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CHAPTER I 

INTRODUCTION 

 

A. The Initial Idea 

There are a lot of industries that contributes to the growth of a country, 

tourism and hospitality industry is one of them. As a developing and rapidly 

growth industry, the tourism and hospitality industry has become one of the 

major contributors of income for various countries. Looking at this, Indonesia 

is also one of the countries that are experiencing growth in the tourism and 

hospitality. This results in the many business opportunities and also creating 

job fields in selected sectors.  

The World and Travel Tourism Council (2015) says that in 2014 the 

tourism and hospitality industry generated 3,326,000 directly in Indonesia 

which is 2.9 percent of the total employment. It is estimated that nine percent 

of Indonesia‟s total national workforce is employed in the tourism sector 

(Indonesia Investment, 2016). This employment is not only in the hotel and 

also travel agent but also airlines and other passenger and transportation 

services. 

The World Tourism Organization (2014) stated that tourism is “a social, 

cultural, and economic phenomenon which entails the movement of people to 

countries or places outside their usual environment for personal or 

business/professional purposes” while the understanding of tourism according 

to Cook, Yale and Marqua (2010: 5) is as follow: 
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Tourism is the temporary movement of people to destinations outside 

their normal place of work and residence, the activities undertaken during stay in 

those destination and the facilities created to cater to their needs. 

 

In the development of the tourism and hospitality industry causes the 

emergent of various businesses that operates under the same „umbrella‟. These 

include the lodging industry, event management, recreation, travel and also the 

restaurant and manage services. 

Nowadays, the food and beverage industry has gained a lot of popularity 

in the respond of the shifting trends and also the lifestyle of today‟s market. 

Walker (2014) further suggested that more people are inclined in „eating out‟ 

not only for the purpose of fulfilling hunger but also social meeting, gathering 

or refreshment. In respond to the variety of trends and also demands the food 

and beverage sector has started to emphasize each of their own characteristics. 

Southern Tangerang City is one of the eight regions which are located in 

the Banten Province. It is the expansion of Tangerang District, formally 

established as autonomous region on October 28
th

, 2008 when Undang-

Undang No. 51 Tahun 2008 is being applied. Nowadays, Southern Tangerang 

is one of the sites that are being reckoned by investors and also consumers 

which influence the lifestyle and also trend within the community. With the 

area 147,19 km
2
 in 2014 the total population have reached 1,492 million with 

the density of 10,143 each sqm (Tangerang City Central Bureau Statistics, 

2016)  

The strategic location of Southern Tangerang is also one of the major 

reasons why it is currently developing in a rapid pace.  It is strategic because it 

is adjacent with Indonesia‟s capital city, Jakarta. Also, it only needs 

approximately 20 minutes to reach one Indonesia‟s biggest International 
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Airport, Soekarno – Hatta. Because of its location Southern Tangerang 

became one of the destined cities for urbanization. The table below shows the 

growth of citizens from year 2013 to 2014. 

TABLE 1 

Number of Citizens According to Gender 

in Southern Tangerang District 2013 - 2014 

Region 

Year 

2013 2014 

Male Female Male Female 

Setu 38,352 36,650 39,814 38,067 

Serpong 78,007 79,245 81,291 82,624 

Pamulang 159,014 155,917 163,531 160,426 

Ciputat 108,225 104,599 111,535 107,849 

Ciputat Timur 97,453 96,031 99,683 98,277 

Pondok Aren 172,787 168,629 179,064 174,840 

Serpong Utara 73,964 74,530 77,682 78,316 

Tangerang Selatan 727,802 715,601 752,600 740,399 

Total 1,443,403 1,492,999 

Source: Tangerang City Central Bureau of Statistic (2016) 

 

Nowadays, the growth of the food and beverage industry causes the 

tendency for the citizens to find choices of restaurants provided for them in the 

closest area. Therefor in order to fulfill the needs of the community it is the 

duty for restaurant entrepreneurs to build new business for them. Southern 

Tangerang District itself shows a very big opportunity to generate profit. 

TABLE 2 

List of Steak Restaurants in Gading Serpong 2016 

No Name 

1 Holycow! Steakhouse by Chef Afit 

2 Poka Ribs 

3 B'Steak Grill and Pancake 

4 Abuba Steak 

5 The Container Grill 

6 Steak Corner 

7 Pancious 

Source: Data Processed Result (2016) 
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By looking at the table above the number of casual dining restaurant that 

serves steak in Gading Serpong is still small in number. To cater the demand 

of meat consumption new establishment is needed in the Southern Tangerang 

District. By looking both of the table above Gading Serpong which is located 

in Southern Tangerang District is a suitable location to open a food and 

beverage establishment. 

