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CHAPTER I 

INTRODUCTION 

 

A. The Initial Idea 

   Hospitality and tourism industries is one segment that rapidly 

growing and mostly becoming one of the major income to contribute the 

economy of the country. Reciprocally, Indonesia is also experiencing the 

growth in hospitality and tourism industries from being observed by the 

total of tourists that came to Indonesia from year to year, regarding the 

data below: 

TABLE 1 
The Growth of Foreign Tourists that Visited Indonesia  

2010 – 2014 
Year Total Numbers of Foreign Tourists 
2010 7,002,944 
2011 7,649,731 
2012 8,044,462 
2013 8,802,129 
2014 9,435,411 

 Source: Badan Pusat Statistik (2014) 

 From the data above, we could see the growth of the foreign tourists that 

visit Indonesia. According to Walker (2014: 14), people have some 

different reasons to do the travel such as for leisure, business purpose, 

attend conference, or might be just for visiting the college campus. 

Therefore, they will need accommodation provided while people are away 

from their home (Walker, 2014: 14).  

 Numerous businesses will arise in response to this situation. Eating 

and drinking are two basic requirements for existence (Farrelly, 2003: 10). 
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Not only to fulfill their physical needs, people also need to do socialization 

(Bellamy, 1995: 10). According to Bellamy (1995: 10), as for fulfill the 

leisure time people will have the options to visit drinking places or bars. 

Furthermore, the understanding of bars describe by Atmodjo (2002: 1) is 

as follows: 

Bars is a place that organized commercially and equipped by the 
facilities, either in a hotel or independently, where people can receive the service 
in providing the alcoholic and non-alcoholic beverages. 

 
In addition, Katsigris, Porter and Thomas (2003: 14) mentions that, not 

only selling beverages and light snacks, bars can also providing the 

entertainment inside such as pinball, darts boards, live music, giant screen 

televisions with the sports ambience that furthermore known as sports 

bars. Hence, the sports bars popularity is increasing while people tend to 

enjoy watching together the sports match such as football, Formula 1, 

Moto GP, and other sports game while enjoying the light meals and 

beverages (Kompas.com, 2012).  

  Correspondent to this situation, one of the needs that are not being 

properly fulfilled for people who visit or live in surrounding Bandung area 

is to have the cozy drinking place with interesting entertainment, 

especially the entertainment in the sports segment to spend their leisure 

time. Bandung, the capital city of West Java with the total area 167.3 km2 

(Badan Pusat Statistik, 2010) is one of tourist destination not only for local 

people but also for the international tourists. In addition, Bandung has the 

estimated total population of 2.470 million out of 247,641,326 total 

populations in Indonesia (Badan Pusat Statistik, 2010). Various culinary 
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and fashion establishment are easily founded in Bandung made this city 

known as Paris van Java (Pesona Indonesia, 2014). The Historical 

building that still preserved adding the beauty of this city that attract 

tourists more to visit Bandung. Furthermore, to find the regional economic 

control, we could review from the data below: 

TABLE 2 
Percentage Distribution of Gross Domestic Regional Product  

of Bandung City at Current Market Price 
2012 – 2014 

Industrial Origin 2012 2013 2014 

Accommodation and food 
service activities 

4, 41 4,47 4,63 

Source: Badan Pusat Statistik Bandung City (2015) 

From the data above, the GDRP of Bandung city keep increasing from 

year to year, especially in the accommodation and food service activities. 

Therefore, ‘Drop Shot Sports Bar’ is planned to be located in Bandung.  

Drop Shot Sports Bar is one drinking place that not only providing 

alcoholic and non-alcoholic beverage, but also providing the light meals 

and sports entertainment such as giant screen television to watch the sports 

game, billiards table, darts boards, and others mini games that have 

relation with sports insides. The name of ‘Drop Shot’ is taken from one 

sports technique in playing the sports game. The bright ambience with 

graceful lightings will support the sporty atmosphere of this sports bar. 

