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 (Novi Anelia) 

ABSTRAK 

 

Pastrybar.co adalah rencana bisnis untuk bisnis rumahan di daerah Bekasi yang 

dibuat oleh Novi Anelia, mahasiswi program studi perhotelan di Universitas 

Multimedia Nusantara. Pastrybar.co menjual Choux Au Craquelin, juga dikenal 

sebagai 'kue sus' di Indonesia. Namun, produk-produk ini akan memiliki isian yang 

lebih unik dan beragam. Produk yang akan dijual adalah vanilla choux, chocolate 

choux, green tea choux, dan red velvet choux. Untuk menciptakan rasa yang lezat, 

Pastrybar.co menggunakan bahan-bahan berkualitas tinggi sehingga pelanggan 

yang membeli dapat merasakan kelezatan choux ini. Untuk pemesanan, pelanggan 

dapat langsung datang ke toko, memesan melalui aplikasi online, atau memesan 

melalui Whatsapp. Produk yang dijual Pastrybar.co sudah dalam bentuk satu kotak 

berisi empat buah seharga Rp 40.000. Dengan pendapatan sekitar Rp 25.000.000, - 

per bulan, diharapkan perusahaan dapat mencapai laba bersih sekitar Rp 12.000.000 

per bulan. 

 

Kata kunci: Pastrybar.co, Choux Au Craquelin, Bisnis 
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BUSINESS PLAN CREATION FOR PASTRYBAR.CO 

 (Novi Anelia) 

 

ABSTRACT 

 

Pastrybar.co is a business plan for home-based business in Bekasi area created by 

Novi Anelia, a student of Hotel Operations Program at Universitas Multimedia 

Nusantara. Pastrybar.co sells Choux Au Craquelin, also known as ‘kue sus’in 

Indonesia. These products, however, will have more unique and various fillings. 

The products that will be sold are vanilla choux, chocolate choux, green tea choux, 

and red velvet choux. To create a delicious taste, Pastrybar.co uses high quality 

ingredients so that customers who buy can feel the delicacy of this choux. For 

orders, customers can go directly to the store, order through an online application, 

or order via Whatsapp. The products sold by Pastrybar.co are already in the form 

of one box containing four pieces for Rp 40.000. With the revenue around Rp 

25.000.000, - per month, it is expected that the company can achieve net earnings 

approximately Rp 12.000.000 per month.  

 

Keywords: Pastrybar.co, Choux Au Craquelin, Business 
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EXECUTIVE SUMMARY 

 

The average growth period (CAGR) of cake and bread from 2010 until 2014 

has raised 14% based on Euromonitor data, and the CAGR is projected that in 2014 

until 2020 the cake and bread business will grow 10%. Since 2020, however, there 

was an on-going Covid-19 pandemic that impacted badly to every industry sector, 

especially tourism and hospitality. Some impacts of this pandemic are the low 

income of the business to bankruptcy. Fortunately, with the development of 

technology, the food industry is quite resilient and thriving with online sales.  

Pastrybar.co is a business plan created by Novi Anelia, a student of Hotel 

Operations at Universitas Multimedia Nusantara. Pastrybar.co is a food business 

with Choux Au Craquelin for its main product. Pastrybar.co offers four different 

flavors; vanilla, chocolate, greentea, and redvelvet. The target market of the 

business is for Choux lover and also people who are 15-30 years old. The customers 

can buy the products at the offline store, Whatsapp, or online by using Grab or 

Gojek. The price for each box is Rp 40.000. Pastrybar.co also accepts order for 

special occasions like graduation, birthday, anniversary, and others. 

There are two staffs at Pastrybar.co, the first one is food production staff to 

make the products, and the second one is marketing staff that handles every 

promotion event on the social media, and handle the order from customer. Along 

with their monthly salary, each staff will get three meals a day, accommodations, 

and the salary. Pastrybar.co is expected to achieve gross revenue around Rp 

25.000.000 per month with net earnings approximately Rp 12.000.000. monthly.  
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