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INTRODUCTION  

 

A.  The Initial Idea  

In formal term, restaurant comes from French word restaurant in 

which it holds the meaning of “restorer of energy”, this implies that 

restaurant is where it can assist people to restore spirit and energy. And 

theoretically, there are two ways to assist individuals restore their spirit 

and strength, which are rest and eat food. Food service is growing fast in 

most of countries in the world, whatever it is a developed or a growing 

country. In America, the citizens spend up to 48 percent of their food 

budget on food away from home (Barrows, Powers, & Reynolds, 2012).    

The growth of food service industries do not spread only in America, 

but in most of the countries. Busier lifestyles and society various needs 

cause many restaurant industries to be established in the majority of 

nations. This phenomena has spread to Asian countries as well and 

Indonesia is being one of them.  

Indonesia is one of the developing countries in Asia. Aside of being a 

developing country, Indonesia is also known as the largest archipelago 

country. In order to increase the reaching of the various islands, therefore 

so many industries developing in various rate that they contribute to the 

country and the citizens welfare. The industries stretch from the economy 

sector to health sector. The table below shows the growth rate and 

distribution rate by Industry Sector at Constant Market Prices in Indonesia.  
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TABLE 1  

Growth Rate and Distribution Rate by Industry Sector at Constant Market Prices 

in Indonesia (by billion)  

 

No. Lapangan Usaha 2016 2017 2018 

1 
Industri 

Pengolahan 
2.545,2 2.739,7 2.947.3 

2 

Penyediaan 

Akomodasi dan 

Makan Minum 

363,1 386,9 412,5 

3 
Transportasi dan 

Pergudangan 
645,0 735,2 797,3 

4 Konstruksi 1.287,6 1.410,5 1.562,3 

5 
Informasi dan 

Komunikasi 
449,2 513,7 559,1 

Source: Badan Pusat Statistik (2018) 

 

From the table above, it can be seen that in each industry, despite they 

all grow in different numbers, they all increased each year. Compared to 

the other industries, accommodation and food beverage provider might 

have lower numbers, but, they increase at significant rate, especially from 

2017 to 2018. This shows that the role of accommodation and food 

beverage provider is significant and important.  

Tangerang Regency is one of the most populated and developed 

Regencies in Banten. It is known with the industrial locations, residences, 

business Regencies, and urban city. Tangerang Regencies has contributed 

significantly to the growth of the province. Many entrepreneurs are 

recognizing the potential and opportunities of growing business in 

Tangerang Regency. The table next page displays the Growth of Gross 

Regional Domestic Product of Tangerang Regency.  
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TABLE 2  

The Growth of Gross Regional Domestic Product (GRDP) Tangerang Regency at 

Current Market Prices by Industrial Sector (in Million Rupiah)  

 

No. Lapangan Usaha 2015 2016 2017 

1 
Industri 

Pengolahan 
38.796.274,54 40.991.524,65 43.988.517,82 

2 

Penyediaan 

Akomodasi dan 

Makan Minum 

1.472.588,26 1.603.086,49 1.816.466,02 

3 
Transportasi dan 

Pergudangan 
2.811.684,65 3.134.260,41 3.527.917,05 

4 Konstruksi 12.947.763,92 14.312.257,55 16.232.044,51 

5 
Informasi dan 

Komunikasi 
3.193.726,12 3.497.818,22 3.945.354,48 

Badan Pusat Sttistik Kabupaten Tangerang  (2017) 

 

From the table above, it can be seen that each year there is an increase 

of numbers in each industry. In accommodation and food beverage 

provider industry, although the number is not as high as the others, it 

shows a consistent growth from year to year. This shows that establishing 

food and beverage service has a potential to grow. 

The growth of restaurant business and the custom of eating food away 

from home is spred to Indonesia as well. The trend and habit of eating 

outside is influenced by the busy lifestyle of Indonesians especially those 

who live in metropolitan cities such as Jakarta, Medan, and Surabaya. 

