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LAMPIRAN 1 

Harga Pokok Produksi 
Veggie Rest 

 

No Nama Menu Bahan-bahan Harga 

1 Nasi Goreng 250 gram Nasi putih           2,500  

  

1 butir Telur ayam           1,000  

  

Minyak sayur secukupnya              500  

  

15 gr Bawang Bombay           1,000  

  

1 siung Bawang putih              300  

  

1 btr Bawang merah              500  

  

2 buah Cabe merah besar              500  

  

1 sdm Daun bawang              300  

  

1 sdm Kecap asin              300  

  

2 sdm kecap manis              500  

  

1 bungkus kaldu sapi atau ayam              500  

  

Garam dan penyedap rasa secukupnya              500  

  

Total          8,400  

2 Nasi Capcay 10 lembar kapri           1,000  

  

5 batang buncis              500  

  

5 buah jagung muda/utri           1,000  

  

10 tangkai caisim           1,000  

  

50gr bunga kol           1,000  

  

50 gr jamur kuping           3,000  

  

3 butir telur puyuh           1,000  

  

2 batang bawang daun              500  

  

1 sdt merica bubuk              150  

  

2 cm jahe              300  

  

1 sdm saus tiram              200  

  

1 sdt gula pasir              150  

  

 garam secukupnya              200  

  

1 sdm maizena              300  

  

1 buah tomat merah matang              500  

  

4 siung bawang putih           1,000  

  

4 siung bawang merah           1,000  

  

2 sdm minyak sayur              500  

  

Total        13,300  

3 Sapo Tahu 1 buah tahu sutra           3,000  

  

1 butir Telur ayam, kocok lepas.           1,000  

  

5 sdm tepung maizena           1,000  

  

5 siung bawang putih           1,000  

  

1 buah bawang bombay           1,000  

  

3 buah cabe merah           1,300  

  

8 buah jamur           2,000  

  

1/2 sdt garam              100  
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2 sdt gula pasir              300  

  

1/2 sdt merica              100  

  

3 sdm saos tiram              500  

  

3 sdm saos hoisin              500  

  

2 batang daun bawang              500  

  

Total        12,300  

4 Sup Jagung Vegetarian 150 gr jagung manis           1,500  

  

50 gr kembang tahu              700  

  

1 butir telur ayam           1,000  

  

merica bubuk              250  

  

lada bubuk              250  

  

vetsin              300  

  

tepung maizena           1,200  

  

daun bawang dan bawang goreng           1,000  

  

kecap asin dan kecap manis              500  

  

Total 

         6,700  

 

 

5 Fuyung Hai 2butir telur ayam           2,000  

  

1/2 sdt garam              100  

  

1/2 sdt merica bubuk              100  

  

2 siung bawang putih              500  

  

25 g bawang Bombay           1,000  

  

Saus: 

 

  

1/2 sdm margarin              500  

  

15 g bawang Bombay           1,000  

  

1 siung bawang putih              300  

  

1 buah cabai merah besar              500  

  

25 g wortel              500  

  

1 batang daun bawang              500  

  

3 sdm saus tomat           1,000  

  

1/2 sdt gula pasir              100  

  

1/2 sdt cuka masak              150  

  

1/2 sdt garam              100  

  

12 sdt tepung kanji           2,000  

  

25 g kacang polong beku              500  

  

Total        10,850  

6 Cah Kangkung 2 Ikat kangkung           1,000  

  

4 siung bawang merah              500  

  

3 siung bawang putih              750  

  

3 buah tomat hijau           1,500  

  

Garam dan Gula secukupnya              500  

  

Minyak untuk menumis              500  

  

4 buah cabai merah           1,500  

  

Total          6,250  
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7 Mie Goreng Vegan 200 gr mie            2,500  

  

3 sendok makan minyak              500  

  

1 buah wortel              500  

  

50 gr buncis           1,000  

  

100 gr tauge              500  

  

2 batang daun bawang               500  

  

1 sendok makan minyak wijen               500  

  

1 sendok makan kecap asin              300  

  

4 butir bawang merah           2,000  

  

4 siung bawang putih               500  

  

1 sdt merica              100  

  

1 sdt garam              100  

  

½ kaldu instan              250  

  

Total          9,250  

8 Kwetiau Goreng Vegan 200 gr kwetiau           2,500  

  

3 sendok makan minyak              500  

  

1 buah wortel              500  

  

50 gr buncis           1,000  

  

100 gr tauge              500  

  

2 batang daun bawang               500  

  

1 sendok makan minyak wijen               500  

  

1 sendok makan kecap asin              300  

  

4 butir bawang merah           2,000  

  