Anyone that comes to this place can feel the special creation of any 

beverages that made by the professional bartenders while having fun with 

friends or family and also enjoy the entertainment that provided insides. 

Moreover, the study is plan to evaluate the business plan to be 
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implemented and will be conducted through theoretical research, data 

gathering and survey. 

 

B. The Objective 

  The aims of this business feasibility study are to examine and 

analyze each aspect related to the business plan of Drop Shot Sports Bars 

as well as measuring the feasibility of the business plan. Furthermore, this 

business feasibility study conducted with two types objective, as follows: 

1. Major Objective 

 Drop Shot Sports Bars business feasibility study provided three 

main objectives, such as: 

a. To give the guidelines in opening the drinking place with various 

 sports entertainment in purposes of gaining profit by using the 

 analysis results that delivered through the business feasibility. 

b. To help the investor to consider either the business is feasible or 

not to be conducted by understanding the market and demand 

aspects, technical aspects, management aspects, and financial 

aspects. 

2. Minor Objective 

 The other objectives presented by the Drop Shot Sports Bars are: 

a. To provide the job opportunities of local people. 

b. To attract more visitors in visiting Bandung in spending tourists 

leisure time. 
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c. To analyze and study about the competitors and how to overcome 

problems that will occur. 

 

C. Research Method 

   To conduct this business plan, it requires a lot of data to be further 

analyzed. Several data collection method are used to support this research 

which are: 

1. Primary Data 

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

information related to the relevant variables used for the specific 

purpose of the study, which is gathered by the researcher directly from 

the source. For this research, the primary data will be gathered 

through these methods: 

a. Questionnaire 

The definition of questionnaire according to Sekaran and Bougie 

(2013: 147) is: 

Set of written questions that have been formulated for 
respondents to write or choose their answers and is normally under 
rather closely defined alternatives.  

 
In addition, sample of a group is taken from the population or a 

part of the population. Drop Shot Sports Bar sample is sourced 

from population in center Bandung area, particularly near Bandung 

Indah Plaza. The sampling method that used in distributing 

questionnaires is the non-probability, convenience sampling 
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method. Sekaran and Bougie (2013: 252) describes convenience 

sampling method as: 

Conveniently distribute the questionnaires paper to those members 
or sample from which the data is available hence can be collected 
easily, efficiently and promptly. 

 
Furthermore, to deciding the numbers of questionnaires that will be 

distributed, the number of question that related with 8P’s in 

marketing mix will be times by five (Heir, Black, Babin, and 

Anderson, 2010: 102). 

b. Direct Observation 

  According to Sekaran and Bougie (2013: 130), direct 

observation is: 

   The process of collecting data without means of enquiring any 
respondents 

 
The direct observation have a purpose to obtaining the information 

where the location of proposed business will be located and to 

ensure the most suitable location for Drop Shot Sports Bars by 

observing the particular setting such as customers and competitors 

activities around the location. The direct observation is performed 

in Center Bandung area at 20th May 2016. From this observation, 

information about the access of transportation, interior design 

planning, and availability of parking area is collected. 

c. Interview 

  According to Sekaran and Bougie (2013: 118), one method 

that useful for collecting the data is by interview the respondents to 

gain the information about the issues of interest. Moreover, there 
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are two types of interview, such as the unstructured and structured 

interview (Sekaran and Bougie, 2013: 118). The unstructured 

interview is when the interviewers do not prepare the planned 

sequenced questions for the respondents while the structured 

interview is when the interviewers already conducting about what 

kind of information that are needed. In addition, unstructured 

interview methods will be used in purpose to receive information 

more about the feasibility study and comments of Drop Shot Sports 

Bars. 

2. Secondary Data 

 According to Sekaran and Bougie (2013: 36), secondary data are 

the data that have previously been gathered by other person and for 

further the researcher is able to use the existing data without collecting 

it personally Sources for secondary data are books, journals, website, 

articles and others. The secondary data used for this research are 

textbooks in library, e-books, as well as online source to obtaining data 

from BPS (Badan Pusat Statistik). In other words, secondary data is 

considers to be obtained from third-party, and not done purposefully. 