This feasibility study is made to create a food and beverage 

establishment that can cater the demand of food in the area. In this case, Stack 

a Steak is a restaurant that will offer fresh meat starting from beef, lamb and 

also poultry. It will be grilled not using the usual grill but with wood so it 

would give flavor and scent to the steak. The grilling will be done in an open 

kitchen so that customers can see the process. The business project will be 

written starting from the beginning of April 2016 until September 2016. Since 

the location of the establishment will be in Southern Tangerang, the research 

will be done in the Southern Tangerang Distrsict, especially Gading Serpong 

and the area surrounding it. 

Writer believes by opening this business, writer can help to introduce the 

cooking technique in creating grilled food not only by using charcoal but also 

using wood. Also the writer hopes this business will attract young people and 

family to know more about steak and grilled food. 

The name Stack a Steak is chosen to create an image in the customers‟ 

mind that the cooking technique used is wood-grill. Aside from steak Stack a 

Steak also offers side dishes, appetizers, desserts as well as beverages. The 

sauce served with the steak is also homemade so that customers will taste a 
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rustic yet home grilled steak. It will be furnished in a retro industrial style so 

that guests will experience dining in an open yet rustic restaurant. 

 

B. The Objectives 

The purpose of this feasibility study is to consider if it is feasible to 

pursue by analyzing every aspects regarding Stack a Steak. There are several 

objectives that this feasibility study covers, which are: 

1. Major Objectives 

There are several main objectives that are being offered in the feasibility 

study of Stack a Steak: 

a. Accomplishing an investment management and feasibility study in a 

business plan that consists of several aspects, which are: 

1) Market and marketing aspects that include analysis of market 

demand and supply, competitors, segmentation-targeting-

positioning, SWOT analysis, Porter‟s Five Forces analysis and 

marketing mix. 

2) Technical aspects that relates to the technical and operational 

implementation in the business. For example, the location, business 

layout and flowcharts of the service and production activities. 

3) Management aspect that describes all about the human resources, 

business entity as well as the organizational structure of the 

business establishment. 
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4) Financial aspect which will give a full description regarding the 

financial analysis of the business establishment for a ten-year 

projection. 

b. To provide the guidelines in opening a food and beverage establishment 

in order to obtain profit by looking and analyzing the aspects that are 

important to the business. 

c. As a measurement tool for investors, creditors and other third party to 

convince them funding the establishment 

2. Minor Objectives 

Other objectives that are offered through the feasibility study of Stack a 

Steak are: 

a. Creating job opportunities for unemployed people in the Southern 

Tangerang District and the surrounding area, especially in the food and 

beverage industry. 

b. Fulfilling the demand of food and beverage in the surrounding area of 

Southern Tangerang District. 

c. To increase the growth of economy in the province of Banten as well as 

Indonesia. 

d. Introducing the wood-grill cooking technique as well as the knowledge 

regarding steak and grilled meat. 

 

C. Research Method 

There are several methods that are being used to obtain reliable and 

trustworthy data for this feasibility study. These data are used to support and 



7 

 

analyze the aspects that are being observed in determining the feasibility of 

the business. The methods being used are: 

1. Primary Data 

According to Sekaran and Bougie (2013: 113), primary data is described 

as: 

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

for the specific purpose of the study, which is gathered by the researcher directly 

from the source. 

From this description we can say that primary data is the data that is 

gained directly by the researcher from respondents and also observing the 

environment. So, in order to gain the primary data the following methods 

will be use: 

a. Questionnaire 

Sekaran and Bougie (2013: 147) defined questionnaire as: 

Set of written questions that have been formulated for respondents to 

write or choose their answers and is normally under rather closely defined 

alternatives. 

Sample is a group that is taken from population where it represents the 

population itself. The source of sample for Stack a Steak is the people 

who are currently living in Southern Tangerang District. The method 

being used in order to select the sample is non-probability, convenience 

sampling.  According to Sekaran and Bougie (2013: 252), convenience 

sampling is defined as: 

Convenience sampling refers to the collection of information from 

members of the population who are conveniently available to provide it. 