4 siung bawang putih               500  

  

1 sdt merica              100  

  

1 sdt garam              100  

  

1/2 kaldu instan              250  

  

Total          9,250  

9 Bihun Goreng Vegan 200 gr kwetiau           2,500  

  

3 sendok makan minyak              500  

  

1 buah wortel              500  

  

50 gr buncis           1,000  

  

100 gr tauge              500  

  

2 batang daun bawang               500  

  

1 sendok makan minyak wijen               500  

  

1 sendok makan kecap asin              300  

  

4 butir bawang merah           2,000  

  

4 siung bawang putih               500  

  

1 sdt merica              100  

  

1 sdt garam              100  

  

1/2 kaldu instan              250  

  

Total          9,250  

10 French Fries Kentang           5,000  

  

Minyak secukupnya           1,500  

  

Garam secukupnya              500  

http://lapar.com/makanplus/intips-makan/4-sehat-5-sempurna/tips-makan-sushi-untuk-sushi-beginner/
http://lapar.com/makanplus/intips-makan/4-sehat-5-sempurna/khasiat-bawang-putih/
http://lapar.com/makanplus/intips-makan/4-sehat-5-sempurna/tips-makan-sushi-untuk-sushi-beginner/
http://lapar.com/makanplus/intips-makan/4-sehat-5-sempurna/khasiat-bawang-putih/
http://lapar.com/makanplus/intips-makan/4-sehat-5-sempurna/tips-makan-sushi-untuk-sushi-beginner/
http://lapar.com/makanplus/intips-makan/4-sehat-5-sempurna/khasiat-bawang-putih/
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Total          7,000  

11 Laksa 100ml   santan kental           1,500  

  

1 bt      sereh, memarkan              300  

  

2 lbr     daun salam              300  

  

2 lbr     daun jeruk              500  

  

4 bh     bawang merah           1,000  

  

2 bh     bawang putih           1,000  

  

1sdm    ketumbar              500  

  

1 pt      kunyit              200  

  

1 pt      jahe              200  

  

1 pt      lengkuas              200  

  

2 bh     cabe merah              500  

  

3 btr     kemiri              500  

  

½ sdt    gula jawa              300  

  

½ sdm  garam              200  

  

100 gr  bihun           2,000  

  

1 btr     telur rebus           1,000  

  

1 ikat    daun kemangi 

             500  

 

  

1 bh     jeruk nipis, iris tipis.              500  

  
Total        11,200  

12 Batagor 2 buah tahu putih besar           2,000  

  

6 lembar kulit pangsit goreng           2,000  

  

4 sendok makan tepung kanji/tapioka           1,000  

  

3 sendok makan minyak wijen              500  

  

1 batang daun bawang              500  

  

1 butir telur           1,000  

  

Garam secukupnya              200  

  

 1 sendok teh gula pasir              200  

  

1 sendok teh cuka              200  

  

150 gram kacang tanah            1,500  

  

Total          9,100  

13 Asinan Rujak 

Ketimun, bengkuang, mangga muda, 

kedondong           4,000  

  

1/2 buah kol              500  

  

1 ons toge              500  

  

150 gr gula jawa           1,500  

  

1 sdt cuka              200  

  

1/2 sdt garam              200  

  

4 buah cabe merah           1,000  

  
Total          7,900  

14 Salad Buah 1 buah apel           1,000  

  

20 gram anggur           2,000  

  

50 gram bengkoang           1,000  

  

50 gram jagung            1,000  

  

50 gram melon              700  
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50 gram semangka              500  

  

jelly            1,500  

  

50 gram mayonase           1,500  

  

25 gram keju           1,000  

  
Total        10,200  

15 Salad Sayuran Selada              500  

  

Wortel              500  

  

Mentimun              500  

  

Jagung              500  

  

Tomat           1,000  

  

Mayonaise           1,500  

  

Susu kental manis putih           1,000  

  

1 sdt air jeruk nipis              500  

  
Total          6,000  

16 Bubur Jamur 100 g beras           2,000  

  

1 lembar daun salam              500  

  

2 sdm chicken powder vegetarian           1,000  

  

1 sdm kecap asin              300  

  

1 buah jamur hioko           1,500  

  

75 g jamur            2,500  

  

Daun ketumbar              500  

  

Kulit pangsit           1,000  

  

Total          9,300  

17 Gado-Gado Kentang               700  

  

Kacang panjang/Buncis              500  

  

Kol              500  

  

Tauge              500  

  

Wortel              500  

  

Telur           1,000  

  

Timun (tidak usah direbus)               500  

  

Gula jawa           1,000  

  