Furthermore, due to the growth of working mothers who who used to be in 

charge of cooking at home, Indonesian families now develop the habit of 

eating outside. Due to these habits in Indonesia, the demand for restaurants 

increase as well. Many view this phenomenon as opportunity for 

establishing a foodservice provider.  
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TABLE 3  

Outlets of Indonesia's Foodservice by Subsector 

 

Subsector 2014  2016 2017 2019F 

Full-Service Restaurants 101.653 100.540 100.798 102.937 

Fast Food  5.934 6.178 6.150 8.080 

Cafes/ Bars 4.310 5.113 5.261 5.514 

Street Stalls/ Kiosks 94.872 92.400 92.539 98.255 

100% Home Delivery/ 

Takeaway 

157 224 280 417 

Self-Service Cafeterias  567 590 604 703 

F: Forecast  

Source: (Yuningsih, 2019; Agriculture and Agri-Food Canada , 2016) 

 

Based on the table above, it can be seen there is an increase of number 

of foodservice subsector outlets in Indonesia from 2014 to 2017. It is also 

estimated that in 2019 the number of outlets will escalate. Despite there 

was a decrease for full-service restaurants and street stalls/ kiosks in 2016, 

in 2017 the number of outlets manage to grow and even it is estimated that 

in 2019 the numbers for these two outlets will grow massively. This shows 

that foodservice outlets in Indonesia have become a trend these past years, 

and it is predicted it will keep growing, instead of descalating. This creates 

a pathway for opportunities in establishing a foodservice provider in 

Indonesia.  

As foodservice in Indonesia grow in number, this shows that the 

demand for eating outside is bound to increase as well. As Indonesians are 

caught up in busy lifestyle, then automatically they will spare their budget 

on eating outside.   
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TABLE 4  

Indonesia’s Consumer Expenditure by Category (US$ Billions) 

 

Categories 2014 2015 2020F % CAGR 2011-2015 

Total Consumer 

Expenditure 
451.8 492.8 785.0 10.9 

Consumer Expenditure on 

Food and Non-Alcoholic 

Beverages  

149.3 162.1 253.5 10.3 

Consumer Expenditure on 

Alcoholic Beverages 

0.4 0.5 0.7 8.3 

F: Forecast. CAGR: Compound Annual Growth Rate  

Source: (Agriculture and Agri-Food Canada , 2016) 

 

From the table above, it can be seen that there is an increase of 

consumer expenditure (on food and non-alcoholic beverages and alcoholic 

beverages) from 2014 to 2015 in Indonesia up to 41 billions US$. The 

growth rate also shows a great amount  from 2011-2015 which is 10.9%. 

Furthermore, according to the table it is estimated that in 2020 the number 

of total consumer expenditure increases dramatically to 785 billions US$. 

But when it is elaborated, the consumer expenditure on food and non-

alcoholic beverages are so much greater compared to consumer 

expenditure on alcoholic beveages and the annual growth rate is lower too. 

While in 2020 it is estimated that consumer expenditure on food and  non-

alcoholic beverages reach up to 253.5 billions US$, alcoholic beverages 

expenditure only reach 0.7 billions US$. The slow and low rate for non-

alcoholic beverages expenditure in Indonesia may be caused by the 

populations in Indonesia whom 90%  are Muslims. Furthermore, sales of 

alcoholic drinks in Indonesia are controlled by the government as well. As 

a result, consumer expenditure on alcoholic beverages are significantly 

lower than food and non-alcoholic beverages. This shows that compared to 
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establishing foodservice provider which sell alcoholic beverages such as 

bar, opening food and non-alcoholic beverages in Indonesia have higher 

rate of success.  

Looking at the current situation in Indonesia, anywhere we go there 

are many restaurants available. Due to the competition and high demand of 

public, many restaurant owners try to come up with different experiences 

to offer to the market. A major reason why the demand of restaurants are 

increasing and restaurants are more expanded nowadays is because more 

people eat outside because of busy lifestyle and long work hours. Also, 

avoiding traffic jam has become one of the reasons to opt eating outside 

rather than waiting to reach home and cook home meals. This trend has 

been supported by a research done by Nielsen (global marketing research 

firm) in which they showed that 11% of Indonesian citizens eat out at least 

once a day and it is said to be higher than global average of 9%.  

Convenience is essential to businesses that provide service in 

developing service delivery to consumers and comfort is recognized as 

significant for the value of the client and is the primary consideration for 

most customers. (Nguyen , DeWitt, & Russell-Bennett, 2012 ; Lee, Hsu, & 

Fu) Customers see service convenience as time and effort required to buy 

or use a service (Nguyen , DeWitt, & Russell-Bennett, 2012 ). With high 

pace of globalization and busier lifestyle in big cities, business owners 

realize the importance of providing convenience to the customers. 