The convenience sampling method is conducted in alignment with the 

non-probability sampling method.  Sekaran and Bougie (2013) stated 

that the non-probability sampling method is done to collect data from 
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random respondents without having to have the related knowledge to 

the questions listed in the Questionnaire. 

In the distributing process (Hair, Black, Babin and Anderson, 2011: 

102) the theory used stated that the number of questionnaires 

distributed are five times the total of questions related to the 8P‟s. 

In constructing the questionnaires, Sekaran and Bougie (2013: 225) 

highlights on the Goodness of Measures, to ensure the accuracy of the 

results. For that reason, validity and reliability of the measurement 

must be established in measuring the proposed concept of the 

feasibility study. According to Sekaran and Bougie (2013: 225), 

validity tested whether the measuring instruments employed are good 

enough and can correctly measure the particular concept. It examined 

whether the questionnaires are measuring the right thing. Reliability 

according to Sekaran and Bougie (2013: 228) is concerned about the 

bias or error within the measurement and ensuring the consistency 

across time and item of the instrument.  It relates to the accuracy of the 

measurement.  

b. Direct Observation 

In definition, Sekaran and Bougie (2013: 130) observation is: 

The process of collecting data without means of enquiring any 

respondents.  

To do direct observation there are several way, such as by planned 

watching, recording, analyzing, and interpreting behavior, actions or 

events in a particular setting. Direct observation is used to determine 

the location of Stack a Steak. In order to see the condition of the 
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surrounding environment such as direct competitors, observation is 

conducted. It is performed to several steakhouses in the surrounding 

area to see the competitive advantage, price range, numbers of 

employees required and customer behavior. Direct observation method 

is also implemented in order to observe indirect competitors. 

2. Secondary Data 

Sekaran and Bougie (2013: 116) defined secondary data as, information 

gathered by someone other than the researcher conducting the current 

study. In other words, we can say that secondary data are the data obtained 

by the researcher without having to collect it personally. Usually 

secondary data has been provided by an institution and has been publish 

publically. 

Several secondary data provided in this feasibility study are obtained from 

textbook, online data, government publication data, and statistical data 

from reliable organizations (Sekaran and Bougie, 2013: 116).  The data 

gathered is also done by getting supporting textbooks in the library and 

visiting official government organization and looking from online sources. 

The feasibility study of Stack a Steak uses textbooks as the theoretical base 

to explain the food and beverage industry such as: the definition of 

restaurant, types of restaurant and classification of menus which is the 

supporting background. Also, it is used to explain several marketing 

aspects such as, 8Ps, SWOT analysis and also Porter‟s Five Forces 

analysis. This is the base for selecting the target and segmentation of the 

market. 
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Meanwhile, the online data that is provided by the government from the 

Bureau of Statistics are used to describe the demographic condition of 

Southern Tangerang District, economic growth, number of population and 

financial data such.  

 

D. Theoretical Concept Review 

1. Understanding the Tourism and Hospitality Industry 

According to Smith, Lück & Robinson (2013: 31), tourism is defined as: 

Tourism as a form of travel and temporary stay away from home (outside 

one's usual environment) and the use of service that support that travel, such as 

transportation, accommodation, food service, tour operations, attractions, and 

convention and meeting services. 

 

From the theory above we can say that tourism involves the temporary 

movement of people away from their usual environment where they use 

the supporting facilities in order to cater their needs such as, transportation, 

accommodation, tour operations, convention and event organizer.  

This theory is also supported by Barrows, Powers, and Reynolds (2012: 

428), where it is stated that: 

The tourism industry is the collection of productive businesses and 

governmental organizations that serve the traveler away from home. These 

organizations include restaurants, hotels, motels, and resorts; all facets of 

transportation, including rental cars, travel agents, and gasoline service stations; 

national and state parks or recreation areas; and various private attractions. The 

industry also includes those organizations that support these firms‟ retail activities, 

including advertising companies, publications, transportation equipment 

manufacturers, and travel research and development agencies 

By looking at the two definitions above in the tourism industry there are 

many important businesses that are needed in fulfilling the demand and 

needs of people travelling, which restaurant is one of the distinct one. 
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The hospitality industry is actually the industry that provides a wide array 

of businesses to cater the needs of people who are away from home. 