Krupuk            1,000  

  

Garam secukupnya              300  

  

bumbu kacang           1,500  

  

Total          8,000  

18 Sandwich Kentang Telor rebus 1 butir            1,000  

  

Kentang rebus 1 buah            1,000  

  

Mayonaise 2 sdm           1,500  

  

Lada secukupnya              500  

  

Roti tawar tanpa kulit 3 lembar           2,000  

  

Daun selada 2 lembar              500  

  

Tomat 1 buah (diiris)              500  

  

Total          7,000  

19 Sate Daging Vege 250 g tepung terigu protein tinggi           4,000  

  

2 sdm minyak goreng              500  

http://id.wikibooks.org/w/index.php?title=Resep:Kentang&action=edit&redlink=1
http://id.wikibooks.org/w/index.php?title=Resep:Kol&action=edit&redlink=1
http://id.wikibooks.org/w/index.php?title=Resep:Tauge&action=edit&redlink=1
http://id.wikibooks.org/w/index.php?title=Resep:Wortel&action=edit&redlink=1
http://id.wikibooks.org/wiki/Resep:Telur
http://id.wikibooks.org/w/index.php?title=Resep:Timun&action=edit&redlink=1
http://id.wikibooks.org/w/index.php?title=Resep:Krupuk&action=edit&redlink=1
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1/2 sdm garam              300  

  

1/4 sdt merica bubuk              300  

  

1 sdt mustard              300  

  

2 sdm mentega, cairkan              500  

  

25 g jamur kancing           1,500  

  

2 btr bawang merah              500  

  

20 g tepung terigu           1,000  

  

200 cc kaldu              500  

  

50 cc krim              500  

  

1 sdt garam              300  

  

1/4 sdt merica              300  

  

2 sdm minyak               500  

  
Total        11,000  

20 Bakso Goreng 200 gr tepung terigu protein tinggi           6,000  

  

50 gr sagu           1,500  

  

3 butir telur           2,000  

  

garam, gula, sedikit vetsin/mecin (sejumput)           1,500  

  

Minyak Goreng           1,000  

  

Total        12,000  

21 Tahu/Tempe Minyak goreng           1,000  

  

Tahu/tempe           2,000  

  

Garam secukupnya              300  

  

Total          3,300  

22 Sushi Vegetarian 200 gr beras jepang           4,000  

  

1/2 sdt garam              300  

  

3 sdm gula pasir              500  

  

1 sdm cuka              300  

  

2 lembar nori           5,000  

  

2 butir telur            2,000  

  

wortel           1,000  

  

Timun Jepang           1,500  

  
Total        14,600  

23 Pempek isi pepaya muda Terigu 1/4 kg           2,000  

  

Tapioka/ kanji 1/2 kg           4,000  

  

1 biji pepaya muda ukuran sedang            1,500  

  

Bawang putih 1 ons           2,000  

  

Merica secukupnya              500  

  

Garam dan ajinomoto secukupnya           2,000  

  
Total        12,000  

24 Tempura Sayur 50 gr ubi merah              500  

  

50 gr buncis              500  

  

25 gr jamur tiram putih           1,500  

  

50 gr daun bayam besar              500  

  

1500 gr tepung terigu           2,000  

  

1 1/4 sdt garam              500  



128 

 

  

1/2 sdt merica bubuk              300  

  

2 sdt chicken powder vegetarian           1,000  

  

3 kuning telur           3,000  

  

250 gr tepung roti kasar           2,500  

  

50 cc kecap asin              500  

  

100 gr gula merah              500  

  

100 cc air kaldu vegetarian              500  

  
Total        13,800  

25 Burger Telur small Telor ayam 1 butir           1,000  

  

Pala 1/4 sdt              500  

  

Lada 1/2 sdt              300  

  

Chicken powder vegetarian 1/2 sdt              500  

  

Margarin 1 sdm              500  

  

Garam, vetsin, minyak secukupnya              500  

  

Roti burger 2 buah ukuran kecil           1,500  

  

Mayonaise secukupnya           1,000  

  

Saos tomat 2 sdm              250  

  

Sambal cabe 2 sdt              250  

  

Daun selada 2 lembar              500  

  

Tomat 1 buah              500  

  

Total          7,300  

26 Burger Telur Medium Telor ayam 2 butir           2,000  

  

Pala 1/4 sdt              500  

  

Lada 1/2 sdt              500  

  

Chicken powder vegetarian 1/2 sdt           1,000  

  

Margarin 1 sdm           1,000  

  

Garam, vetsin, minyak secukupnya           1,000  

  

Roti burger 2 buah ukuran sedang           3,000  

  