Restaurant owners know the importance of priotizing convenience for the 

consumers, therefore they come up with various service styles.  
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One of the biggest factors that result in lifestyle changes in the society 

is the development of advanced technology. Technology has a huge impact 

in the lives of most people. Furthermore, the importance of technology 

also gives a drastic change in the world’s industries. Majority of industries 

experiencing technology-driven transformation and restaurant industry 

happens to be one of them that are doing so. Technology could 

significantly change the way a restaurant delivers their service. 

Technology innovations are becoming to widely used more in the 

restaurant industry due to the evicence that technology innovations 

increase the productivity of the restaurants, reduce the operation costs, and 

increase the service and products value offered to the customers. (Enz, 

2010) With the presence of technology, it provides convenience in the 

service of restaurant industries. In addition, technology along with internet 

connection allows customers to get information about the restaurant, the 

operation hours, and menu that are offered as well. Majority of the society 

are very accustomed to the existence of  internet technology and Indonesia 

is no different.  

In 2018, there are approximately 171.17 (64.8%) people out of 246.16 

in Indonesia use internet. Out of all areas in Indonesia, the biggest 

contribution of internet users area is in Java island, which is 55.7%. The 

table next page shows the internet users in some areas of Java island.   
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TABLE 5 

Table of Internet Users in Java Island 

 

No. Areas Percentage 

1. West Java  16.7% 

2. Central Java 14.3% 

3. East Java 13.5% 

4. DKI Jakarta 4.8% 

5. Banten 4.8% 

6. D.I Yogyakarta  1.6% 

 

Furthermore, in Banten there are at least 65% population the uses the 

internet. This shows that establishing a restaurant business with the 

application of internet technology has the potential to grow in the market.  

Carhop is the type of service in which the customers drive into the 

parking lot of the retaurant but they stay in their cars. Later, the guests 

enjoy their meals at their cars. Carhop is generally referred to Drive-In 

Restaurant as well. Unlike Drive-through that is common in Indonesia, 

Drive-In is more common in America. By offering carhop service, Rest ‘N’ 

Bite offers convenience to the guests who are dining, but at the same time 

offering new experience to the customers. In addition, Rest ‘N’ Bite will be 

offering table-service as well.   

For carhop service, Rest ‘N’ Bite will be using Quick Response (QR) 

code system that allows the customers to order from their own phones. 

And it also allows the guests to call the waiter/ waitress service and gives 

feedback as well. The food offered are, they are quick, tasty, and easy to 

eat.  

Rest ‘N’ Bite is opened at Jl. BSD Raya Utama, Bumi Serpong Damai, 

Tangerang Regency. This location is chosen becuase it is accessible from 

various directions, located near the main road, and strategic to the market. 
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Rest ‘N’ Bite offers convenience to the market as it offers carhop service to 

the customers. Rest ‘N’ Bite is the first restaurant in the area that offers 

carhop service, therefore it is a new and unique concept. In this business 

feasibility study, theoretical research, collecting data with different 

methods and survey will be conducted. 

B.  Objectives  

The purpose of this business feasibility study is to measure the 

feasibility of Rest ‘N’ Bite restaurant from all aspects that are related to the 

proposed business plan. Furthermore, the business feasibility study has 

two kinds of objectives, which are :  

 Major objectives  

This business feasibility study will aim to a few main objectives, 

namely :  

a. To examine the feasibility of Rest ‘N’ Bite restaurant from 

important aspects which are marketing, operational, organizational 

and human resource, and financial aspects.   

b. The result of this feasibility study can be a guideline for the owner 

when establishing a food service provider.  

c. To evaluate whether the proposed business has prospect in the 

market and also be a tool to measure the demand for their product 

or services by using demand and supply analysis, STP 

(Segmentation, Targeting and Positioning) and marketing mix.  

d. To determine the technical aspects of the proposed business namely 

activities and facilities type, calculation of space required for the 



 

10 

 

facilities, location and technology used.  

e. To evaluate all management aspects of proposed business including 

organization structure and human resources to run the business.  

f. To evaluate all financial aspects of proposed business such as fund 

sources, operating expenditure projection, income projection, 

break-even point analysis, and investment valuation  

g. To be a measuring tool to convince investors, creditors or other 

third parties in financing the proposed business.  

 Minor objectives :  

This business feasibility study aims to achieve some minor objectives 

as well, such as :  

a.  To provide convenience for dining to the market.  

b.  To build a good brand image that lasts long to the public.  

c.  To bring new experience to the customers.   

d.  To give employment to the people living in that area of habitation so 

their standard of living could improve.  

e.  To ensure customers’ satisfaction.  