According to Barrows, Powers, and Reynolds (2012: 7) the hospitality 

industry has the definition of: 

The hospitality industry is a service industry, and the management of a service 

institution is vastly different. Food may be the primary product of a restaurant, but 

most of the “manufacturing” is done right in the same place that offers the service 

Looking at the definition above it is stated that the hospitality industry is a 

service industry that offers wide services where restaurant is one of the 

elements included in it. Also, Chon and Maier (2010: 6) stated that the 

hospitality industry as: 

The hospitality industry encompasses a wide range of businesses, each of 

which is dedicated to the service of people away from home. 

 

From this definition we can see that the hospitality industry caters all the 

needs of customers regardless they are staying for a short or long period of 

time. 

From the two definitions we can say that people travel with different 

reasons and purposes. Some travel for leisure but some travel for business 

purposes. Nevertheless, the needs and demands of people who travelled 

should be fulfilled. Walker (2014: 13) said that the scope of activities in 

the tourism and hospitality industry is under one umbrella, which refers to: 

The tourism umbrella consists of services supporting tourism activities such as 

transportations, leisure activities, accommodation, specialist shops and food 

beverage operations. 

 

Therefore, the tourism industry is dependent to the hospitality industry to 

cater the needs of people travelling. None of these industries can work and 

stand alone. 
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2. Definition of Restaurant 

Meyer and Van (2013: 3) described restaurant as business establishment 

which focused on selling food and beverages as their main product. So, 

looking at both of the definition above restaurant can be considered as a 

business establishment that prepares and serves food to the customer in 

return for money. 

The appearance and the offering of a restaurant vary greatly including the 

cuisines being offered and also the type of service. That is why Walker 

(2014: 178) stated that restaurant has the function of: 

A place to relax and enjoy the company if family, friends, colleagues and 

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

or engagement. 

 

Therefore, looking at the theory above we can say that a restaurant is a 

place where people can enjoy food and beverage while resting and also 

socializing. 

3. History of Restaurant 

The word „restaurant‟ was actually derived from the word restore (Walker, 

2014: 178). Development of restaurant started in France where it is 

actually called “public dining room”.  It is believed that the initiator of the 

restaurant concept is A. Boulanger. In 1765 Boulanger sold soups which 

were called restorantes which was the origin of the word restaurant 

(Walker, 2011: 7). Even so, the concept of an eating place has started long 

before during the ancient time, which is in the form of tavern. The 

travelling activity continues to increase from time to time which causes 

travelers to seek for food and shelter. Thus, this promotes the growth of 

„business‟s lunch‟ by 40 B.C. which continue through the medieval times 
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(Wade, 2006: 20). The French Revolution in 1793 causes a lot of French 

chefs to lose their employment which causes them to move out of France. 

Most of them moved to North America which brings culinary talent there, 

as a result it later further flourished in the 1800s. Today, there are more 

than 925,000 restaurants in the United States and more in all over the 

world (Davis, Lockwood, Alcott, and Pantelidis, 2008: 31). 

4. Classification of Restaurant 

In order to fulfill the diverse demand of customers, the restaurants that 

operate are different and classified into different groups. According to 

Walker (2011: 25) restaurant can be grouped according to their 

characteristics, which are: 

a. Chained/Independent Restaurants 

According to Walker (2014: 218), chain restaurant is defined as: 

A group of restaurants, each identical in market, concept, design, service, 

food and name. 

While, independent restaurant is defined as: 

Restaurants owned by one or more owners that are involved in the day-to-

day operation of the business. 

 Opening a chained restaurant has a lot more advantage than opening an 

independent restaurant, which are: 

1) Recognition in the marketplace 

2) Greater advertising clout 

3) Sophisticated system development 

4) Discounted purchasing 

By looking at both definitions above it can be seen that an independent 

restaurant that are already well established can develop into a small chain. 
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Once it has a stable growth and market investors or large company will most 

likely bought it. So chain restaurant itself starts from a small independent 

restaurant. 

b. Franchise Restaurants 

Walker (2011: 26) said that franchise restaurants are a preferable type 

of restaurant to be opened by people who has less experience in the 

business. This is because franchise offers less risk than starting a 

restaurant from scratch.  The example of franchise restaurants are: 

McDonald‟s and KFC. 

c. Quick Service Restaurant 

Quick Service restaurant is the type of restaurant that is popular 

nowadays because people are taking time as something very important. 

