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CHAPTER I 

INTRODUCTION 

A. Initial Idea 

According to Undang-Undang Republik Indonesia nomor 10 tahun 

2009 ayat 1, tourism consist of various activities that are supported by multiple 

facilities and services that are provided by the society, the business the people, 

the local and Regional Government. Hospitality and tourism industry are the 

biggest and the fastest growing industry in the world (Walker, 2017, p.46). 

Walker (2017, p.48), also stated that restaurant business is a significant 

component under the travel and tourism umbrella. People visits restaurant to 

satisfy their basic needs and wants. In the past few years, DKI Jakarta has 

experienced a high number of economy activities. One of the growing economy 

activities in DKI Jakarta is in food and beverage service activities. 

Table 1 

Gross Regional Domestic Product of DKI Jakarta at 2010  

Constant Market Prices by Industry (Million Rupiah), 2014 – 2018 

No. Industry 2014 2015 2016 2017 2018 

1 

Accommodation 

and Food 

Service 

Activities 

68.850.609 72.599.616 76.873.466 81.389.913 85.779.670 

 Gross Domestic 

Regional Product 
1.373.389.129 1.454.563.847 1.539.916.881 1.635.366.581 1.736.195.620 

 Source: The Central Bureau of Statistic DKI Jakarta (2019) 

 

Table 1 shows the processed data of Gross Regional Domestic Product 

of DKI Jakarta Municipality at 2010 Constant Market Prices by Industry 2014-

2018 from Central Bureau of Statistic. Gross Regional Domestic Product 

(GRDP) is the basic measure of the value added arise from the economic 

activity on the regional level (Central Bureau of Statistic, 2019). It is shown that 
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GRDP of DKI Jakarta in 2014 was 1.373.389.129 million rupiah and had been 

increasing in 2018 to 1.736.195.620 million rupiah. The GRDP of 

accommodation and food services activities in 2014 was 68.850.609 million 

rupiah and had been increasing since then. In 2018 it reached 85.779.670 

million rupiah and contributes 4,94% of the GRDP of DKI jakarta. Table below 

shows the processed data of growth rate of GRDP of DKI Jakarta by 

accommodation and food service activities industry. The average growth of 

GRDP of DKI Jakarta of accommodation and food service activities from 2014 

to 2018 5,65%. 

Table 2 

Growth Rate of Gross Regional Domestic Product of DKI Jakarta by 

Accommodation and Food Service Activities Industry, 2014 – 2018 

No. Industry 
2014 - 

2015 

2015 - 

2016 

2016 - 

2017 

2017 - 

2018 

Average 

Growth 

Rate 

1 

Accommodation 

and Food 

Service 

Activities 

5,44% 5,89% 5,88% 5,39% 5,65% 

Source: The Central Bureau of Statistic DKI Jakarta (2019) 

It can be concluded that accommodation and food service activities in 

DKI Jakarta had been increasing each year from 2014 to 2108. The constant 

growth experienced by the accommodation and food service industry in DKI 

Jakarta confirms that DKI Jakarta is a prospective location to open and develop 

food and beverage business. The growth also depicts the interest of DKI 

Jakarta’s residents to consume food and beverage.  

It is believed that the economic growth of DKI Jakarta, especially in 

accommodation and food service activities, has a positive correlation towards 

food and beverage consumptions of DKI Jakarta residents, thus increasing the 

demand of more various food and beverage.   
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Table 3 

Percentage of Medium and Large Scale Restaurant Establishments 

 by Province and Main Cuisine Served, 2012 – 2015  
    DKI JAKARTA 

Average No Main Cuisine Year 

    2012 2013 2014 2015 

1 Indonesian 42,43 42,34 53,79 52,78 47,84 

2 

American and 

European  
25,55 26,52 20,97 20,56 

23,40 

3 Chinese 11,79 11,35 8,01 10,28 10,36 

4 Japanese 10,52 10,46 10,10 7,50 9,65 

5 Korean 1,85 1,95 1,57 1,94 1,83 

6 Others 7,86 7,38 5,57 6,94 6,94 

Total 100 100 100 100   
 Source: The Central Bureau of Statistic (2019) 

Table 3 shows the recorded data of medium and large scale restaurant 

establishments by province and main cuisine served from 2012 to 2015. There 

are five major types of main cuisine served in DKI Jakarta, namely: Indonesian, 

American and European, Chinese, Japanese and Korean. 

The most main cuisine served are Indonesian with the average of 

47,84% restaurants in DKI Jakarta, followed by American and European with 

the average of 23,40% restaurants in DKI Jakarta and Chinese with the average 

10,36% restaurants in DKI Jakarta. It is proven that people in DKI Jakarta has 

accustomed with Chinese cuisine, considering it is the third most served cuisine 

in Jakarta. Despite the reduction of Chinese cuisine in 2012 to 2014, it 

experienced a significant increase in 2015 to 10,28%.  