C.  Research Method  

In the process of creating Rest ‘N’ Bite business plan, data availability 

is needed to support the feasibility analysis. The sources of data can be 

gathered from: 

 Primary Data  

Primary data refers to data which is collected firsthand by the 

researcher and it is based on facts and original. Primary data is obtained 
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with the purpose for getting solution to the research problem. (Ajayi, 

2017) 

For this business feasibility study, the primary data will be 

collected through: 

a.  Questionnaires 

Questionnaire is one of the primary sources of data in which it 

requires series of items given to a respondent in a written form. The 

respondent is expected to answer in writing on the form by ticking 

the answers they perceive appropriate. (Ajayi, 2017)  

According to Sekaran and Bougie (2016) There are different types 

of questionnaires, which are:  

1) Personally Administered Questionnaires  

Personally administered questionnaires are questionnaires that are 

distributed directly to the respondents at the location selected.  

2) Mail Questionnaires 

Mail questionnaires are questionnaires that are mailed to the 

respondents.  

3) Electric and online questionnaires  

Electric and online questionnaires are questionnaires that are  

distributed through internet in form of link on various medias 

such as social media, website or blogs  

Based on the types of questionnaires mentioned above, the 

distribution for Rest ‘N’ Bite feasibility study is using both 

personally administered and electronic and online questionnaires. 
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Using personally administered gives the advantage of being able to 

explain directly to the respondents and by using online 

questionnaires it allows the respondents to access the questionnaire 

easily through their gadgets. Furthermore, these two types of 

questionnaires able to make the data collecting faster.  

The sample for Rest ‘N’ Bite feasibility study is sourced from 

population of Tangerang regency area and the surrounding area. The 

method used to acquire the data from the respondents is convenience 

sampling.  

Convenience sampling is a nonprobability or nonrandom 

sampling where the respondents that meet the criteria for the 

research such as availability at given time, willingness to participate 

are asked to participate for the study purpose. The respondents 

happen to be situated near where the researcher is conducting the 

data collection. (Etikan, Musa, & Alkassim, 2015) 

To determine the sample sizes, the general rule is that the ratio 

should never fall below 5:1, which means that for each independent 

variable, five observations are made  (Hair Jr, Black, Babin, & 

Anderson, 2014) 

Based on the rule of sample sizes below, then the sample sizes 

that will be distributed are five times the total questions of the 

marketing mix in the questionnaires.  
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b.  Observation  

Observation is a way for collecting data through observing the 

actions and behavior of the targeted people along with the condition 

of the area. The result of the observation can be analyzed . (Sekaran 

& Bougie, 2016) Observation is conducted multiple times in Bumi 

Serpong Damai, Tangerang Regency in order to analyze the behavior 

of the people around the area and the competitors as well. 

Furthermore, the observation is also conducted to analyze the chosen 

location for the establishment.  

 Secondary Data  

Secondary data is data that has been collected or produced by other 

people and it is only the analysis and interpretation of primary data. 

Secondary data is already existing data that has been collected by other 

parties beforehand. (Ajayi, 2017) In Rest ‘N’ Bite feasibility study, the 

secondary data is collected from textbooks, data available on the 

internet, publication, and statistical data from trustworthy organizations.   

D.  Theoretical Conceptual Review  

 Definition of Restaurant   

The word restaurant covers a wide range of food service operations. 

The term comes from the French word restaurant, meaning “restorer of 

energy”. The term was used to describe public places which offered 

soup and bread in the mid 1700s. Then, smart people begin offering 

foods, beverages, desserts to clients in return for cash in the public 

place. Today, any public place that specializes in selling food for on or 
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off-site consumption in exchange of money can be described as 

restaurant. (Tang, 2012)   

 Types of Restaurants  

The types of restaurants are very broad and it is difficult to 

categorize  a particular restaurant into a specific category. Some 

restaurants could be categorized to more than one category. For 

example is Italian restaurant, it could be categorized to casual and 

Italian at the same time. There are various categories restaurants can be 

segmented to, namely : 

a.  Chain or independent and franchise restaurants  

Chain restaurants possess some advantages over franchise 

restaurants such as  recognition in the market, greater advertising 

influence, and discounted purchasing. But, independent restaurants 

have some advantages that are appealing as well, namely easy to 

open and independent restaurant owners can design the concept 

development, menus, and decor based on their preference. 

Furthermore, independent restaurants have the opportunities to grow 

into small chains and large companies might want to buy them. 