D. Theoretical Conceptual Review 

1. Understanding of Tourism 

 According to Walker (2009: 37), define tourism as: 

    Tourism is a dynamic, evolving, consumer-driven, 
force and is the world’s largest industry, or collection of industries, when all its 
interrelated components are placed under one umbrella: tourism; travel; lodging; 
conventions; expositions; meetings, events; restaurants; managed services; 
assembly; destination and event management; and recreation. 
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Based on the theory above, the tourism is growing rapidly, fueled by 

more leisure time, rising family incomes, and more favorable 

demographic trends that comes by this factors (Powers, 1995: 328).  

2. Understanding of Hospitality Industry 

 According to Baker, Huyton and Bradley (2001: 2) the 

understanding of hospitality industry is: 

  The collection if business providing accommodation and/or food and 
beverages to people who are away from home. 

 
Accordingly, the hospitality industry will provides the service to 

deliver the accommodation for those who in their trips, either for a 

short periods or long periods. Furthermore, Walker (2009: 8) 

mentioned some powerful and common dynamics that lead to 

delivering the service whether the employees will have the direct 

contact with the guests (front of the house) or employees will be 

performing duties behind the scene (back of the house). Consequently, 

employee needs to be encouraged by creating the memorable 

experience in the hospitality industry (Walker, 2009: 8). 

3. Interrelated between Hospitality and Tourism 

 According to Baker, Huyton and Bradley (2001: 3), the hospitality 

takes a big part in the group of economy activities, especially tourism. 

In addition, to comfort the tourist by meeting their expectation, people 

who delivering the service is needed (Walker 2009: 9). In 

consequence, the hospitality industry is naturally interrelated with 

tourism because in the moment of people traveling temporarily, the 
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hospitality industry can support to providing an essential service for 

the people who are traveling (Baker, Huyton and Bradley 2001: 3). 

4. Understanding of Food and Beverage Sector 

 In the scope of hospitality and tourism, one of the important 

aspects under is food and beverage sector (Walker, 2009: 7). In 

addition, Eating and drinking are two basic requirements for existence 

(Farrelly, 2003: 10).  Therefore, to fulfill the needs one of the tourism 

aspects, food and beverages outlets can support the biological needs of 

human and also to receive the socialization and entertainment 

(Lundberg, 1994: 229). 

5. The Definition of Bar 

 According to Lumanauw (2000: 1), the definition of bars is as 

follows: 

  Bar is a commercial place where people gather to relax and 
enjoy the music while consuming the beverages especially the alcoholic 
beverages. 
 

In addition, if the place is not selling the alcoholic beverages, then it is 

not consider as a bar (Sarwadi, 1999: 3). The person who work behind 

the bar that have the professional ability in the knowledge of the 

beverages, mixing the drink, serving the beverages to the guests is 

called bartender (Sawardi, 1999: 1). Further, bar can also giving the 

additional entertainment rather than music, such as live performance 

and others entertainments (Katsigris, Porter, and Thomas, 2003: 14). 

According to Bellamy (1995: 10), the direction of the trends make the 

changing for the bar design itself.  
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6. The History of Bar 

  Between 8000 to 10000 years ago, the discovery of alcoholic 

beverages is started, specifically in wine consumption (Katsigris, 

Porter, and Thomas, 2003: 2). The discovery of alcoholic beverage 

keep developing when finally the expert found the recipe of beer was 

existed since 6000 B.C (Katsigris, Porter, and Thomas, 2003: 5). For 

the place to enjoy drinking the alcoholic beverages, people started to 

made tavern means the place to socialize, enjoy life and exchange the 

ide.  The first establishment of the bars was found in 1825 in Boston 

known as tavern by Samuel Coles. The name of bar itself came from 

barrier means a counter that made from woods, with a long shape of 

table that used as a dividing between the sellers, that nowadays known 

as bartenders with a costumers (Lumanauw, 2000: 1). The terms of 

bar started to be mentioned in North America, that then now 

becoming popular in all over the world (Atmodjo, 2002: 1). 