Mayonaise secukupnya           2,000  

  

Saos tomat 2 sdm              500  

  

Sambal cabe 2 sdt              500  

  

Daun selada 2 lembar              500  

  

Tomat 1 buah              500  

  

Total        13,000  

27 Burger Telur big Telor ayam 3 butir           3,000  

  

Pala 1/4 sdt              500  

  

Lada 1/2 sdt              500  

  

Chicken powder vegetarian 1/2 sdt           1,000  

  

Margarin 1 sdm           1,000  

  

Garam, vetsin, minyak secukupnya           1,000  

  

Roti burger 2 buah ukuran besar           4,000  

  

Mayonaise secukupnya           2,000  

  

Saos tomat 2 sdm              500  

  

Sambal cabe 2 sdt              500  

  

Daun selada 2 lembar              500  
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Tomat 1 buah              500  

  

Total        15,000  

28 Choipan 200 gram tepung beras           2,000  

  

¼ sendok the garam              200  

  

30 gram tepung sagu           1,000  

  

½ sendok makan minyak goreng              500  

  

250 gram bengkoang           1,500  

  

5 siung bawang putih              500  

  

½ sendok the garam              300  

  

¼ sendok the lada bubuk               200  

  

½ sendok the gula pasir               300  

  

Minyak goreng secukupnya              500  

  

3 sendok makan saus sambal botol              500  

  

1 sendok makan gula pasir              500  

  

1 sendok the cuka              500  

  

½ sendok the garam               200  

  

Total          8,700  

29 

Jamur Goreng Asam 

Manis 
 Jamur tiram 200gr 

          6,000  

  

Telur ayam 2 buah           2,000  

  

Garam secukupnya              300  

  

Merica secukupnya              300  

  

Tepung terigu 100gr           1,000  

  

Buah tomat matang 2 buah           2,000  

  

Gula dan cuka           1,000  

  

Total        12,600  

30 Pizza Mie Mie           2,500  

  

3 buah telur           3,000  

  

Cabe merah           2,000  

  

Bawang merah           2,000  

  

Bawang Putih           1,500  

  

Total        11,000  
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No Minuman Bahan-bahan Harga 

1 Air Mineral 

 
1500 

2 Es Teh Tawar Es 500 

  Tea 1000 

Total 1500 

3 Es Teh Manis Es 500 

  Tea 1000 

  Gula 500 

Total 4000 

4 Teh Tawar Hangat Tea 1000 

5 Teh Manis Hangat  Tea 1000 

  Gula 2000 

Total 3000 

6 Jus Alpukat Alpukat 2000 

  Gula 500 

  Susu 1000 

  
Es 500 

Total 4000 

7 Jus Mangga Mangga 2000 

  Gula 500 

  Susu 1000 

  
Es 500 

Total 4000 

8 Jus Melon Melon 2000 

  Gula 500 

  Susu 1000 

  Es 500 

Total 4000 

9 Jus Sirsak Sirsak 2000 

  Gula 500 

  Susu 1000 

  Es 500 

Total 4000 

10 Jus Tomat Tomat 1000 

  Gula 500 

  Susu 1000 

  Es 500 

Total 3000 

11 Jus Strawberry Strawberry 3000 

  Gula 500 

  Susu 1000 

  Es 500 

Total 5000 

12 Jus Wortel Wortel 1000 

  Gula 500 
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  Susu 1000 

  Es 500 

Total 3000 

13 Jus Jeruk Jeruk 2000 

  Gula 500 

  Susu 1000 

  Es 500 

Total 4000 

14 Es Jeruk Jeruk 2000 

  Gula 1000 

  Es 1000 

Total 4000 

15 Lemon Ice Tea Lemon 3000 

  Gula 500 

  Tea 1000 

  Es 500 

Total 5000 

16 Lime Squash Lemon 4000 

  Gula 500 

  Es 500 

Total 5000 

17 Green Tea Hot/Ice Green Tea 3000 

  Es 1000 

Total 4000 
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Lampiran 2 

Anggaran Modal Kerja Kas dan Persediaan 

Modal Kerja Kas 

Nama barang unit Harga 

Beras 50kg 400,000 

Telur 30kg 510,000 

Minyak 10 liter 125,000 

Bawang bombay 4 kg 110,000 

Bawang putih 5kg 100,000 

Bawang merah 5kg 100,000 

Cabe merah 15kg 450,000 

daun bawang 1kg 6,000 

kecap asin 4 botol 30,000 

Kecap manis 4 botol 84,000 

Garam 1/2kg 3,600 

kapri 
100 

lembar 30,000 

buncis 1kg 7,000 

jagung muda 1kg 7,000 

caisim 1/2kg 3,500 

bunga kol 1kg 10,000 

jamur kuping 1/2kg 25,000 

telur puyuh 10kg 70,000 

Merica 1/4kg 10,000 

jahe 1/2kg 5,000 

saus tiram 4botol 30,000 

gula pasir 1kg 11,000 

tepung maizena 4kg 70,000 

tomat 4kg 25,000 

tahu sutra 3kg 50,000 

jamur 1kg 50,000 

kembang tahu 1/2kg 5,000 

lada bubuk 1/4kg 10,000 

margarin 2kg 65,000 
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Wortel 1/2kg 3,000 