Chief Executive Officer of Boga Group, Kusnadi Rahardja, stated that 

the trend of Chinese food has shifted from serving general Chinese food to 

specific dishes (Marketeers, 2015). Paradise Dynasty, Paradise Dynasty, and 

Cantonese Paradise is Chinese restaurant under Boga Group that serves 

specialized Chinese food based on the origin of the dish itself. One of the 

Chinese food that has gain its popularities are Gua Bao or Bao. Gua Bao are 
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originally famous in Taiwan as a street food. Bao is a Chinese dish made from 

flour, water, and yeast, is usually steamed and has fillings with meat and/or 

vegetables. 

 In 2004, an American chef, David Chang brough it to the masses as a 

signature dish in his restaurant, Momofuku. Since then Momofuku has 

successfully thrived to the top and has been covered by Forbes and New York 

Times Magazine (EatingEurope, 2017). Based from the discussion above, 

inspired by the trend of Chinese food and the success of Momofuku.  

One of the sub-district of DKI Jakarta that is known for the culinary area 

is Kelapa Gading, North Jakarta. Initially Kelapa Gading was known as a 

swamp and rice field area. Since the mid-1970, housing development program 

has progressed and Kelapa Gading area has become a very fast-growing area. 

Kelapa Gading is also known as the sub-district that has many Chinese 

specialities restaurant (Beritagar.id, 2017).  

Based on the discussion above, a desire to create a Chinese restaurant 

that serves specialized Bao menu in Kelapa Gading, North Jakarta. The 

restaurant name is Bao Wu. It will be presenting Bao menus with fusion flavour 

from Indonesia, Japanese, and Korea. Bao, in Chinese has meaning of full or 

satisfied. It could have alternative meaning which is treasure. The Wu in Bao 

Wu represents the atmosphere, the service and also the product that the 

restaurant brings to the table, which is comfortable and warmth. Wu in Chinese 

has meaning of house. In other words, Bao Wu also means house of Bao. Bao 

Wu as the name of the restaurant has a hopeful meaning that every customer 

would feel comfortable as if they are served at home and satisfied with the food. 
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As such, it is hoped that Kelapa Gading and surrounding communities can have 

a place where they can meet and delight specialized Chinese food with fusion 

flavour that are implemented through Bao. 

B. The Objectives 

This business feasibility study was conducted with the aim of analysing 

various aspects and feasibility of the Bao Wu restaurant business plan namely 

marketing aspects, technical aspects, management aspects, and financial 

aspects. This business feasibility study. As for the objectives of this business 

feasibility study include:  

1. Major Objectives 

The major objectives of this feasibility study are to analyse in details all the 

aspects that is required for Bao Wu restaurant to operate sustainably. There 

are four aspects that will be analysed: 

a. Marketing Aspect 

This aspect will analyse demand and supply feasibility, market 

segmentation, targeting and positioning, as well as analysing marketing 

mix, namely product, price, place, promotion, people, packaging, 

programming, and partnership. It will also analyse about economic, 

social, legal dan politic, environment dan technology of Bao Wu 

restaurant.  

b. Operational Aspect 

This aspect will analyse type of activities and facilities, relationship 

analysis between activities functional and facilities, the calculation of 

space needed for the facilities, location selection, and technology used. 
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c. Management Aspect 

This aspect will analyse about the organisation related issues such as job 

analysis, business manager analysis, and organisation structure, human 

resource related issues such as recruitment, selection, and orientation, 

compensation, and training and development programs and legal aspect 

related issues such as business entity, identity of business executive, 

location legality, and rules and regulations to be followed. 

d. Financial Aspect 

This aspect will analyse about sources and needs of fund, projection of 

operating expenses, projection of revenue, projection of balance sheet, 

projection of income statement, projection of cash flow, break-even 

point, the investment valuation, and risk management. 

2. Minor Objectives that can be subtracted from Bao Wu restaurant feasibility 

study are: 

a. To facilitate the implementation of Bao Wu restaurant 

b. To analyse and study about the competitors and how to overcome 

problems that will occur in the future. 

C. Research Method 

Research is the process of finding solutions to a problem after a thorough 

study and analysis of the situational factors (Sekaran and Bougie, 2016, p.13). 

Research on business are necessary to provide the necessary information that 

acts as a guide to make informed decisions successfully deal with problems. It 

can be said that the importance of a valid research before establishing a business 

is necessary. 
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This part will be discussing on the technique of data collection to support 

the business feasibility study of Bao Wu restaurant. Data collection is an activity 

that must be done in preparing a business plan. An accurate and reliable data 

collection is essential for business feasibility study to make a valid analysis that 

can be used as guidelines for planning, operating and managing the business. 