7. Types of Bars 

 According to Cassavoy (2009: 6) there are variety type of bars 

depend to their target market, as follows: 

a. Neighborhood Bar 

This types of bar is easily founded, where usually become the 

meeting place between family and friends. The smaller scale 

entertainment also provided to give more enjoyable ambience 

for visitors.  
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b. Sports Bar 

The sports bar is one of more specific version of neighborhood 

bar. This bar is generally provides some light snacks or 

appetizers. Big screen television and others sports game 

entertainment are provided to adds the ambience of sports bar. 

c. Brewpub or Beer Bar 

This type of bar is made to provide the more varieties of beer. 

Some of this bar also sell theirs own beer options from the tap 

or draft beer with the few selection of bottled beer.  

d. Specialty Bar 

Specialty bar is the one that have focus on only one category 

but have the wide varieties for that segments. The size of this 

bars often smaller than the others types of bars. 

e. Club 

This place is directing not only for a drinking place but also 

have the additional of the dance floors. Live performances 

would be demanded for this type of bar. 

Moreover, there are some additional types of bars regarding their 

location and function, as follows: 

a. Pool Side Bar 

According to Atmodjo (2002), the understanding of pool side 

bar is the small bar that locate in the area of swimming pool 

that providing the light snacks and varieties of beverages, such 

as soft drink, beer, tea, coffee, and also selling the ice cream. 
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High contain of alcoholic beverages is not sell in this type of 

bar. 

b. Cocktail Lounge  

The cocktail lounge or more known as cocktail bar is a place 

that established in purpose of giving the relax ambience from 

the music played while the guests enjoying their beverages. 

(Lumanauw, 2000: 3).  

 

 

c. Sunken Bar 

According to Lumanauw (2000: 2), the understanding of 

sunken bar is the bar that located in the pool area while the 

costumers inside the swimming pool could order the 

beverages. 

d. Karaoke Bar 

The meaning of karaoke bar is the bar that equipped by the 

screen and music where guest can enjoy singing while 

enjoying their snacks and beverages (Lumanauw, 2000:3) 

e. Lido Bar 

Lumanauw (2000: 4) describes lido bar as the bar that located 

in the cruise near the pool area. 

8. Classification of Menu 

 The understanding of menu is a list of food and beverages items 

(McVety, Ware, Lévesque 2001: 50). Hence, in the industry the are 
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varieties menu styles according to McVety, Ware, Lévesque (2001: 

51), such as: 

a. À la Carte Menu 

The meaning of À la Carte menu is the all items food and beverage 

on the list is priced separately. 

b. Semi À la Carte Menu 

The Semi À la Carte menu is similar with the À la Carte menu, 

however for the main course, the price is not displayed separately.  

c. Prix Fixe Menu 

The understanding of prix fixe menu is the list of complete meal 

with the set price. 

In addition, McVety, Ware, Lévesque (2001: 53) also mentioning that 

the types of menu could be combine through the services 

characteristics.  

9. Classification of Beverages 

 The types of beverages is divided into two; the alcoholic and 

nonalcoholic beverages (Walker, 2009:308). According to Boulton 

and Quain (2001: 19), the understanding of alcoholic beverages is the 

type of drinks that containing alcohol that produced from the process 

of fermentation. Furthermore, Walker (2009: 308) divided the 

classifications of alcoholic beverages as follows: 

a. Wines 

Wine is the fermented juice of freshly gathered ripe grapes. In 

addition, the origin of wines also can come from sugar-containing 
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food, such as blackberries, cherries or elderberries. Furthermore, 

the types of wines can be divided as light beverage wines, 

sparkling wines, aromatic wines and fortified wines. The types of 

wines that are including in the light beverage wine are white wine, 

red wine, and rose wines. Hereafter, the sparkling wine is the wine 

that containing the carbon dioxide. For the wine that created by 

fortifying and flavoring with herbs, flowers, roots and barks is 

called aromatic wines. However, for the wine that had alcohol 

added is fortified wines. 

b. Beer 

Beer is a beverage that came from the malted barley or other 

starchy cereals through brewing and fermentation process. The 

types of beers are divided into: 

1) Lager 

Lager is defines as the refreshing beer that is clear light-

bodied. 

