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 The vision of In-Flight Restaurant is to be the primary choice for 

thematic restaurant in Indonesia. The mission of In-Flight Restaurant is to 

create a thematic restaurant with unique and attractive design and to provide 

excellent service in order to give satisfactory culinary experience through the 

well trained employees. In-Flight Restaurant’s tagline is “heavenly taste and 

experience are now yours”. 

 The interior of the restaurant simulates the interior of an airplane. The 

service will adapt the in-flight service procedures down to its food and beverage 

setup. A 36.5 x 27.2 x 1.5 cm tray will be used in conjunction with a pushcart 

commonly found in an airplane to serve the food and beverage to the customer. 

Aviation terms are extensively used throughout the menu. The server will use a 

casual flight attendant uniform in accordance to the theme of the restaurant. In-

Flight Restaurant will serve western style steak dishes accompanied by varieties 

of potatoes, vegetables and sauces. It also offers varieties of appetizers, snacks, 

desserts and beverages. 

 In-Flight Restaurant has short and long term goals. The short-term goals 

are, to be the restaurant of choice for the people of Surabaya to satisfy their 

lifestyle and hunger, to promote the new thematic restaurant regionally and 

nationally, and to reach Break Even Point in terms of financial issue. The long-

terms goals of In-Flight Restaurant are: to be the icon of thematic restaurant in 

Indonesia and to open In-Flight Restaurant in other cities of Indonesia. 
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 Today, Surabaya has a few thematic restaurants with their unique 

atmosphere and theme. In-Flight Restaurant uses airplane theme to differentiate 

itself from the competitors. Its competitive advantages are:  

1. The pioneer of airplane thematic restaurant in Surabaya. 

2. Unique thematic restaurant that offers excellent food and beverage 

quality, service, presentation, and atmosphere in order to give 

satisfactory culinary experience to its customers. 

In-Flight Restaurant will rent a 132 square meters of space at an office 

building. In-Flight Restaurant chooses its business entity as a CV 

(Commanditaire Vennootschap) because of its large initial investment, easier 

legal requirements and procedures, and larger management requirements. 

In-Flight Restaurant opens from 11.00 WIB until 22.00 WIB on weekdays 

and until 23.00 WIB on weekends. In-Flight Restaurant has 16 employees who 

are responsible for their own departments. 

The marketing and promotional activities of In-Flight Restaurant are: 

1. Having an official website that provides information of the restaurant to 

its target market and ease of reservation to its customers by utilizing 

online reservation feature. 

2. Cooperating with several travel agents to be one of the many culinary 

destinations in Surabaya. 

3. Distributing brochures in surrounding areas. 

4. Advertizing by brochures and in daily newspapers for promotions and 

special events, such as: Idul Fitri, Christmas, and NewYear’s Eve. 
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5. Offering a 10% discount to its customers who turn all the electronic 

devices off and store them in the overhead compartment.  

6. Doing word of mouth promotion. 

7. Advertizing special offers using social networks such as: Facebook and 

Twitter. 

8. Giving Rp.50.000,- gift voucher for customers who are willing to 

recommend In-Flight Restaurant to their friends by answering “yes” on 

the guest comment card.  

 In-Flight Restaurant has several future development plans. The business 

development plans are training the employees in order to maintain the quality of 

service, advertizing offers through printed media at the special events,  

introducing In-Flight Restaurant by making an official website, cooperating with 

several travel agents, innovating its facility and service by adding seat classes, 

building quality control center, opening branches at other locations, 

cooperating with national aerospace association, and promoting in the national 

aerospace association magazine. The product development plans are, innovating  

portion size, adding more menu varieties, and adding more choice of potatoes, 

vegetables, and sauces annually.      

 The initial capital is estimated at Rp. 1.300.000.000,-. In-Flight 

Restaurant will achieve its payback period in two years and eight months. In-

Flight Restaurant will achieve the BEP for the sales at the 13.574
th

 sales. In-

Flight Restaurant NPV is Rp. 1.812.112.178, which indicates that In-Flight 

Restaurant is a feasible, reliable, and profitable business. 