Data collection methods used will be divided into two, which are primary and 

secondary data methods. 

1. Primary Data 

According to Sekaran and Bougie (2016, p.111) primary data is data that 

are collected directly from the source or research object, thus increasing the 

accuracy of data collection. According to Sekaran and Bougie (2016, p.38), 

there are four principal methods of primary data collection namely 

interviews, observation, administering questionnaires, and experiments. 

Data collection methods used for this business feasibility study is 

questionnaire and observation technique. 

a. Questionnaire 

According to Sekaran and Bougie (2016, p.142), definition of 

questionnaire is: 

“A questionnaire is a preformulated written set of questions to which 

respondents record their answers, usually within rather closely defined 

alternatives.” 

Questionnaires are generally less expensive and time consuming than 

interviews and observation, but they also introduce a much larger chance 

of non-response and non-response error. 
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1) Purpose of Questionnaires 

Questionnaire has the objective to obtain information 

in details with the actual situation and without 

the existence of certain engineered information so that it is expected 

that information obtained can be used as a reference in research. 

2) Methods of Collecting 

According to Sekaran and Bougie (2016, p.143) there are three mode 

of collecting questionnaires: 

a) Personally Administered Questionnaires  

Questionnaires that are distributed directly to respondents are 

suitable for a confined population and provide the researcher to 

introduce the topic of the research to respondents. While 

personally administered questionnaire does not require complex 

set of skills such as to conduct interviews, this method takes time 

and a lot of effort in collecting data. 

b) Mail Questionnaires 

A questionnaire that are self-administered that is sent by mail. 

Mail questionnaires could cover a wide geographical area and 

has a high anomality rate, but it only has a rate of 30% response 

rate. The arrival of electronic communication alternative such as 

internet, e-mail, and social network have made mail 

questionnaires redundant or even obsolete.  
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c) Electronic and Online Questionnaire 

Along with the emerging of the internet, mobile phones, and 

social networks, questionnaires that previously could be spread 

by mail, now can be spread through e-mail or posted online on 

the internet. The advantage of this method is that respondents 

can fill out the questionnaires almost anywhere with the presence 

of internet. The disadvantage is that this mode has high non-

response rate because it depends on the willingness of the 

respondent to fill the questionnaires. 

3) Population and Sample 

According to Sekaran and Bougie (2016, p.236), definition of 

population:  

“The population refers to the entire group of events, or things of 

interest that the researcher wishes to investigate.” 

The population that is used in this research is people that visit Kelapa 

Gading area.  

Sample is part of a population (Sekaran and Bougie, 2016, p.237). 

The sample is the selected part of population that are selected using 

sampling method. The sampling method used in this study is the 

nonprobability sampling, namely convenience sampling where 

respondents are chosen randomly or spontaneously. According to 

Sekaran & Bougie (2016, p.247), convenience sampling is a 

sampling technique to collect information from the sample within 

the selected population that is available or conveniently able to 
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provide the information. Samples are determined based on 

spontaneity, meaning that anyone who accidentally meets with 

correspondent and are in accordance within the characteristics of the 

desired respondent.  

Due to limited resources and time of the study, nonprobability 

sampling, namely convenience sampling technique is chosen 

because it provides preliminary information that is quick and 

inexpensive. 

4) Validity and Reliability Test  

According to Sekaran and Bougie (2016, p.398), definition of 

Validity is: 

“Evidence that the instrument, technique, or process used to 

measure a concept does indeed measure the intended concept.” 

Validity test is proof that confirms the technique or process used in 

the study serves the purpose to actually measure the concept in 

question. 

According to Sekaran and Bougie (2016, p.396), definition of 

Reliability is: 

“Attests to the consistency and stability of the measuring 

instrument.” 

Based on the definition above, it can be concluded that reliability 

test shows the consistency and stability of a measurement 

instrument. Indicator that is used to determine the level of reliability 

is Cronbach’s Alpha. According to Sekaran and Bougie (2016, 
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p.290), Cronbach’s Alpha is a consistency measuring instrument of 

reliability. The validity and reliability test are carried out using the 

Statistical Package for the Social Science (SPSS) program. 

b. Observation  

Observation is a study involving watching, recording, conduct analysis 

and interpretation of behaviour, actions, or events (Sekaran and Bougie, 

2016, p.127). In this study, uncontrolled observation is used because this 

research was conducted without an attempt to manipulating, control or 

influence the situation while observing respondent’s behaviour in their 

natural environment. 