(Walker, 2011) Examples of chain or independent and franchise 

restaurants are McDonald’s, KFC, and Union.  

b.  Franchised Restaurants  

Franchise is a more chosen option to people who lack extensive 

restaurant experience and yet want to open a restaurant with fewer 
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risks rather than starting their own restaurant from the scratch. To 

be able to convince franchisors to franchise a business, the business 

owner must have been successful in building the business, have the 

willingness and ability to spare a quite amount of time on the 

franchise, possess the drive to be successful, and willing to provide 

training and thorough guidance from the bottom to the top that 

includes everything regarding the restaurant’s operation. (Walker, 

2011) 

Franchising also reduces the financial risk in the restaurant 

format, which includes building design, menu, and marketing plans 

because they have been in the marketplace. Compared to 

independent restaurants, franchise restaurants are more unlikely to 

crash because the concept has already been proven and the operating 

procedures have been established. But, the good advantage does not 

come inexpensive as when opening a franchise business, a royalty 

fee, franchising fee, advertising royalty must be paid. (Walker, 2011) 

Examples of franchised restaurants are Chili’s and A Miami Subs.  

c.  Quick-Service Restaurants 

Quick-Service Restaurants serve food that have been cooked 

partially beforehand so when the orders go in, the food can be 

finished quickly. Quick-Service Restaurants require the staff and 

product to be read ready to serve maximum number of customers in 

the least amount of time. QSR includes all restaurants where the 

food is paid before service and they offer limited menu such as 
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burgers, tacos, burritos, hot dogs, fries, teriyaki bowls and so on. 

QSR are popular because they are conveniently located and offer 

good price and value. (Walker, 2011) Examples of quick-service 

restaurants are McDonalds, Burger King, and KFC.  

d.  Fast-Casual Restaurants  

Fast-Casual restaurants is similar to QSR due to the close menu-

item prices and sometimes it is confusing to distinguish the 

difference between them. However, the difference is more obvious 

as Fast-Casual restaurants offer full service quality food but in a 

quick service style. Fast casual has developed to include made-to-

order food items with more fresh ingredients and more food 

preparation performed at the individual unit than what is seen in 

quick-service. The décor is similar to casual dining and the attributes 

in the diner is also similar to casual such as non-plastic utensils and 

plates. (Walker, 2011) Example of fast-casual restaurants are Panera 

Bread, Atlanta Bread Company, Pizza Hut, and Au Bon Pain.  

e.  Family Restaurants  

Family restaurants offer table-service restaurants which usually 

compete principally with quick-service restaurants and fast-casual 

restaurants. They are similar due to the lower-priced operations than 

with upscale units. Aside of providing table service, they offer self-

service in form of salad bars, breakfast bars, and dessert bars as well. 

Another distinct features family restaurants offer is they offer 

breakfast, lunch, and dinner and they tend to have wider menu 
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selection compared to quick –service restaurants. (Barrows, Powers, 

& Reynolds, 2012) Examples of family restaurants are Bob Evans, 

Steak ‘n Shake, and Waffle House.  

f.  Casual Restaurants 

Casual dining is popular because it fits a more relaxed lifestyle 

social trend and they provide reasonably priced menus that are 

appealing to baby boomers and several demographic segments. 

(Barrows, Powers, & Reynolds, 2012) In casual restaurants, factors 

that define the concept is the signature food items, creative bar 

menus and comfortable, homey décor. (Walker, 2011) Examples of 

casual restaurants are Hard Rock Cafe, and T.G.I. Friday’s  

g.  Fine Dining Restaurants  

Fine dining refers to cuisine and service of restaurants where 

food, drink, and services are costly and generally relaxing. Turnover 

per table may be less than one in the evening, which is relatively low 

according to today’s standards. (Barrows, Powers, & Reynolds, 2012) 

Most of the customers go to fine dining because of special occasions 

such as birthday or anniversaries  

Menus usually include expensive and imported items and 

colorful garnish is usually part of the presentation. High quality of 

flavors are very crucial to the food and the entire dining atmosphere 

is calculated thoroughly to tantalize the guests’ visual, auditory and 

psychological experience. (Walker, 2011)  
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Excellence is mandatory in fine dining because the prices 

charged to the guests are relatively high. Examples of fine dining 

restaurants are SKYE, TheCafe - Mulia Hotel, and GIA Restaurant 

& Bar.  

h.  Others  

Steakhouse offers limited menu and cater to a well-identified 

market which are steak eaters. Steakhouse concepts feature steak but 

there is a wide variety of services available, from walk-up to high-

end service. (Walker, 2011) Examples of steakhouse are Holycow!, 

Hog, B’Steak, Steak 21, and Fiesta Steak.  