2) Ale 

The meaning of ale is the type of beers that is fuller bodied and 

more bitter than lager 

3) Stout 

The appearance of stout beer is dark with the sweet, strong, 

and malt flavor. 
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4) Pilsner 

The term of pilsner is made by the style of the famous beer 

brewed in Pilsen, Czech Republic. 

According to Bolton and Quain (2001: 19), the types of beers are 

refers to the basis of the nature of the raw materials.  

c. Spirits 

The spirit or known as liquor is made through the fermentation 

and distillation of liquid that have the higher contain of alcohol 

between 40 percent. This type of alcoholic beverages can be 

consumed straight or neat (without others ingredients), or with 

additional of others ingredients such as water, soda water, juices or 

cocktail mixes. The classification of spirits is divided into: 

1) Whiskies 

 According to Russell (2003: 28), whiskies are a distilled 

product that made from the fermentation of cereal extracts and 

implemented by the enzymes of malted barley. The major 

material of whiskies is barley and the additional materials are 

air, water, peat and malt. By the character and the origin, the 

types of whiskies are developing and creating the 

acknowledgement, such as Scotch whisky, Irish whisky, 

Bourbon whisky, Canadian whisky.  
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2) Gin 

 Gin is one of alcoholic beverages that made from juniper 

berry and including in the group of white spirits. In addition, 

gin is popular as ingredients of many popular cocktails. 

3) Rum 

 Rum is divided into light or dark rum. The ingredient of the 

light rum is from the sugarcane and for the dark rum is from 

the molasses. The used of rum are usually with the mixed 

frozen drinks. 

4) Tequila 

 The main ingredient of tequila is made from the agave 

tequilana. It is one type of cactus that called mezcal in Mexico. 

Furthermore, this kind of beverages is called tequila because of 

the area around the town of Tequila. Tequila also used in some 

of popular cocktail such as margarita cocktail or tequila 

sunrise. 

5) Vodka 

 The creation of vodka is come from many sources such as 

barley, corn, wheat, rye, and potato. The appearance of vodka 

is lack of color made this beverage usually combined with 

juice or others that have predominate colors.  

6) Brandy 

 The understanding of brandy is the distilled wine with the 

same method as other types of spirits. The distillation process 



 17 

of wine make the alcoholic contains in brandy is than wine. In 

addition, one region in France created a very famous brandy, 

called Cognac with the special distillation process. The process 

is by aged the brandy by two until four years or more in oak 

casks. 

 In addition, according to Katsigris, Porter and Thomas (2003: 183), 

there are some additional types of alcoholic beverages that known as 

liqueurs and cordials. The understanding of liqueurs itself is: 

  A distilled spirit flavored or redistilled with fruits, flowers, plants, their 
juices or extracts or other natural flavoring materials, and sweetened with 21/2 
percent or more of sugar. 

 
Furthermore, from the types of spirits, the bartender can mix two or 

more ingredients and resulting the blend that called cocktail (Walker, 

2009: 324). In addition, cocktails can be divided from the volume of 

the beverages, such as tall drinks (generally up to 8.5 ounces) and 

short drinks (generally up to 3.5 ounces).  