saus tomat 3botol 35,000 

cuka 2 botol 10,000 

tepung kanji 4kg 48,000 

kacang polong 1/4kg 5,000 

kangkung 2kg 10,000 

mie 3kg 30,000 

kwetiau 3kg 30,000 

bihun 3kg 30,000 

Kentang 3kg 21,000 

santan 1 liter 30,000 

sereh 1/4kg 3,000 

daun salam 1/4kg 3,000 

daun jeruk 1/4kg 3,000 

tahu putih 2kg 15,000 

kulit pangsit 50 buah 30,000 

Ketimun, bengkuang, mangga muda, kedondong 3kg 30,000 

kol 1/2kg 5,000 

apel 1kg 40,000 

anggur 1kg 80,000 

melon 2kg 10,000 

semangka 2kg 10,000 

jelly 1kg 20,000 

mayonaise 3 botol 67,500 

keju 1/4kg 25,000 

Selada 1/4kg 5,000 

Mentimun 1kg 5,000 

Jagung 1kg 5,000 

Susu kental manis putih 5kaleng 35,000 

Chicken powder vegetarian 1kg 20,000 

roti tawar 20 buah 40,000 

tepung terigu protein tinggi 4kg 80,000 

sagu 2kg 20,000 

Tahu/tempe 3kg 15,000 
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nori 20lembar 60,000 

pepaya 2kg 10,000 

  
3,290,600 

air mineral 4 kardus 144,000 

es 

 

50,000 

tea 2 kotak 40,000 

gula 5kg 55,000 

susu 7 kaleng 49,000 

mangga 4kg 40,000 

alpukat 4kg 40,000 

melon 4kg 40,000 

sirsak 4kg 40,000 

tomat 4kg 30,000 

strawberry 4kg 60,000 

wortel 2kg 15,000 

jeruk 10kg 200,000 

lemon 7kg 140,000 

green tea 

 

50,000 

  
993,000 

 
TOTAL 4,283,600 
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Modal Kerja Persediaan 

Nama barang unit Harga 

Beras 1000 kg 80,000,000 

Telur 1500 kg 25,500,000 

Minyak 2000 liter 25,000,000 

Bawang bombay 15kg 450,000 

Bawang putih 20kg 600,000 

Bawang merah 20kg 600,000 

Cabe merah 30kg 900,000 

kecap asin 30 botol 250,000 

Kecap manis 40 botol 640,000 

Garam 10kg 100,000 

telur puyuh 1000kg 7,000,000 

Merica 5kg 200,569 

saus tiram 30 botol 450,000 

gula pasir 50kg 550,000 

tepung maizena 2000kg 35,000,000 

lada bubuk 5kg 200,000 

margarin 10kg 325,000 

saus tomat 20 botol 260,000 

cuka 10 botol 50,000 

tepung kanji 1500kg 18,000,000 

mie 30kg 300,000 

bihun 30kg 300,000 

keju 20kg 2,000,000 

Susu kental manis putih 

1000 

kaleng 7,000,000 

Chicken powder vegetarian 50kg 1,000,000 

tepung terigu protein tinggi 2000kg 40,000,000 

sagu 1000kg 10,000,000 

air mineral 1000kardus 34,622,000 

tea 20kotak 400,000 

 
TOTAL 291,697,569 
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Lampiran 3 