2. Secondary Data 

According to Sekaran and Bougie (2016, p.37), definition of secondary data 

is: 

Secondary data are data that have been collected by others for another purpose than 

the purpose of the current study. Some secondary sources of data are statistical 

bulletins, government publications, published or unpublished information available 

from either within or outside the organization, company websites, and the Internet. 

 

The criteria for evaluating secondary data are timeliness of the data, 

accuracy of data, relevancy of the data, and cost of the data (Sekaran and 

Bougie, 2016, p.38). Secondary data used to support the research for this 

business feasibility study are collected from several sources, namely the 

Central Bureau of Statistic, printed books, e- books, journals, and internet. 
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D. Theoretical Conceptual Review 

1. Definition of Tourism 

According to Walker (2017, p.399), definition of Tourism is: 

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 and travel; lodging; conventions, expositions, meetings, 

and events; restaurants and managed services; assembly, destination, and event 

management; and recreation. 

 

Based on the definition above, tourism is an industry that is driven by the 

consumer and comprised of multilevel industry that are interrelated one to 

another as the largest collection of industries in the world. 

2. Tourism Elements  

According to Hall and Page (2014, p.123), elements of tourism are: 

a. Tourism attractions and facilities. The beauty of nature, origin culture 

and other available facilities in a region that attract tourists to visit the 

area. 

b. Accommodation. Hotels and facilities other lodging could be one of the 

form of accommodation, such as glamping and guest house.  

c. Other tourist facilities and services. A place that sells souvenirs such as 

local handicraft or eating places or a tourist information centre or 

medical facilities. 

d. Transportation facilities and services. Transportation service and 

facilities refers to transportation access in between countries or region, 

or transportation within a country or region. 

e. Other infrastructure. Telecommunication, electricity, water supply and 

embassy, local transport, and police or security and so on. 
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3. Definition of Restaurant 

According to Walker (2017, p.268), definition of restaurant is: 

“Restaurants are a vital part of our everyday lifestyles; because we are a   

society on the go, we patronize them several times a week to socialize as well as to eat 

and drink.” 

Based on the definition above, restaurant is an important thing that is 

inseparable from human life and has become a lifestyle. People usually 

visits restaurants more than once a week for eating, drinking and to 

socializing or meeting with their colleague, family, or friends. Apart from 

providing food and beverages, restaurant also provide services along with 

the product that are offered. 

4. History of Restaurant  

Walker (2014, pp.6-7) stated that the restaurant was first referred to as 

"Public dining room" and comes from France. Throughout history, 

France plays an important role in the development of restaurants. 

The first restaurant that has its own seats at each table and serves 

Individual guests based on food selected from the menu were discovered in 

1782 by a young man named Beauvilliers. The restaurant is named Grand 

Taverne de Londres. However, this is not the beginning of the restaurant 

concept. A. Boulanger, who is considered the father of modern restaurants, 

sells soup in his tavern all night on Rue Bailleul. He named the soup 

restorantes which is the origin of the word restaurant. Boulanger believes 

that the soup can treat various diseases. However, he is not satisfied if his 

culinary repertoire is only for soup kitchen.  
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The law at that time had regulations that only hotels which is allowed to 

provide food and soup is not included into that category. In 1767, he 

ventured to fight the monopoly and make a soup containing lamb with white 

sauce. The food supply workers filed a lawsuit against Boulanger, and the 

case occurred before the French parliament. Boulanger won and opened his 

restaurant shortly afterwards which was named Le Champ D'Oiseau. 

In 1782, the Grand Tavern de Londres, opened on Rue de Richelieu and 

three years later, Aux Trois Frères Provençaux opened near the Palais-

Royal. The French Revolution in 1794 caused so many people to die that 

the cooks for the former nobleman lost their job. Some remain in France 

and some went to other parts of Europe. Many also crossed the Atlantic to 

go to America, especially to New Orleans. 

5. Restaurant Classification 

According to Walker (2014), there are several classifications of restaurants 

consisting of: 

a. Sandwich Shops 

Sandwich Shops is a very simple type of restaurant. The menu provided 

is usually a sandwich with several choices of bread, toppings and filling, 

soups, as well as hot and cold drinks (Walker, 2014, p.29). This type of 

restaurant usually also does not have a size that is not large and have 

little or no seating. Example of these restaurant classification is Quiznoz 

at Menteng. 
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b. Quick Service 

It is a restaurant that serves fast food, has a limited menu, and affordable 

prices. The menu is usually limited and the kitchen is designed to 

produce high volumes in a short period of time (Walker, 2014, p.30). 