Ethnic restaurants provide theme and cuisine combined with 

experience. Common ethnic restaurants in the market are Italian, 

Chinese, And Mexican. But other cuisines start to gain their 

popularity in the public as well such as Thai, Indian and Ethiopian. 

(Walker, 2011; Barrows, Powers, & Reynolds, 2012). Examples of 

ethnic restaurants are Suan Thai Bistro, Taal, Gonzo’s Tex Mex Grill.  

Theme restaurants are built based on idea, and generally they 

emphasize fun and fantasy or focusing on particular activities such 

as sports, travel, an era in time or anything else. Theme restaurants 

have the tendency to have huge popularity in a relatively short 

amount of time and they tend to do well if they are located outside 

major tourist attractions. Huge theme restaurants involve large 

investments and usually they have consultants such as architects, 

colorists, lighting, and sound experts. Wall, color, fabrics, furniture 
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are combined to create excitement. (Walker, 2011) Examples of 

theme restaurants are IndoDiner Bar & Diner, Take A bite, and 

Shirokuma.  

Coffee shops or coffeehouses were originally created based on 

Italian bars type of model in which they highly reflected rooted 

espresso tradition in Italy. Then the concept was recreated in North 

America where that was a niche in beverage industry. Then it started 

to be modified and the variety of the beverage and styles of coffee 

were extended in order to meet the tastes of customers who have 

diverse preference. (Walker, 2011) Examples of coffee shops are 

Common Grounds, Sudutsatu, and ASAGAO.  

 Type of Food and Beverage Services  

There are various delivery or service styles a restaurant could use 

to their establishment and each style makes the food service provider 

different from its competitors. But, according to Chon & Maier (2010) 

they could be categorized to different types, which are :  

a.  Table Service  

Table service is targeted to middle to upper population at the 

market. Table service refers  to experience of dining led by servers. 

Table service doesn’t involve activities that allow guests order at 

counter service or serve themselves. Table service needs more 

restaurant employees as the restaurant needs to be setup and clean up. 

Guests are seated by a host or hostess and servers take orders 

directly at the table and bring food and drinks ordered to the guests’  
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table. Usually, there are several courses on the menu that 

accompanied by a list of wine or specialty drinks. Dirty dishes are 

cleared by servers or busboy/ busgirl. Examples of restaurant that 

use table service are Pancious, Ichiban Sushi, and Ta Wan.  

b.  Buffet Service  

Buffet service is targeted from low to middle level at the market. 

It is also associated with catering events or special events where 

guests come to the buffet table that has been prepared beforehand in 

order to get food and beverages. Several events that generally use 

buffet service is wedding receptions, potlucks, Sunday brunches at 

restaurants and clubs. The most distinctive difference of buffet 

service to other types of services is guests must come to the buffet 

table for food. Examples of restaurants that use buffet service are 

Kintan Buffen and Hanamasa.  

c.  Banquet Table Service  

Banquet table service is common at big group events such as 

conventions or any special events. It is usually targeted to family, 

social, and business market. Banquet service is similar to ordinary 

table service in which the food is brought to the table by the servers. 

However, banquet table service usually requires transporation of a 

food from a central kitchen. Examples of restaurants that use this 

type of service is JW Mariott and Pullman hotel when clients hold a 

wedding party.  
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d.  Cafeteria Service  

Restaurants that use this type of service is usually found in 

student or company dining halls and fast food venues. In cafeteria 

service, guests pick up and take their own food to their table. What 

makes cafeteria different from buffet service is cafeteria service 

normally has employees in charge of serving meal to the customers 

at the station. Java Kitchen restaurant use this type of service 

e.  Family-Style Service  

Family-style service is usually used at summer camps and ethnic 

restaurants. Family-style service involves the server to bring a 

variety of food that has been ordered to the guests table. Then the 

food is passed from person to person. Duck King restaurant uses this 

type of service.  

f.  Room Service  

Room service is generally associated with hotels in which guests 

order a meal from a menu that has been placed beforehand and the 

meals will be delivered to their room. Hotel room service is typically 

available twenty-four hours a day. A few of many hotels that provide 

room service are for example Mulia Hotel, Kempinski Hotel, and 

Mandarin Hotel.  

