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ABSTRACT: Analysis of the food menu offered periodically to tourists, it is hoped that the manager of the pork satay restaurant 

will be able to get optimal profits that can be used for business development in the future. Based on the background of the problem, 

the purpose of this study is to determine the process of making the types of pork satay offered by restaurant managers, and as a 

marketing strategy for pork satay menus in increasing food sales in the Baha tourist village area, Badung Regency, Bali. This 

research formulates a marketing strategy which is then elaborated with various marketing programs. Data were collected using 

observation, interviews, literature study, and then by using the marketing mix) namely 1) Products such as sweet pork satay, spicy 

pork satay; 2) Price where each menu has its price; 3) Place, namely by using direct distribution; 4) Promotion such as the installation 

of restaurant name signs, personal selling, sales promotion, and publicity. Then the analysis is carried out using the engineering 

menu. The technique of determining the informants using purposive sampling. This research will find out the menu offered by 

restaurant managers in the Baha tourist village area, Badung Regency, Bali, there are 4 menus (53.77%) of pork satay classified as 

a star, meaning that it is popular and profitable, 2 menus (46.23%) are classified as a plow horse, meaning popular but less profitable. 

Based on the results of the discussion, it can be suggested that restaurant managers in the Baha Tourism Village area should further 

improve the quality of food and beverages to get maximum profit. 
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1. INTRODUCTION 

Tourism is one of the contributors to the country's foreign exchange in improving the welfare of a region. The development of 

tourism will also increase other tourism supporting industries such as restaurants, accommodation places, and the rise of tourist 

travel agencies (Krismawintari & Utama, 2019). According to Jesslyn et al, various types of needs that tourists want are restaurant 

or restaurant facilities. Where this facility can provide benefits for restaurant business owners, including traditional traders who sell 

traditional foods (Jesslyn et al., 2016). Therefore, the restaurant manager will try to give the best so that consumers who enjoy 

traditional dishes can feel satisfied and will promote and loyally return at another time (Sutaguna et al., 2020a). 

Baha Village, which is one of the tourist villages in Badung Regency, is starting to try to improve facilities and 

infrastructure to provide tourist comfort when visiting the area. Various types of restaurants are established to provide food and 

beverage needs to consumers to complement the facilities in the tourist village of Baha. Various facilities can be provided by 

restaurant managers in the tourist village of Baha to further increase interest and comfort for tourists, one of which is to provide 

quality food and beverages as well as excellent to tourists. Therefore, the restaurant manager in the Baha tourist village area takes 

steps by implementing strategies to market and evaluate food menus regularly (Sutaguna et al., 2020b). 

Evaluation of the food menu, especially the pork satay menu at restaurants in the Baha tourist village area, usually 

emphasizes the quality of pork satay products and the standard of food prices. Food menus provided by restaurant owners will be 

more desirable if they always pay attention and improve according to the wishes and needs of consumers. However, it is inseparable 

from the expected sales targets on these food menus. The restaurant entrepreneurs of Baha Tourism Village, Badung Regency, Bali 

must work extra to increase consumer or tourist visits and in particular to increase sales of the types of food and beverages they have 

through marketing strategies to compete with other food products. Because the visits of consumers or tourists to each restaurant are 

not as expected, and are not maximized (Sutaguna et al., 2022). 

Many consumers or tourists who come are attracted to restaurants around the Baha Tourism Village which have various 

kinds of food and drink offers, especially pork satay menus at more affordable prices. According to Husada et al. To win the 
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competition in the sale of food, the restaurant entrepreneur needs to analyze the product, namely by making the types of pork satay 

menus, analyzing the menu periodically to determine the marketing strategy for the pork satay menu, because often the management 

rarely analyzes the menu. They only rely on the history of sales, to determine the fate of this pork satay menu (Husada et al., 2018).   

This step is taken to find out the condition of the menu and the wishes of the guests regarding the menu offered because a 

menu is also a communication tool between the restaurant and the customer so the restaurant management's ability is required to be 

able to promote and sell the menu offered. Periodic menu analysis is necessary to determine the level of popularity and profit level 

of the menu provided so that it can be used as a guide in determining the steps that must be taken to improve quality and sales in the 

future (Sulartiningrum & Sugiarto, 2001). 

 

2. LITERATURE REVIEW 

The following are some descriptions of previous research that are considered relevant to this study because they discuss menu 

analysis in the tourism sector. According to Arcana to stimulate the development of the restaurant industry then the factors that 

cause the low level of tourist visits must be studied the strengths and weaknesses of internal factors and examine the opportunities 

and threats from external factors of restaurant industry marketing in the face of increasingly fierce competition (Arcana, 2014). 