Examples of these restaurant classifications are Burger King and 

McDonald’s at Karawaci. 

c. Quick Casual 

Restaurants in this classification are located between quick service and 

casual dining which serve fresh made-to-order menu items and use raw 

materials. This restaurant provides dishes with healthy menu choices, 

decorations and a cosy restaurant atmosphere (Walker, 2014, p.32). 

Example of these restaurant classification is Wingstop at AEON Mall 

BSD. 

d. Family Dining 

It is a restaurant that has a simple menu and service to welcome families 

who visit the restaurant. Usually the dining table arrangements for 

guests are made with a large number of seats because the target 

consumer of this restaurant is a family in which there are several 

members (Walker, 2014, p.33). Example of these restaurant 

classification is Angke at Kelapa Gading. 

e. Casual Dining 

A restaurant that serves almost all types of people by providing a relaxed 

restaurant atmosphere. Guests who visit this restaurant usually dress 

casually. The menu offered is usually quite simple at an affordable price 
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(Walker, 2014, p.33). Example of these restaurant classification is Cork 

and Screw at Sudirman Central Business District. 

f. Fine Dining 

It is a formal restaurant. It offers middle to expensive price with 

beautiful room decoration, executive atmosphere, and a quality menu. 

Fine dining restaurant serves food with a fairly high price but in 

accordance with food quality, service, and good facilities. Restaurants 

in this classification will also provide an unforgettable experience to its 

customers. Usually this restaurant is managed independently by the 

owner (Walker, 2014, p.35). Example of these restaurant classification 

is Henshin at The Westin Jakarta. 

g. Steakhouses 

A restaurant that offers steak as their special menu, thus steak houses 

has a limited menu. A special set of cutleries specific made for eating 

steaks are provided in some steak houses. However, steakhouses usually 

also provide food menus with cheaper prices such as chicken and fish to 

attract more customers (Walker, 2014, p.37). Example of these 

restaurant classification is Gandy Steakhouse at Hayam Wuruk. 

h. Seafood Restaurant 

Seafood restaurant is restaurant that provides a special menu that is 

seafood-based dish. Some restaurants provide additional menus in the 

restaurant to attract guests (Walker, 2014, p.40). Example of these 

restaurant classification is Holy Crab at Senopati. 
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i. Ethnic Restaurant 

Ethnic restaurant is a restaurant that provides a specific food menu based 

on a specific region such as restaurants that provide food from Mexico, 

Italy, China and others (Walker, 2014, p.40). Example of these 

restaurant classification is Sushi Tei at Summarecon Mall Serpong. 

j. Theme Restaurant 

Theme restaurants generally provide a limited menu but have a 

restaurant atmosphere that carries a particular theme so that it can 

provide a unique experience to its customers and has the aim to make 

impression to customers (Walker, 2014, p.43). Example of these 

restaurant classification is Talaga Sampireun at Puri Indah. 

k. Coffee shops 

Coffeehouses or coffee shops is a type of restaurant that provides a 

variety of drinks made from coffee and tea and also a little food such as 

sandwiches, sweet cakes and other simple menus. Coffee shops usually 

also have a comfortable interior design and are equipped with amenities 

to support guest comfort such as Wi-Fi and sockets (Walker, 2014, 

p.46). Example of these restaurant classification is Maxx Coffee at 

Karawaci. 

l. Chef-Owned restaurant  

Chef-Owned restaurant is a restaurant owned by a chef. This type of 

restaurant has the advantage of having a very experienced person in 

charge that is the owner himself so as to minimize the occurrence of 
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mistakes that might occur (Walker, 2014, p.47). Example of these 

restaurant classification is AB Steak by Chef Akira Back at Setiabudi. 

m. Centralized Home Delivery Restaurants 

Centralized Home Delivery Restaurants is a restaurant that provides 

delivery services as its main service. Reservations at this type of 

restaurant can be made via telephone or internet such as the application 

or the official website of the restaurant, then after getting all information 

about orders as well as the customer's address, the courier from the 

restaurant will immediately deliver the order (Walker, 2014, p.54). 

Example of these restaurant classification is Pizza Hut Delivery at 

Jakarta Pusat. 

6. Types of Service  

According to Brown (2011, p.135), service could be classified into six, 

namely: 

a. Russian Service 

This type of service is the most formal type of service 

where all food is served by waiters who have been trained and are very 

concerned about standard operating procedure. Russian service is also 

known as European, Continental or formal service. Example of these 

type of service is Oso Ristorante at Plaza Indonesia. 

b. French Service 

French Service is also a very formal type of service where food is 

delivered to the guest table using gueridon. The delivered food has been 

previously cooked in the kitchen area and then reheated using a small 
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heater by chef de rang (chief waiter or experienced waiter). French 

Service is also commonly known as Cart Service. Example of these type 

of service is Tony Roma’s Steak House at PX Pavillion Mall. 

c. English Service 

In this type of service, the service brings all food ordered by the guest 

and then puts it on the table. The waiter then lifted the dirty tableware 

in a timely manner. Example of these type of service is Sofia at The 

Gunawarman.  

d. American Service 

American Service is a service where food has been placed in the kitchen 

and served on a plate and then served to the guest table. This type of 

service is suitable for tables that are not large, require fast service and 

less equipment that needs to be washed. Example of these type of service 

is Gram’s at Kota Kasablanka. 

e. Family Service 

At the Family Service, guests take their own food to the plate that he has 

from serving plates that are brought by the waiter to the table and give 

the food to other guests independently in a manner of anticlockwise. 