g.  Quick Counter Service  

Quick counter service requires the customers to stand at a counter, 

place an order, pays, then wait until the order is ready. Typically, 
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fast-food restaurants such as McDonald’s and KFC use quick 

counter service.  

h.  Traditional Counter Service  

In traditional counter service, the customer usually sits at a 

counter provided with a stool as well and they will be served by a 

counter person. Customers that do not want to wait for tables and 

server may prefer this type of service as it is quicker than table 

service.  

i.   Take-out Service  

Usually offered by table-service restaurants to customers who 

prefer to take the food home. Some restaurants, like Pizza Hut’s 

delivery offer take-out service only with no tables. Nowadays, many 

full-service restaurants offer take-out service to increase their 

revenue. Pizza Hut Delivery is known well for this type of service.  

j.  Delivery Service  

In delivery service, prepared food is delivered to the customer’s 

houses. Usually customer orders the meals through applications or 

calls , then the orders are made by the restaurant then delivered to 

the customers. An example of restaurant which is known as the 

pioneer of delivery service is Domino’s Pizza.  

k.  Carhop Service  

Carhop service originated with “drive-in” restaurants were 

popular in Southern California. Customers drive into the parking lot 

of the restaurant but they stay in their cars. Orders are usually called 
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through an intercom or the carhop (server) comes to the driver’s side 

window and take the orders. The carhop comes back with the food 

and bill then collects the payment. In some drive-in restaurants, the 

server/ carhops wear roller skates to serve the guests. Currently, 

there are no restaurants with carhop service in Indonesia.  

l.  Drive-Through Service  

Drive-through service is usually found in quick-service 

restaurants. Customers place orders through a microphone, drive 

forward to a designated window, pay and accept the orders. Some 

well-known restaurants that use drive-through are KFC, McDonald’s, 

and Burger King.  

 Types of Menu  

Menu is essential element in a restaurant and it is one of the first 

things that a restaurant owner must create when establishing a 

restaurant. Menu is a primary selling tool for establishments that sell 

food and beverages. Menu allows customers to be able to identify the 

items that are available and see the prices. According to  Davis, 

Lockwood, Alcott, & Pantelidis (2012) there are two basic types of 

menus despite many types of restaurants which are :  

a.  Table d'hôte menu  

Table d'hôte menu often consists of popular type of dishes and it is 

easier to control. The set price is fixed for whatever the guest 

chooses or it is set depending on the chosen main dish. Table d'hôte 

menu has some characteristics such as :  
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1) Limited menu. 

2) Offer fixed number of courses. 

3) Limited choice for each course.  

4) Fixed selling price.  

5) The dishes are ready at a certain time.  

Examples of restaurants that use this type of menu is Collage 

Pullman Jakarta Central Park.  

b.  À la carte menu  

À la carte has some characteristics such as :  

1) Has a wider range of choice compared to table d'hôte menu.  

2) Longer waiting times as dishes are prepared to order.  

3) Each dish is priced separately. 

Examples of restaurants that use a la carte menu are Fish Streat, The 

Garden.  

 Types of Meals  

Meals are the most important element in a restaurant business. 

Meals can be divided to several classes, but according to Institute of 

Hotel Management Bhubaneswar (2019) for the majority of people, the 

most important meals of the day are: 

a. Early Morning Tea (EMT): Consists of a various choice of tea and 

coffee served with biscuits or cookies. Commonly found with room 

service. The time range from early morning tea is from 4.am . to 

6.am . in the morning.  

b. Breakfast: Whereas lunch and dinner are two primary meals, 
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breakfast is considered as secondary meal. However, breakfast is 

recognized as one of the most important meal as it gives a 

nutritional value to our bodies before proceeding with our 

activities.  

c. Brunch: Brunch is a word combination from lunch and breakfast. It 

refers to heavy meals consumed around 11.am. by those who skip 

lunch or those who hate skipping breakfast. Brunch has been 

popular these days and many food service provider start offering 

these on their menu.  

Lunch and Dinner: Lunch and dinner are primary meals of the day. 

All food service provider cater to these meals. The type of service 

however varies depending on the restaurant choice. 

 Technology in Restaurant  

Technological innovations are being used more in the majority of 

industries around the world, and hospitality industry is part of the 

industries too. Technological innovations are investments that are used 

to increase the productivity of the hotels, reduce the operation costs, 

and add value to the services and products that are offered to the 

customers. Although technological innovations bring advantages to the 

industry, it is important to remember that they are placed to enhance, 

not to replace, the primary offerings of a hospitality business. 

