambience, and the 

overall experience are first class. These restaurants are usually 

independently owned and not chain operated even though some owners 

will have multiple locations. 

5. Types of Ownership 

According to Walker (2011: 26), there are two types of ownership, such as: 

a. Independent Ownership 
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Independent restaurants are relatively easy to open. The advantage 

for independent restaurateurs is that they can ―do their own thing‖ in 

terms of concept development, menus, decor, and so on. Unless the 

customer habits and taste change drastically, there is plenty of room 

for independent restaurants in certain locations. Some independent 

restaurants will grow into small chains, and larger companies will buy 

out small chains. Once small chains display growth and popularity, 

they are likely to be bought out by a larger company or will be able to 

acquire financing for expansion. 

b. Franchise Ownership 

Franchising is a possible option for those who lack extensive 

restaurant experience and yet want to open up a restaurant with fewer 

risks than starting up their own restaurant from scratch. Franchising 

involves the least financial risk in that the restaurant format, including 

building design, menu, and marketing plans, already have been tested 

in the marketplace. 

Franchise restaurants are less likely to go bankrupt than 

independent restaurants. The reason is that the concept is proven and 

the operating procedures are established with all (or most) of the kinks 

worked out. Training is provided, and marketing and management 

support are available/ however, the increased likelihood of success 

does not come cheap, and it has to be paid accordingly depends on the 

franchising company.  
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6. Types of Menu 

According to Davis, Lockwood, Alcott, Pantelidis (2008:146), there are 

two basic types of menu, such as: 

a. Table d’hote 

Table d’hote means food from the host‘ table and may identified by 

being a restricted menu, offering a small number of courses, usually 

three or four, this menu have a limited choice within each course with a 

fixed selling price, and all the dishes being ready at a set time. Table 

d’hote menus can be offered for breakfast, lunch, and dinner. 

Part of a Table d‘hôte menu may contain for first is banquet where 

the menu is fixed at a set price offering usually no choice whatsoever to 

the customers. Second is buffet, this type of meals vary considerably 

depending on the occasion, and the price paid, from the simple finger 

buffet, where all items prepared are proportioned to a small size so that 

the customers may consume it without the use of any cutlery. Third is 

coffee house, this menu is a more recent form of Table d‘hôte menu that 

is commonly used today in hotels and restaurants. Last but not least is 

cyclical menu where the menu is being rotate for example three weeks, 

and repeated again and again for a set period, for example, four months. 

b. A La Carte 
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A La Carte means a free choice from the card or menu and is 

identified by being usually a larger menu than a Table d‘ hote menu and 

offering a greater choice, this menu is listing under course headings all 

of the dishes that may be prepared by the establishment, all dishes being 

prepared to order, each dish being separately priced, usually being more 

expensive than a Table d‘hôte menu, and often containing the exotic and 

high cost seasonal foods. 

Part of an a la carte menu may contain a plat de jour or ‗specialty of 

the house‘ section. This consists usually of one or two main dishes, 

separately priced, which are already prepared and change daily. There is 

a menu of a la carte as because of their size and the unknown demand of 

each item, more difficult to control than the typical table d‘hôte menus.  

According to Walker (2011: 133), types of menu can be differentiated 

into: 

a. Ala Carte Menus  

A la carte menus offer individually priced items. Most restaurants 

use this type of menu. 

b. Table d‘hôte Menu 

Table d‘hôte Menu offers a selection of several dishes from which 

patrons choose to make a complete meal at a fixed price. For the guest, 

the advantage of this type of menu is value. With the price fixed, the 

guest is assured of a meal at a guaranteed price 
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c. Du Jour Menu 

It is a list of food items served only on a particular day. Du jour 

literally means ―of the day,‖ as in ―soup du jour.‖ It usually refers to the 

menu that becomes today‘s special. 

7. Types of Service 

According to Davis, Lockwood, Pantelidis and Alcott (2008:224), food 

service methods may be easily classified into these categories: 

a. Self service 

Self-service methods may be described as those operations in which 

the service staff do not come to the table and serve customers their 

meals; customers in fact select their own food, cutlery, etc. and carry 

them to a dining area themselves. 

b. Traditional cafeteria 

The traditional cafeteria arrangement consists of a straight line of 

counters where customers enter at one end of the line, pick up a tray and 

pass along the full length of the counter selecting menu items on the 

way. A tray rail runs the full length of the service counter on which 

customers rest their tray while passing along the line. The service 

counter and dining area are separated either by a rail or partition, and 

payment for the menu items selected is usually made at the end of the 

line where the cashier is seated. 
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c. The carousel 

The carousel or ‗roundabout server‘ consists of a number of rotating 

shelves at different heights, all of which are approximately 6 ft in 

diameter, and rotate at one revolution per minute. Food is passed from 

the kitchen to a plating table still on the server side of the carousel, from 

which the carousel is fed with hot and cold plated foods. 

d. Vending 

Vending today has become synonymous with selling from a 

machine. It is also known as ‗automatic retailing‘ or selling from an 

‗electronic cafeteria‘ and involves a machine providing the customer 

with a product in exchange for some form of payment, coins, credit 

cards, etc. 