Proyeksi Penjualan 2014-2018 

Nama Produk 
Bulan 

Total 
Jan Feb Mar Apr Mei Jun Jul Ags Sep Okt Nov Des 

Makanan 

             Nasi Capcay 95 122 135 140 145 178 200 215 220 250 265 285 2,250 

Nasi Goreng 124 117 127 139 144 166 199 200 215 245 255 275 2,206 

Sapo Tahu 115 140 140 145 150 164 140 155 170 180 185 208 1,892 

Sup Jagung 

Vegetarian 78 89 99 102 107 113 157 159 165 175 180 200 1,624 

Fuyung Hai 86 102 121 125 127 132 175 190 190 200 220 235 1,903 

Cah Kangkung 87 91 102 110 115 120 137 145 145 148 158 270 1,628 

Mie Goreng Vegan 125 123 133 139 144 165 189 197 203 207 217 237 2,079 

Kwetiau Goreng 
Vegan 129 124 134 137 142 160 178 185 190 195 200 215 1,989 

Bihun Goreng Vegan 123 121 128 138 143 155 169 178 187 199 205 225 1,971 

French Fries 97 72 85 90 93 98 108 118 134 145 165 175 1,380 

Laksa 73 67 67 71 76 79 67 70 70 75 95 100 910 

Batagor 95 105 115 121 120 125 150 152 152 157 167 177 1,636 

Asinan Rujak 68 63 63 68 73 78 63 67 67 71 81 98 860 

Salad Buah 78 85 85 88 93 99 85 90 90 95 109 120 1,117 

Salad Sayuran 73 84 84 86 59 67 84 87 87 99 115 130 1,055 

Bubur Jamur 65 87 87 89 89 97 87 95 95 100 125 145 1,161 

Gado-gado 86 98 121 123 128 133 150 157 157 167 189 204 1,713 

Sandwich Kentang 117 129 129 134 136 143 129 138 145 165 188 200 1,753 

Sate Daging Vege 125 155 163 168 170 180 217 220 230 245 255 275 2,403 

Bakso goreng 154 168 173 175 178 190 223 228 238 265 285 288 2,565 

Tahu/tempe 69 84 96 90 94 99 102 105 105 127 127 137 1,235 

Sushi Vegetarian 123 133 136 135 140 150 190 195 195 200 200 210 2,007 

Pempek Isi Pepaya 121 145 155 138 143 156 189 189 189 193 193 205 2,016 

Tempura Sayur 87 97 103 115 120 147 175 177 177 189 189 198 1,774 

Burger Telursmall 125 123 135 138 145 166 189 190 192 199 199 215 2,016 

Burger Telur medium 52 45 70 77 80 83 70 70 70 75 75 86 853 

Burger Telur big 60 62 77 85 89 93 92 92 92 97 97 107 1,043 

Choipan 47 50 64 60 65 72 95 97 97 101 101 121 970 

Jamur Asam manis 69 66 73 76 80 85 100 100 106 135 135 176 1,201 

Pizza mie 45 35 45 45 50 53 55 60 60 75 75 95 693 

Total 2,791 2,982 3,245 3,347 3,438 3,746 4,164 4,321 4,433 4,774 5,050 5,612 47,903 

Minuman 
             Air Mineral 249 239 259 265 270 286 315 325 343 365 385 400 3,701 

Es Teh Tawar 105 117 138 140 145 185 205 220 230 245 265 300 2,295 

Es Teh Manis 215 198 204 211 216 267 289 300 315 327 347 376 3,265 
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Teh Tawar Hangat 96 97 106 121 127 157 187 195 200 220 225 295 2,026 

Teh Manis Hangat 130 126 176 186 190 190 220 235 244 255 275 315 2,542 

Jus Alpukat 153 177 177 180 183 215 235 255 265 275 280 305 2,700 

Jus Mangga 187 198 206 201 206 237 258 268 280 295 300 324 2,960 

Jus Melon 155 144 170 172 177 185 206 226 220 255 275 313 2,498 

Jus Sirsak 159 123 169 165 169 188 207 225 225 250 265 300 2,445 

Jus Tomat 97 99 105 102 106 135 165 165 165 175 187 259 1,760 

Jus Strawberry 227 238 238 255 259 285 300 321 325 364 370 390 3,572 

Jus Wortel 50 65 65 60 65 68 78 75 75 74 88 90 853 

Jus Jeruk 220 243 243 247 249 269 305 313 318 365 375 395 3,542 

Es Jeruk 235 224 224 235 238 276 299 315 320 345 365 398 3,474 

Lemon Ice Tea 279 280 280 275 276 289 298 316 322 348 368 390 3,721 

Lime Squash 217 221 250 255 250 275 295 300 315 347 365 390 3,480 

Green Tea Hot/Ice 135 199 245 237 200 246 269 275 280 295 315 350 3,046 

Total 2,909 2,988 3,255 3,307 3,326 3,753 4,131 4,329 4,442 4,800 5,050 5,590 47,880 

Total 5,700 5,970 6,500 6,654 6,764 7,499 8,295 8,650 8,875 9,574 10,100 11,202 95,783 
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Lampiran 4 