The menus offered are very limited so that the restaurant can maximize 

on speed when serving to the guest. Usually the guests order their foods 

on counters. Guests may serve themselves drinks and seasonings from a 

nearby counter then pick up their own food on trays (Walker, 2011: 30). 

The example of this restaurant is: Burger King. 

d. Quick Casual Restaurant 

This type of restaurant is established to cater the needs of the niche 

market between the quick service and also casual dining experience. 

There are several things that define quick casual restaurant, which are: 

1) High quality ingredients 

2) Fresh and made-to-order menu items 

3) Healthful options 

4) Limited or self-serving formats 
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5) Upscale décor 

6) Carry out meals 

Quick casual restaurant continues to emerge because of its efficiency of 

the service. The examples are: Chiquito and United Kingdom. 

e. Family Restaurant 

This type of restaurant started out from the coffee shop styled restaurant. 

It usually located in the areas that are easy to be reached from the 

suburbs or interstate roads. Usually this restaurant is informal and 

design to attract families. 

f. Casual Restaurant 

Casual restaurants are the most popular restaurant nowadays because of 

the trend and lifestyle in the society. The factors that define this type of 

restaurant most are signature food items, creative bar menus or 

enhanced wine service, and comfortable, homey décor (Walker, 2011: 

33). 

g. Fine Dining Restaurant 

Fine Dining restaurants are upscale restaurants where the food and 

beverage being served are enjoyed leisurely. The food and service being 

offered are different from the usual restaurants that are found in the 

sideways or malls. Because of the expertise and time required to deliver 

the food and service highly trained labors are needed. Delectable and 

interesting flavors are incorporated into the food, and the entire dining 

event is calculated to titillate the guests‟ visual, auditory, and 

psychological experience (Walker, 2011: 35). 
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h. Hotel Restaurant 

These are the types of restaurants that are located in the hotel to cater 

the needs of in house guests or external guests. Today, many restaurants 

residing on hotel grounds have become very successful and have even 

garnered national acclaim (Walker, 2011: 36). 

i. Steakhouse 

Steakhouse type is established to cater the needs of a well-identified 

market, which is: steak eaters. All steakhouse concepts feature steak, 

but the service being offer differs from each restaurant starting from 

walk-up to high-end service. The size of the steak served varies from a 

few ounces of a less expensive cut of beef to a 24-ounce porterhouse 

served on formal china on a white tablecloth (Walker, 2011: 37). 

Example: Holycow Steakhouse, Jakarta. 

j. Seafood Restaurant 

This type of restaurants serves a diverse choice of seafood starting from 

fish to oysters. Many seafood restaurants are owned and operated by 

independent restaurant owners (Walker, 2014: 40). Example: Bandar 

Jakarta, Ancol. 

k. Ethnic Restaurant 

Majorly, ethnic restaurants are owned and operated by independent 

individuals. Walker (2014: 203) referred ethnic restaurant as follow: 

Ethnic restaurant provide something different for the adventurous diner 

or a taste of home for those of the same ethnic background. The traditional 

ethnic background sprang up to cater to the taste of the various immigrant 

groups. 
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The example of ethnic restaurant is: Chung Gi Wa, Korean Restaurant 

or Java Village, Indonesian Restaurant. 

l. Theme Restaurant 

Theme restaurants are built around an idea, usually emphasizing fun 

and fantasy, glamorizing or romanticizing an activity such as sports, 

travel, an era in time (the good old days). Celebrities are central to 

many theme restaurants. Some celebrities are part owners and show up 

from time to time (Walker, 2011: 43). 

m. Coffee Shop 

Coffeehouses are actually created based on Italian Bars, which reflected 

rooted espresso tradition in Italy. he original concept was modified, 

however, to include a much wider variety of beverages and styles of 

coffee to meet the tastes of consumers, who have a tendency to prefer a 

greater selection of products. Consequently, the typical 

espresso/cappuccino offered by Italian bars has been expanded in North 

America to include items such as a variety of teas, iced mocha, iced 

cappuccino, and light food items such as soups and sandwiches 

(Walker, 2011: 46). Example: Anomali Coffeee, Jakarta 

n. Chef-Owned Restaurants 

These are the restaurants that are owned by highly experienced chef in 

the food and beverage industry, usually celebrity chefs. However, 

hundreds of chefs are less knowledgeable about costs, marketing, and 

“the numbers” that are requisite for a restaurant‟s success. Many chef-

owners learn the hard way that location and other factors are just as 
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important for success as food preparation and presentation (Walker, 

2011: 47). Example: Jamies Italian, Kuta, Bali. 

o. Centralized Home Delivery Restaurants 

These types of restaurants have their meal being ordered via Internet or 

telephone and delivered using car, motorcycle or bicycle. Home 

delivery has been well established by individual pizza parlors and pizza 

chains (Walker, 2011: 54). Example: Pizza Hut Delivery, Jakarta. 