After all the main dishes finished, waiter will deliver dessert to the guest 

table with individual portions. Example of these type of service is 

Hawaii at Sunter. 

f. Buffet Service 

In this type of service, guests take their own food from the buffet station 

freely and bring the food to their own table with a limited time. After 
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the guest has finished eating, the waiter will pick up dirty equipment that 

is no longer in use. Example of these type of service is Gyukaku at Lippo 

Mall St. Moritz. 

7. Definition of Menu 

Menu is a list of dishes offered by the restaurant that is available for the 

customer to select and order (Gregoire, 2017, p.42). 

8. Type of Menu 

According to Gregoire (2017, pp. 44-45), the menu is classified into 

five, namely: 

a. Table D'hôte Menu 

Usually this menu classification offers several combined meals at a 

predetermined package price so guests must pay the price of the package 

even though it does not eat all the food provided. However, usually the 

price of the package will be cheaper than if guests order one by one. The 

package provided usually contains a combination of several courses, 

namely appetizer, soup, main course and dessert. 

b. A la Carte  

A la Carte menu is a menu that contains all the food or drinks provided 

by a restaurant and is sold separately so that customers can choose the 

food to be ordered according to their preferences. 

c. Static Menu 

Static menu is a fixed menu that is always available every day and all 

day. The menu that is included in the static menu is usually are in great 

demand by customers 
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d. Cycle Menu 

Cycle menu is a menu that is used in rotation within a certain period. 

For example, the provision of breakfast menus in hotels usually use a 

cycle menu where the menu provided every day will be different within 

a certain period, usually per week or per month. 

e. Single Use menu 

Single Use menu is an additional menu outside the fixed menu that has 

been provided in a restaurant and the menu will only be available on 

certain days. This menu is also often called the menu of the day. 

9. Definition of Fusion  

According to Gisslen (2016, p.5), definition of fusion cuisine is: 

“The use of ingredients and techniques from more than one regional, or 

international, cuisine in a single dish.”  

Based on the definition above, fusion cuisine is a cuisine where more than 

one origin of technique and/or ingredients are used to produce a single dish. 

10. Definition of Chinese Restaurant 

According to Walker (2014, p.42), Chinese restaurant is restaurant that 

usually offers plentiful portion at reasonable prices, because Chinese people 

tend to eat with groups of family. The cooking revolves around a high-

pressure range burner or wok with a large metal pan with rounded bottom. 

Gas-fired wok are capable to reach very high temperature for quick cooking. 

Foods are cut into small uniform bite-size pieces and quickly cooked. 

Perforated bamboo containers on the bottom and fitted with domed covers 

are stacked in the wok are used to steam dishes quickly. 
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11. History of Chinese Restaurant 

According to MacVeigh (2009, p.428), China is one of the oldest settled 

civilization in the world. This makes China has more advanced agricultural 

techniques, food preservation and cooking than the Middle East and 

America in the early centuries. China has cultivated rice, millet, sorghum 

and other plants for thousands of years, and established sophisticated 

preservation techniques for curing and fermenting vegetables, seafood, and 

grains.  

These techniques are still a part of the Chinese cuisine repertoire and sauces 

such as soy sauce, oyster sauce, black bean sauce, rice wine and other 

Chinese staples are still produced using the same principles today. The early 

ingredients that were cultivated and consumed by china include bamboo 

shoots, mung bean sprouts, water chestnuts, bean sprouts, lotus root, 

soybeans, millet, sorghum and rice.  