Proyeksi Penjualan tahun 2014-2018 

Nama Produk Harga 
Tahun 

2014 2015 2016 2017 2018 

Nasi Capcay 30.000 67,500.000 74,250.000 81,675.000 89,842.500 98,826.750 

Nasi Goreng 25.000 55,150.000 60,665.000 66,731.500 73,404.650 80,745.115 

Sapo Tahu 30.000 56,760.000 62,436.000 68,679.600 75,547.560 83,102.316 

Sup Jagung Vegetarian 15.000 24,360.000 26,796.000 29,475.600 32,423.160 35,665.476 

Fuyung Hai 30.000 57,090.000 62,799.000 69,078.900 75,986.790 83,585.469 

Cah Kangkung 15.000 24,420.000 26,862.000 29,548.200 32,503.020 35,753.322 

Mie Goreng Vegan 25.000 51,975.000 57,172.500 62,889.750 69,178.725 76,096.598 

Kwetiau Goreng 
Vegan 

25.000 49,725.000 
54,697.500 60,167.250 66,183.975 72,802.373 

Bihun Goreng Vegan 25.000 49,275.000 54,202.500 59,622.750 65,585.025 72,143.528 

French Fries 15.000 20,700.000 22,770.000 25,047.000 27,551.700 30,306.870 

Laksa 15.000 13,650.000 15,015.000 16,516.500 18,168.150 19,984.965 

Batagor 15.000 24,540.000 26,994.000 29,693.400 32,662.740 35,929.014 

Asinan Rujak 15.000 12,900.000 14,190.000 15,609.000 17,169.900 18,886.890 

Salad Buah 15.000 16,755.000 18,430.500 20,273.550 22,300.905 24,530.996 

Salad Sayuran 15.000 15,825.000 17,407.500 19,148.250 21,063.075 23,169.383 

Bubur Jamur 20.000 23,220.000 25,542.000 28,096.200 30,905.820 33,996.402 

Gado-gado 20.000 34,260.000 37,686.000 41,454.600 45,600.060 50,160.066 

Sandwich Kentang 20.000 35,060.000 38,566.000 42,422.600 46,664.860 51,331.346 

Sate Daging Vege 30.000 72,090.000 79,299.000 87,228.900 95,951.790 105,546.969 

Bakso goreng 30.000 76,950.000 84,645.000 93,109.500 102,420.450 112,662.495 

Tahu/tempe 5.000 6,175.000 6,792.500 7,471.750 8,218.925 9,040.818 

Sushi Vegetarian 30.000 60,210.000 66,231.000 72,854.100 80,139.510 88,153.461 

Pempek Isi Pepaya 25.000 50,400.000 55,440.000 60,984.000 67,082.400 73,790.640 

Tempura Sayur 25.000 44,350.000 48,785.000 53,663.500 59,029.850 64,932.835 

Burger Telursmall 15.000 30,240.000 33,264.000 36,590.400 40,249.440 44,274.384 

Burger Telur medium 20.000 17,060.000 18,766.000 20,642.600 22,706.860 24,977.546 

Burger Telur big 25.000 26,075.000 28,682.500 31,550.750 34,705.825 38,176.408 

Choipan 15.000 14,550.000 16,005.000 17,605.500 19,366.050 21,302.655 

Jamur Asam manis 20.000 24,020.000 26,422.000 29,064.200 31,970.620 35,167.682 

Pizza mie 25.000 17,325.000 19,057.500 20,963.250 23,059.575 25,365.533 

 

 

- - - - 

Air Mineral 6.000 22,206.000 24,426.600 26,869.260 29,556.186 32,511.805 

Es Teh Tawar 4.000 9,180.000 10,098.000 11,107.800 12,218.580 13,440.438 

Es Teh Manis 8.000 26,120.000 28,732.000 31,605.200 34,765.720 38,242.292 

Teh Tawar Hangat 3.000 6,078.000 6,685.800 7,354.380 8,089.818 8,898.800 

Teh Manis Hangat 7.000 17,794.000 19,573.400 21,530.740 23,683.814 26,052.195 

Jus Alpukat 15.000 40,500.000 44,550.000 49,005.000 53,905.500 59,296.050 

Jus Mangga 15.000 44,400.000 48,840.000 53,724.000 59,096.400 65,006.040 

Jus Melon 15.000 37,470.000 41,217.000 45,338.700 49,872.570 54,859.827 
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Jus Sirsak 15.000 36,675.000 40,342.500 44,376.750 48,814.425 53,695.868 