5. Definition of Service 

According to Dahmer and Kahl (2009: 2), service can be defined as: 

Service is the act of filling needs, wants and desires of the guest. Service is 

what servers provide to meet the expectations of the guest when they come to dine. 

 

Thus, the service of a restaurant portrays the activity that the serving 

personnel does in order to meet the needs and wants of customers. Also, it 

will enhance the experience that is being felt by the diners. 

6. Types of Food and Beverage Service 

The type of service that is being implemented in a restaurant operation 

depends on the type of restaurant itself. Therefore, according to Dahmer 

and Kahl (2009: 18 – 29), service can be categorized as follows: 

a. French Service 

This is the type of service which originated from the European nobility 

and is currently enjoy by guests who has the time and expense of the 

meal being served. In the French service meals are being cooked on the 

side table in front of the guest then served on a heated plate. This type 

of service is usually being used in upscale and elegant restaurants. 
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b. Russian Service 

It is similar with French service but only one server is needed in order 

to do this type of service. Russian service utilizes heavy silverware and 

the table set up is similar as to the French service. The food has already 

been fully prepared in the kitchen and brought on silver platters to then 

be served to the guests using large spoons and fork. 

c. English Service 

English service is used occasionally for a special dinner which is being 

done usually in a private dining room. The food is being served in large 

platters which will be given to the host first by the server. The host will 

then portion it to small plate which then the server will give to the guest 

being invited. 

d. American Service 

This is the least formal type of service in contrast to the French, Russian 

and English service. Here foods are being portioned in the kitchen and 

are served on a dinner plate. The server will then bring the food to the 

guest. Food is served from the left side of the guest and beverages are 

served from the right. Soiled dishes are cleared from the right. 

e. Banquet Service 

Banquet service is serving a meal to a group of people who are 

celebrating or having a special occasion. The menu, time of service and 

number of person are predetermined beforehand so that it could be well 

organized. Usually, this is used in hotels and country clubs. 

f. Family-Style Service 
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This is the modification of the American service which makes it more 

informal. All the preparation for the meal, starting from cooking to 

slicing is being done in the kitchen. The food will then be placed on 

large bowl and plates which will then being served to the guest. Guest 

will then portion it themselves. 

g. Buffets 

In this type of service guest will help themselves with food that are 

already being arranged attractively on long serving tables. The guest 

can either take it themselves or being helped by the chefs which are 

standing behind the buffet tables. 

7. Understanding of Menu 

Davis et al.  (2008: 145), defined menu as: 

Menu is an identification of the items that are available along with 

the prices and other external features that may characterize the style of 

food service offered. 

 

By looking at the definition above we can say that menu is a list of items 

which are available and being served in the establishment. It also provides 

information for customers during the purchasing process as well as the 

reflection of the establishment itself. Menu also functions as a 

management tool (Drysdale and Aldrich, 2002: 384). 

8. Classification of Menu 

Menu is similar as service, which according to Walker (2011: 133) the 

type of menu will depend according to the type of establishment. There are 

several types of menu according to Walker, which are: 
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a. A la Carte Menu 

A la Carte menu offers individually priced items which are sold 

separately. This is the most common type of menu that are being used 

in restaurants, because guest can choose according to their own 

preferences (Walker, 2011: 133). 

b. Table d‟hôte Menu 

Table d‟hôte menu offers a selection of meal which is grouped into one 

complete meal with a fixed price. Usually it consists of appetizers, 

soups and salads, entrees and desserts (Drysdale and Aldrich, 2002: 

143). 

c. Du Jours Menu 

Du Jours menu is a list of meals that are only served in a particular day, 

so basically Du Jour literally means “of the day” (Walker, 2011: 133).  

d. Cyclical Menu 

Cyclical menu is the type of menu which repeats itself according to the 

pattern that has been determined.  

e. The California Menu 

It is named California menu because it is used in restaurants which are 

located in California. Here, guests can order any type of menu in any 

time of the day. For example, the breakfast menu can be ordered by 

guest during dinner time (Walker, 2011: 133). 
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f. The Tourist Menu 

This type of menu is used to attract tourists in a particular restaurant. 