Dalem formulated that the factor causing the lack of development of traditional Balinese food was the lack of effort by related 

parties to promote, either through the mass media or through the implementation of programs that promoted traditional Balinese 

food. Meanwhile, based on food analysis, which examines strengths and weaknesses as internal factors and opportunities and threats 

as external factors, it is known that traditional Balinese food has a very high potential to be developed. Therefore, an aggressive 

strategy is very likely to be applied (Dalem, 2010). 

Pugra tourism development needs to involve all components, where one of the most important parts of competitive 

advantage in traditional Balinese food service is service by restaurant waiters. Waiters are restaurant staff whose job is to handle 

guest orders, bring food to restaurants and provide services to guests (Pugra, 2011). Rais stated that in designing the development 

of gastronomic tourism, it is possible to package the potential resources and tourism activities that are owned into a unique 

gastronomic tour package and can provide interesting memories for tourists. Furthermore, it is said that if you want to improve 

culinary quality, it is necessary to collaborate with the government as an initiator, motivator, and facilitator at the beginning of 

planning and development (Rais, 2011). Suardani stated that to realize the importance of restaurant survival, it is necessary to 

analyze the perceptions of tourists and related parties regarding food business development strategies. This can be done by utilizing 

information technology as an information center, promoting more vigorously, maintaining taste, and promotion needs to be 

improved both by using mass media and the internet (Suardani, 2017). 

Based on the previous research, this research has something in common, namely, they both analyze culinary matters. The 

differences from previous research are the variables studied and the research locations are different. 

 

3. RESEARCH METHODS 

This research uses a quantitative descriptive method that describes a series of activities that describe the results of research with 

analysis, description, and calculations in the form of numbers through observation, interviews, documentation, or a combination of 

these methods  (Soehardi, 2001); (Utama dan Mahadewi, 2012). 

The data collected from the results of field research uses a quantitative description approach that is compiled and expanded 

and in-depth in the form of numbers using engineering menu analysis techniques. Menu engineering is an evaluation tool or an 

evaluation method used by management or catering service managers to make the menus offered to potential customers more in line 

with customer tastes or interests so that the menu becomes popular and provides an adequate level of profit (Handojo, 2015).  

 

4. RESULTS AND DISCUSSION 

4.1 Menu Position in Restaurants in Baha Tourism Village 

Planning and preparation of menus are very important evaluation tools used by restaurant management in Baha Tourism Village. 

This is to make the menu offered to potential customers more in line with the tastes or interests of customers so that the menu 

becomes popular and provides an adequate level of profit. To determine the position of the menu, it must be based on the Ala Carte 
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menu which has its dishes and prices as well as sales history data. This is because the History of Sales provides an overview of the 

name of the food and the amount of food ordered by the customer. 

 
Figure 1. The atmosphere of Pork Satay Restaurant Restaurant in Baha Tourism Village. Taken by Sutaguna, (2022) 

 

4.2 Sales History. 

History of Sales is a daily record of the number of portions that can be sold. This record is needed by the restaurant 

management in the tourist village of Baha, who can make decisions to increase sales of food and beverages (Ginting et al., 2017). 

The sales history alone is not enough to analyze the menus in restaurants in the tourist village of Baha. The selling price and cost of 

food are also very important in calculating this analysis so that maximum profit will be obtained.  

4.3 Cost of Food and Selling Price of Food 

According to Dewi et al. cost of food is the total cost used to make one serving of food ready to be served to guests. Before 

setting the selling price of food, the cost of the food needs to be calculated carefully, so that the selling price displayed is truly 

reliable and the profit level is flexible. Meanwhile, the selling price of food is the price charged to consumers because these costs 

include consideration of costs, competition, investment, types of customers, and other considerations to achieve the desired profits 

of the company (Dewi, 2013). 

4.4 The Process of Making Various Types of Pork Satay Menu in Baha Tourism Village, Badung 

Sate is a portion of authentic Indonesian food, which is also popular throughout the world. With this traditional satay food, 

Indonesian food, especially Bali, can become a culinary mecca at the international level. Because of the unique taste, aroma, texture, 

and diversity of types of satay. Many types of satay are famous in the archipelago, but satay can still be made with new creations 

and has a better taste (Sutaguna et al., 2020b). From the results of observations and interviews, the following are several types of 

pork satay found in the Baha Tourism Village restaurant, Badung Regency by using different processing methods or processes, 

including cooking techniques and basic ingredients for spices. 
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Pork Satay Menu with Peanut 

Sauce Pork 

 
Satay Menu with Sambal Matah 

 
Pork Satay Menu with Rujak 

Seasoning Pork 

 
Satay Menu with Seasoning 

Kencur 

 
Pork Satay Menu with Pecan 

Seasoning Pork 

 
Satay Menu with Coriander 

Seasoning 

Figure 2. Menu Creations Made from Pork. Taken by Sutaguna, (2022).  