(Kazandzhieva, Ilieva, & Filipova, 2017)  

 Technology offers so many benefits that can be used to grow the 

business. With the usage of technology innovations, there are many 
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opportunities that come with it, and it can be used as a tool to compete 

with the competitors. According to  Walker (2011), in the food and 

beverage service, various technologies have been used, such as:  

a.  Back of the house technology  

Back of the house technology comprises technologies that are 

used at the back of the house, or back office in order to help 

controlling purchasing  purchasing and inventory, kitchen display 

systems, menu management, labor management and financial 

reporting.  

b.  Front of the house technology  

Front of the house technologies are technologies that are used at 

the front of the house area such as Point of Sales (POS) system, and 

Payment Card Data Security Standard (PCI DSS) that is used to 

prevent fraud during payment process.  

c.  Mobile Phone Technology  

Mobile Phone technologies are commonly used in many 

establishments, and restaurant business is no different. It allows 

efficiency to both the customers and the employees.  

d.  Web Based Enterprise Portals  

Is used to assist the management in conducting sales reporting, 

cash management, in-store profit and loss statement.  

e.  Gift Card and Loyalty Programs 

Gift cards are created in order to increase the restaurant revenue. 

Majority of establishments offer gift cards nowadays to gain more 
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revenue. Loyalty programs are generally used with points, and 

through loyalty programs, guests could be rewarded by giving 

coupons that are able to be used upon their visits.  

 Theoretical Application  

Rest ‘N’ Bite is a quick-service restaurant that is located at Jl. BSD 

Raya Utama, Bumi Serpong Damai, Tangerang Regency that offers a 

carhop service and table service. For carhop service, customers only 

need to drive into the restaurant space, park at the designated restaurant 

parking area and order through QR Code. And for table service, the 

customers of Rest ‘N’ Bite will order through the waiters. To this day, 

there hasn’t been any restaurants in Tangerang regency area that use 

carhop service, therefore Rest ‘N’ Bite brings a new and refreshing 

dining experience that fulfills the habits and lifestyle of people that 

reside in Tangerang Regency and around 

Rest ‘N’ Bite is an appealing diner destination to people with 

various ages and life styles. As Bumi Serpong Damai is crowded with 

many people with various needs and purposes, the restaurant serves its 

purposes to various target market. It is targeted to workers that are 

looking for a convenient restaurant that are quick and tasty food before 

heading home or heading to work. It also targets to the younger 

generation that have busy lifestyles.  

Rest ‘N’ Bite uses carhop as the service type in which the 

customers only have to park their cars at designated parking spots and 

order through Rest ‘N’ Bite QR code system that is provided. Once 
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customers are finished with ordering and payment, the server will bring 

the meals to the cars and present the bills as well then they can enjoy 

the meals.  Each car is given maximum 60 minutes duration. 

Furthermore, QR code allows the customers to be able to call the 

waiter/ waitress if they need assistance, and give feedback.  

As Rest ‘N’ Bite uses QR code as part of ordering. It allows both 

the customers and employees to work with less effort. The QR code 

allows the customers to comfortably look at the menu choices and 

choose them based on their preferrences. With the usage of this system 

and technology,the orders can be sent immediately. With the usage of 

technology as part of the service, it would be easier to manage the 

operation and reduce the cost of hiring more employees. Rest ‘N’ Bite 

also offers free wi-fi that are able to be used by the customers.   

Rest ‘N’ Bite operates from 10.00 a.m. to 10.00 p.m. so it could 

provide wide range of meals and beverages suitable for breakfast to 

dinner. Rest ‘N’ Bite offers meals such as burgers, sandwiches, wrap, 

fish and chips, and waffles. Additionally, Rest ‘N’ Bite offers snacks 

such as french fries, potato wedges, and onion rings. The beverages 

offered at Rest ‘N’ Bite are tea, coffee, juice, milkshakes, and chocolate.   

 In addition, aside of offering carhop service, Rest ‘N’ Bite also 

provides table-service area as well.  The only difference is for the 

cusotmers that choose to dine at the restaurant they will have different 

parking spots than those who choose carhop service. Although they 

don’t get to have the same experience of carhop service, it is important 
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to have the guests who dine at the restaurant to have a good experience 

as well. Therefore, Rest ‘N’ Bite creates relaxing atmosphere through 

the design of the restaurant.   
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