e. The Carvery 

Carvery restaurants essentially offer a three-course meal (exclusive 

of drink) at a set inclusive price. The first course is served by the waiter 

and usually offers a selection of five or six items. The main course is 

selected from the carvery counter and served by customers themselves, 

although it is usually aided by a chef. 

f. Buffet service 

The buffet is a method of food service that is a modification of true 

self-service. Customers collect a plate from one end of the table and 

move along it helping themselves to the foods of their choice. Buffets 
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may be a combination of hot and cold foods. Buffets may be used in 

conjunction with a restaurant operation or for private functions. 

g. Take-away or take-out service 

The take-away operation offers a limited basic menu to the 

customer, but within this menu there may be a number of variations on 

the basic items. 

h. Waiter service 

Waiter service involves the transportation and service of food to the 

customer. This method of food service has also been termed ‗aided‘ or 

‗personalized‘ service. 

i. Counter or bar service 

In bar service customers sit on stools or chairs at a counter, the 

shape of which may be a straight line, or as is more usual, U-shaped. 

The covers are laid up and cleared in front of the customer by the waiter 

behind the counter. 

j. Car or drive-in service 

Car service commonly consists of two types of service: the first 

where customers remain in their vehicles in the drive-in area to consume 

their meal; and the second where customers buy their food and 

beverages and then leave the drive-in to consume them elsewhere. 
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k. Table service 

Table service is a method of food service in which the waiter brings 

customers‘ food to the table and places it in front of them. There are a 

number of different styles of table service, these include the following: 

1) American Service 

American service in which the guest‘s meal is portioned and 

plated in the kitchen, brought into the restaurant by the waiter and 

placed in front of the customer. 

2) French Service 

French service, which is the most elaborate of the table service 

methods, involves preparing the guest‘s food in the kitchen, 

arranging it on silver salvers that are then brought into the dining 

room and placed on a small cart called a gueridon.  

3) Russian service 

Russian style of service illustrates the food service method 

commonly referred to as silver service; the food is prepared and 

portioned in the kitchen and placed on to silver salvers, which are 

then taken into the restaurant. A dinner plate is placed in front of 

the guest and the food is served on to the guest‘s plate. 

4) English Service 

English service is the least common of all the table service 

methods described and is usually only used for private functions. 

The food is prepared in the kitchen, but not portioned. 
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5) Banquet service 

The variety of table arrangements used in banqueting service 

are numerous, using either round, square, rectangular and other 

interlocking-shaped tables. 

6) Room and lounge service 

The variety of table arrangements used in banqueting service 

are numerous, using either round, square, rectangular and other 

interlocking-shaped tables lounge service is almost exclusively 

confined to up-market hotels and to resort type establishments. 

According to Strainese and Strainese (2003: 54), types of table services 

are divided into three types, such as: 

a. French Service 

French Service is a type of service where the waiter prepares the 

food ingredients in the kitchen, then bring it outside right by the guest 

using a side table (gueridon). Then the ingredients are cooked in front of 

the guest and then served immediately. 

b. Russian Service / Platter Service 

This service serves the guest by preparing the meal that is portioned 

on a platter / big silver plate, in which the server then serves the food 

directly from the platter on to the guest plate. 
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c. American Service / Plate Service 

American service serves their meal on the plate, already 

proportioned in the kitchen, and then served by the server directly to the 

guest who ordered according to their order. 

8. Type of cuisine 

According to Gislen (2011: 5), nouvelle cuisine is a cuisine generated in 

the Europe in response to the heavy, stodgy, overly complicated classical 

cuisine. This cuisine tends to be simpler, more natural flavors and 

preparations, with lighter sauces, seasonings, and shorter cooking tomes. 

Nouvelle cuisine also placed a great deal of emphasis on artful plating 

presentations. 

9. Conclusion 

Based on the descriptions stated above, Sabpard can be categorized into 

a combination of ethnic, theme, and casual restaurant. Sabpard will provide a 

unique environment where it represents Thailand restaurant, but the food 

will be presented with a uniqueness touch of nouvelle cuisine characteristics. 

The environment also will be very casual and relaxing, so it will suit families 

and business persons who choose to dine out instead at home.  

The menu provided will be a la carte menu, table d‘hôte menu, and du 

jour menu. The reason for choosing this many types of menu is the variety of 

market segmentation of surrounding target market. Chefs are encouraged to 

be different and creative to promote innovation in Thailand food.  
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Not only the food, but Sabpard will try to represent Thailand without 

losing its ethnicity and uniqueness. Uniforms, ambience, décor, and music 

will also represent Thailand. The service provided will be served in 

American Service for the convenience of the customer and employee.  

D‘Breeze is chosen for the business location due to right purpose of the 

area, adequate amount of parking space, and ambience provided in the 

surrounding area.  

Sabpard feasibility study will analyze the capital financial aspect, 

projection of cash flow, breakeven point analysis, and the investment 

evaluation. Through those, it will be concluded that Sabpard is feasible as a 

business concept. 

  