Noted:  All ingredient kept by authors 

 

4.5 Recapitulation of Menu Creation Analysis 

From a collection of data obtained from After this analysis, it will be followed up by making a recapitulation of the menu class 

results from the menu analysis at the pork satay restaurant in the tourist village of Baha in Table 1. 

 

Table 1. Analysis of the Engineering Menu Pork Satay Menu, January – December 2021 Period 

 
               Noted: Babi= Pork. Source: Data processed by researchers, 2021 

 

4.6 Marketing Strategy at the Pork Satay Menu Restaurant in the Baha Tourism Village 

From the results of the menu analysis at the restaurant in the Baha Tourism Village, it will then be 

summarized as follows: 

1) Star: satay with rujak seasoning, kencur seasoning satay, candlenut satay, and coriander spiced satay  

2) Plow horse: peanut sauce and sambal matah satay 

3) Puzzles: none 

4) Dog: none 
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Based on the menu analysis, the condition of the menu can be seen that 53.77% or 4 types of pork satay menu from the 

entire menu offered by restaurants in Baha Tourism Village during the January – December 2021 period are classified as Star, which 

means it is popular and profitable. This type of food is very popular with tourists and can provide high profits, therefore it needs to 

be maintained and if possible the amount is increased to increase sales volume. For that it is necessary to follow up as follows: 

1) Maintaining the quality, quantity, and presentation of food.  

2) Placing menu items in strategic places. 

3) Conduct regular market reviews to find out the increase in the price of ingredients which will later be used as a reference 

in revising the price of the food. 

4) Raise the price gradually as the quantity demanded increases. 

Plowhorse category with a total of 2 types of food (46.23%). This type of food is popular in sales but provides low profit, 

it is necessary to take the following actions: 

1) Maintaining food quality, because this type of food is favored by tourists. 

2) Controlling the cost of goods by supervising the purchase, storage, and processing of foodstuffs. 

3) Increasing this type of food into a star category by increasing the price gradually while still based on the development of 

demand. 

4) Placing in a position that does not interfere with the start position. 

 

5. CONCLUSIONS AND SUGGESTIONS 

5.1 Conclusions 

Based on the results of these studies, it can be concluded that the menus offered to customers need to be analyzed 

periodically because they will be able to get optimal benefits and can be used for business development in the future. Problems at 

the pork satay restaurant in the tourist village of Baha can be overcome by performing menu engineering analysis techniques to 

determine the level of profit, popularity, and good menu categories so that the expected targets and goals can be achieved. 

To do this, it is necessary to determine the exact position of the menus at the pork satay restaurant in the Baha tourist village 

area. Of all the menus owned by restaurants, only the Ala Carte menu is used to determine food categories, because each type of 

food on this menu is separate and has its price. So that the marketing strategy used by the pork satay restaurant menu in the Baha 

tourist village to increase food sales are: 

1) The Star category menu can be followed up by maintaining the quality and quantity of food, maintaining the selling price, 

maintaining and improving the quality of menu placement then promotion is done by providing better service to consumers. 

2) The menu in the Plowhorse category requires supervision and control of food costs, raising prices not too much, placing a 

less strategic position, and then inserting the menu into special events in restaurants. 

3) The Puzzle category menu needs to pay attention to and revise the menu to affect popularity, remove menus that have low 

sales, and then display menu items in strategic positions. 

4) The Dog category menu must improve the menu by changing the name of the menu or replacing it with a new one, lowering 

the selling price, improving the quality of menu placement and smooth service, then placing products at low prices and 

vigorous promotions, for example through discounts or special offers. 

5.2 Suggestions 

Based on the results of the analysis that has been carried out, suggestions that can be submitted to the management of 

restaurants in the Baha tourist village area are: 

1) Conduct menu analysis periodically, at least once a month. This is because menu analysis is an evaluation tool used by 

restaurant management in the Baha tourist village area to make the menus offered to potential customers more in line with 

customer tastes or interests so that the menu becomes popular and provides the maximum level of profit. 

2) A good menu analysis is to use menu engineering analysis techniques because with this technique it will be obtained and 

known the level of profit, popularity, and menu categories. This is necessary to arrange the menu in the future, to obtain 

the expected goals. 

3) Menus belonging to the star category, to be maintained and for the plowhorse category, to pay more attention to determining 

the appropriate price, to get maximum profit. 
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