The strong culture of China of people and food created a remarkably diverse 

cuisine with long history. Even though Chinese cuisine has started in the 

early century, Chinese cuisine are also influenced by several countries and 

culture, such as India, Persia, Mongols, and European that affects the core 

ingredients of Chinese cuisine itself: 

a. India 

India has quite a big influence on Chinese cuisine in terms of 

understanding animal sanctity, therefore many Chinese dishes that are 

vegetarian or foods that do not contain meat. In addition, several ways 

of cooking and basic ingredients originated from India, influence and 
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translate into the Chinese cuisine itself, such as coriander, sugarcane, 

and other dried herbs which are now known for Chinese basic spice mix 

or five-spice. 

b. Persian 

Middle east has an influence on Chinese cuisine. The influence is shown 

in the Chinese cuisine where additional ingredients is used such as 

eggplant, spinach, figs, beets, pomegranates, garlic, walnuts, sesame 

seeds, and oil. The beginning of the what latter known as silk road is 

attributed to Chinese general named Zhang Qian, had brought influence 

from middle east to China. The Silk Road opens up a trade passage, 

where several products and methods to the northern Chinese from India, 

the Middle East, and beyond were brought. 

c. Mongols 

Mongols introduced a focus on sheep and goat meat for Chinese cuisine. 

This influence is still seen mostly in the interior of northern China. Some 

ways of cooking are also introduced by Mongols and some are still used 

in cooking Chinese cuisine, such as baking on fire which is used to make 

kebabs, as well as producing in fermented milk products. 

d. European Colonists 

China began to be introduced directly to the western world through the 

spice trade channel. At that time Europe had the power to regulate 

China's trading ports and resulted in the flow of materials and techniques 

from Europe. A number of other ingredients had become very important 

in various regions of China. It was Portuguese or other European traders 



 

24 
 

that introduced the ingredients from America, including sweet potatoes, 

potatoes, corn, and tomatoes. Some of these European influences have 

had a long history in China. 

While Chinese cuisine are influenced by several culture from different 

countries, it is hard not to mention the influence Chinese cuisine had on 

other cultures. According to MacVeigh (2009, p.429), these traditions that 

people are accustomed to today are believed to have started in China, 

namely: 

a. Irrigation and Cultivation of Rice 

Rice is one of the most common grains in the world, besides wheat and 

corn. Rice is the main energy used by almost all countries in South Asia. 

b. Noodle Making 

Making dough that is pulled thin and dried then cooked again, is 

believed to come from China. Marco Polo visited eastern China and he 

brought the technique back to Italy, and many of the traditions of making 

pasta in Italy started from this event. There is evidence that pasta has 

already been developed when Marco Polo came back, but this technique 

was developed in China earlier than the rest of the world. 

c. Soy Products 

Soy sauce, bean curd, tofu, and black bean sauce, or paste. All of these 

ingredients are fermented products originating from China and spread 

to Japan(shoyu), Korea(gochujang), and several other cultures. 
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d. Preservation 

There are so many ways of preservation that originated in China and 

spread to the surrounding community. For example, the process of 

fermenting grain to produce a liquid that will be preserved, the process 

of preserving first using salt and then with vinegar, then cooled by 

cutting large ice cubes and storing it in a large hole in a surface along 

with food. 

12. Classification of Chinese Cuisine  

According to MacVeigh (2009, pp.431-433), classification of Chinese 

cuisine is commonly perceived based on the regionality. There are four main 

areas of distinct cuisines: 

a. Northeastern Region (Major cities: Peking/Beijing) 

In the northeastern region there are various types of wheat and corn. 

Rice is not served, but noodles, pancakes, steamed buns, dumplings and 

other varieties of bread are used as staple foods. Meat is consumed the 

most in the northeastern region and its famous for pecking duck. The 

cooking methods used in this area are roasting, steaming, and preparing 

soups and stews. Northern-style cuisine usually somewhat oily and is 

popular with the use of vinegar and garlic as the condiment. 

b. Eastern Central Region (Major cities: Shanghai/Foochow) 

Eastern is a part of the area that has a lot of access to water, therefore 

this area presents a wide variety of agricultural products that have good 

quality. Many of the dishes from this region tend to be sweeter than in 

other parts of China, such as those that are red cooked and other dishes 
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that include rock sugar. A number of sweet pastries are common to this 

region as well, including many that are steamed and a few that are fried. 

c. Southern Region (Major cities: Canton and Hongkong) 

Southern is an area that has a characteristic cooking method and is not 

affected by other regions, namely frying and steaming. The 

characteristic of this region is the crunchy texture of the dish served and 

the juicy meat that is soft and moist. Southern-style cuisine are notable 

for their exceptional level of spiciness and the variety of fruit, spices, 

and game ingredients. 

Commonly known foods from this area are dim sum, Bao, dumplings, 

cheung fun, fried cakes. Some ingredients are used as a repertoire of the 

region, such as tiger prawns, pork, citrus, oyster sauce, scallions, ginger, 

garlic, soy sauce and fermented soy beans. 

d. Western inland region (Major Cities: Chengdu and Chungking) 

The most famous cuisine from this region is Sichuan cuisine. Sichuan is 

also known as the land of spice. It is located in western china in what 

people described as hidden valley amongst mountain. This geographical 

location makes Sichuan has a humid and fertile valley, thus their crop is 

important to their daily life, as well as the core of Sichuan cuisine.  