 More over, according to Katsigris, Porter and Thomas (2003: 167), 

there are some methods to serve the spirits, as follows: 

a) Straight: neat or without addition of other ingredients 

b) On the rocks: poured the ice in 5 to 7 ounces rock glass 

c) With a splash: mixed with water, preferably bottled spring water 

d) With soda: mixed with club soda, or high quality sparkling spring 

water  

Beside of the alcoholic drinks, there are some nonalcoholic beverages 

that could be served in the bar (Walker, 2009: 325), such as: 
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1) Nonalcoholic beer 

The nonalcoholic beverages is the result of developed beer 

products by Guiness, Anheuseur-Busch, and Miller with others 

brewers. This beverages have the same appearance, but the 

contain of calorie is lower and the alcohol inside is already 

reduce until 99 percent after the fermentation process. 

However, the taste of this kind of beer will slightly different 

with the original beer.  

2) Coffee 

Coffee is one type of beverages that came from the grained of 

coffee seeds. In nowadays, many ingredients is mixed with the 

coffee such as milk, chocolate and cinnamons.  

3) Tea 

Tea is one beverage that made by soaking the leaves of the tea 

plant into the boiling water. Further, tea can be served in cold 

or hot condition.  

4) Carbonated Soft Drinks and Energy 

Carbonated soft drink is the beverages that contained carbon 

dioxide with the additional of flavoring. The examples of the 

products are Coca-Cola and Pepsi. Further, the energy drinks 

are beverages that made in purpose to burst the energy by 

combining the methylaxanthines, B vitamins, and exotic herbal 

ingredients. 
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5) Juices 

Juices are made from the fruits that are blended with other 

addition of ingredients. Some of the cocktails also use juices as 

one of the ingredients. Moreover, not only refreshing, some of 

the juices also support the healthiness of body.  

6) Bottled Water 

Bottled water is a refreshing, clean-tasting and low calorie 

beverage. The bottled water is available in sparkling water, 

mineral and spring water.  

10. Classification of Beverages Services 

 According to  Davis, Lookwood, and Stone (1998: 176-183), there 

are some classifications of beverage service methods, as follows: 

a. Self-Service 

The understanding of self-service is when the customers 

collect their own beverages from a counter or machine, rather than 

a waiter serving a beverage to the customers at the table. 

Furthermore, from the theory above, self-service method will refers 

when the customers order the beverages to the bartender or servers 

directly, then receive the beverages and bring to the table by 

customers.  

b. Waiter/Waitress service 

The waiter/waitress service means that the beverage service 

methods are when the waiter/waitress transported the ordered 

beverages to the customer’s table, counter, or bar. In addition, there 
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are some types of services through the waiter/ waitress, such as 

counter or bar service, dispensing machine, table service, banquet 

service, and room and lounge service, coffee carts, and liqueur 

trolleys. The basic of the service is by the purpose or the types of 

restaurant and bar itself. 

Furthermore, the Drop Shot Sports Bar will use the waiter/waitress 

service, when the servers are available starting from taking order of 

customers until transporting the beverages to the table or bar of the 

customers. In addition, from the concept of the Drop Shot Sports Bar, 

the counter bar service and table service are the most suitable for the 

effectiveness of the service. 

11. Concept Application in Business Plan 

 Drop Shot Sports Bar is a cozy drinking place that will serve the 

alcoholic and nonalcoholic beverages and light meals with the sports 

entertainment insides. The menu that is provided will be a la carte, 

therefore costumers can have many selection of beverages and light 

meals. Sports entertainment will be the focus theme of the bar. 

Furthermore, the high quality machines that have relation with sports 

will be provided, such as billiards table, darts board, and table tennis. 

All the entertainment can be enjoyed for free according to the 

situation and condition applied. Big screen television will be hanged 

at every corner with the sports program played, so that people can 

enjoy watching the sports match while enjoying the light meals and 

beverages. Drop Shot Sports Bar will be located at Jl. R.E 
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Martadinata, which is one of culinary area in Bandung city. The 

concept of the bar will be the combination of modern contemporary, 

with the bright scenery, so that people can enjoy the delight ambience 

of the bars. Various events will be held in Drop Shot Sports Bar make 

this sports bar left the memorable experience for guest. The opening 

hours of Drop Shot Sports Bar is from five o’clock in the afternoon 

until three o’clock in the morning.  