Usually this type of menu adapts the value and price with the tourist 

which comes at the place (Walker, 2011: 133). 

9. Types of Steak 

According to Schatzker (2010: 1), steak is defined as: 

Steak is king, Steak is what others meat wishes it could be. When 

a person  thinks of meat, the picture that form in his mind is a steak 

From the definition above, we can say that steak tops all other meat dishes 

and has the most elegance. 

According to Saphira (2014) there are several types of cuts that are 

used as the main ingredients in the steak dish: 

a. Boston Butt Steak 

Originated from colonial New England this type of steak uses the less 

expensive cuts and can be benefit from significant marinade 

beforehand.  

b. Chateaubriand 

It is a steak cooked using a thick cut from the tenderloin fillet. Cut 

originally from the sirloin it is usually served with a white wine 

reduction mixed with shallot moistened in a demi-glace and prepared 

with butter, lemon juice and tarragon. 

c. Chuck Steak 

Taken from the primal cut known as the chuck section of a steer, this 

steak has the bone shaped like number “7”. Which is why, chuck steak 
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is also known as a “7-Bone Steak”. It is one of the most economical 

steak. 

d. Fillet Mignon 

Sliced from the small end of the tenderloin, fillet mignon is considered 

to be the most tender of all types of steak. Hence, it often considered to 

be the most expensive cuts by weight.  

e. Flank Steak 

This steak is taken from the cut originating from the underbelly and 

abdomen muscle. It is usually a long and flat cut but not as tender as the 

rib or loin cuts. 

f. Flat Iron Steak 

Known as the tradition butcher steak or oyster blade, flat iron steak 

comes from the cut of meat directly under the shoulder blade of the 

cow. This type of steak is usually tough because it is cut with the grain. 

g. Hanger Steak 

Known as Onglet in France, this tender and flavorful steak originates 

from the cut in the diaphragm. It is also often referred to as a butcher‟s 

tenderloin. 

h. Plate Steak 

It is usually very inexpensive, tough and fatty cut of steak and also 

produces as similar cut to the hanger. 

i. Rib Steak 
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Coming from the cut from the rib primal part it contains rib bone 

attached also referred to as the rib eye steak when it is removed. The rib 

eye steak is also known as a Scotch fillet 

j. Round or Rump Steak 

It originates from the rump part of an animal. When not cooked 

properly it can be very tough. However, when it is well cooked it can be 

a marvelous cut of beef. 

k. Outside Skirt Steak 

This type of steak is very flavorful but also a tough cut of meat. Usually 

long and quite think people sometimes mistake it with skirt steak. 

l. Strip Steak 

It is also often called as New York Strip Steak which originates from 

the top drawer cut. This type of steak is also very tender and when it is 

attached to the bone it is known as the T-bone steak. 

m. T-Bone and Porterhouse Steak 

Taken from the cut of tenderloin and strip loin, T-bones usually have a 

smaller portion of tenderloin on it. In contrast, the porterhouse will have 

a smaller strip section and a lot more tenderloin. Usually both of these 

cuts are considered to be expensive due to their vast size. 

10. General Characteristics of Casual Dining 

According to Walker (2011: 37): 

Casual dining is popular because it fits the societal trend and more 

relaxed lifestyle 

Also there are crucial factors including food items, creative bar menu, 

enhanced wine service and of course a comfortable, homey décor. Casual 
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dining is relaxed and could include restaurants from several classifications: 

chained, independents, ethnic or theme (Walker, 2014: 202). 

11. Concept Application in Business Plan 

The proposed plan of this business study is to set up an eating place where 

people can enjoy a wood grilled steak along with the ambience of retro 

industrial which is picture in its interior. Stack a Steak demonstrate a rustic 

yet open steakhouse so that customers can see the process of preparation 

and cooking of the steak itself. The service being applied to the waiter and 

waitresses would be family style service. The steak would be cooked and 

plated in the kitchen and being sent to the customers by the waiter. Stack a 

Steak will use the a la carte menu because the meals and beverages would 

be listed with each of their own prices. The interior design would be retro 

industrial so it would give a rustic yet opened restaurant when guests are 

enjoying they meal.  

 