The crops are Sichuan pepper, ginger, bamboo shoots, soybeans, 

mushrooms, water spinach, pork, mandarins, and now chilies. Some 

dishes that hail from this region are gong Bao (kung pao chicken), tang 

cu li ji (sweet and sour pork), gan bian si ji dou (spicy stir-fried green 

beans), and suan la rou si tang (hot and sour soup). 
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13. Definition of Bao 

According to Huang and Miskelly (2016, p.3) definition of Bao is: 

“Steamed buns contain many different fillings. They can be divided broadly 

into two types: savoury and sweet fillings” 

Based on the definition above, Bao is a steamed bun that could contain two 

types of filling, sweet or savoury. Chinese steamed bread is made from 

wheat flour which is mixed into a dough and then fermented before being 

cooked by steam. The most common shape of steamed breads is either round 

or roughly cylindrical in shape. 

Bao Wu is going to serve an open sandwich Bao that is fold in half like a 

crescent moon shaped. This style is also known as Gua Bao and even though 

it is originated in China, it is popular as a Taiwanese dish. 

14. History of Bao  

According to Huang and Miskelly (2016, p.1), Bao were first produced 

during the Three Kingdoms period (220-280AD). Bao with meat filling was 

used as a ceremony before war to symbolize human heads. An early 

monograph on agriculture indicated that fermented dough was used to make 

a steamed product, which was the earliest steamed bread. 

15. Types of Bao 

According to Huang and Miskelly (2016, pp.13-17), Bao or steamed bread 

are defined into three style: northern-style, southern-style, and Guangdong 

Style. These various styles of steamed bread are developed because of 

differences in geography, weather, agricultural products, and eating habits 
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in China. Thus, different formulations, processing methods, and quality 

preferences evolved.  

a. Northern-Style 

Northern-style is the most popular steamed bread in Northern China. It 

has a very cohesive and elastic texture that the locals refers to as “Q”. 

Spiciness and game ingredients is the popular elements used as a 

fillings. 

b. Southern-Style 

Southern-style is used to be popular only in southern china but now it is 

popular across China because of the added sugar and fat. The popular 

Bao from southern-style is man tou or plain steamed buns. Man tou has 

become a staples by families in China. It is usually served with as is or 

accompanied with a dipping sauce. 

c. Guangdong Style 

While northern and southern style has a very simple ingredients, 

namely: flour, water, and yeast or sourdough, Guangdong-style steamed 

bread may contain up to 25% sugar and 10% fat. Back in the old day 

lard was used as the source of fat but now has been substituted with 

vegetable fats from palm or soybeans. Milk are used to enhance the 

flavour and protein content 

16. Business Concept 

Bao Wu is a quick casual restaurant that served Chinese cuisine with fusion 

flavour with Bao as the signature dish. As the name suggest, Bao Wu will 

offer various kind of Bao as the signature dish of the restaurant. Bao Wu 
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will be serving open sandwich Bao with fusion from several region of Asia, 

namely Indonesia, Japan, and Korea.  

The fusions are based on the major main cuisine that is popular in Indonesia. 

The dish offered range from sides, Baos, soups, rice bowl, noodle and 

dessert. The beverages offered by Bao Wu are drinks that are suitable for 

eating Chinese cuisine, such as Chinese tea, Earl Grey, Jasmine tea, and 

Darjeeling tea. Beverages offered is available for hot or iced. In addition, 

Bao Wu will also provide coffee and several other non-alcoholic drinks such 

as infused water and soy milk. Bao Wu Restaurant will be established in the 

Kelapa Gading area, North Jakarta. 

Bao Wu restaurant is a Chinese restaurant that aims to deliver excellent 

services and quality of food that is modern, inventive and attractive for the 

customer. Based on the conceptual review previously described, Bao Wu 

Restaurant is a Quick Casual Restaurant that provides fresh made-to-order 

Baos as the signature meals that are synonymous with fast food but have 

services that are applied to the type of casual restaurant.  

Bao Wu restaurant also has an attractive restaurant decoration that brings 

the nuance of China. The design of the restaurant embrace simplicity and 

industrial accent that creates a comfortable and peaceful atmosphere.  

The types of services adopted by this restaurant is American Service where 

orders have been served on a plate in the kitchen and served to the guest 

table as a service sequence.  

The menu provided by this restaurant is divided into two classifications 

namely A la carte where guests can order food or drinks individually 
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according to their desires and Table D'hôte consisting of snacks selections 

of Baos or and drinks at prices that are certainly cheaper than if purchased 

separately. 