Jus Tomat 15.000 26,400.000 29,040.000 31,944.000 35,138.400 38,652.240 

Jus Strawberry 15.000 53,580.000 58,938.000 64,831.800 71,314.980 78,446.478 

Jus Wortel 15.000 12,795.000 14,074.500 15,481.950 17,030.145 18,733.160 

Jus Jeruk 15.000 53,130.000 58,443.000 64,287.300 70,716.030 77,787.633 

Es Jeruk 13.000 45,162.000 49,678.200 54,646.020 60,110.622 66,121.684 

Lemon Ice Tea 10.000 37,210.000 40,931.000 45,024.100 49,526.510 54,479.161 

Lime Squash 15.000 52,200.000 57,420.000 63,162.000 69,478.200 76,426.020 

Green Tea Hot/Ice 10.000 30,460.000 33,506.000 36,856.600 40,542.260 44,596.486 

TOTAL 

 

1,623,970.000 1,786,367.000 1,965,003.700 2,161,504.070 2,377,654.477 
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Lampiran 5 

Gaji tahun 2014 

No Jabatan 
Jumlah 

(orang) 

Gaji 

(Rupiah/bulan/orang) 

Gaji 

(Rupiah/tahun/orang) 

THR 

(Rupiah/ 

orang) 

Kesehatan 

(Rupiah/orang) 

Bonus 

(Rupiah/orang) 

Total 

(Rupiah/tahun) 

1 Owner 1 5,000,000 60,000,000 5,000,000 150,000 2,500,000 67,650,000 

2 Keuangan 2 1,500,000 18,000,000 1,500,000 150,000 500,000 40,300,000 

3 Chef 3 2,500,000 30,000,000 2,500,000 150,000 1,500,000 102,450,000 

4 Asisten chef 3 2,000,000 24,000,000 2,000,000 150,000 1,000,000 81,450,000 

5 Waitress 5 1,500,000 18,000,000 1,500,000 150,000 500,000 100,750,000 

6 Kebersihan 2 750,000 9,000,000 750,000 150,000 300,000 20,400,000 

7 Keamanan 1 750,000 9,000,000 750,000 150,000 300,000 10,200,000 

  Total 17            423,200,000 

 

Lampiran 6 

Daftar Peralatan Dapur Veggie Rest 

No Jenis Perlengkapan Jumlah 

(unit) 

Harga satuan 

(rupiah) 

Total 

(rupiah) 

1 Kuali besar 5 145.000 725.000 

2 Kuali kecil 5 55.000 275.000 

3 Penggorengan 4 50.000 200.000 

4 Pisau 4 8.000 32.000 

5 Tabung gas 2 400.000 800.000 

6 Sendok 10 lusin 24.000 240.000 

7 Garpu 10 lusin 24.000 240.000 

8 Sumpit 10  lusin 22.500 225.000 

9 Piring makan 50 9.000 450.000 

10 Mangkuk sup 25 8.000 200.000 

11 Nampan 5 17.000 85.000 

12 Gelas jus 48 40,000/6pcs 320.000 

13 Cangkir teh 20 5.500 110.000 

14 Sendok nasi 4 5.000 20.000 

15 Sapu 3 15.000 45.000 
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LAMPIRAN 6 

Proyeksi akumulasi penyusutan peralatan dapur tahun 2014-2018 

(dalam satuan Rupiah) 

 
    

Tahun Harga perolehan 
Biaya 

penyusutan 

Akumulasi 

penyusutan 
Nilai buku 

2014 15.578.300 3.115.660 3.115.660 12.462.640 

2015 
 

 6.231.320 9.346.980 

2016 
 

 9.346.980 6.231.320 

2017 
 

 12.462.640 3.115.660 

2018    15.578.300 0 

 

 

16 Alat pel 2 19.000 38.000 

17 Sikat 5 4.000 20.000 

18 Kompor dua tungku 2 329.000 658.000 

19 Ember 3 10.000 30.000 

20 Piring lauk 30 15.000 450.000 

21 Rak piring 1 580.000 580.000 

22 Baskom 4 18.000 72.000 

23 Tempat bumbu  1 set 49.900 49.900 

24 Sendok masak 7 18.500 129.500 

25 Kulkas 1 2.400.000 2.400.000 

26 Freezer 1 2.150.000 2.150.000 

27 Blender 3 299.000 897.000 

28 Dispenser 1 119.900 119.900 

29 Rice cooker 2 239.000 478.000 

30 Tempat sampah 1 50.000 50.000 

31 Juicer 1 399.000 399.000 

32 Tempat cuci piring 1 3.000.000 3.000.000 

33 Teko 2 45.000 90.000 

 Total   15.578.300 
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Lampiran 7 

Daftar Peralatan Ruang Makan Veggie Rest 

 

No Jenis Peralatan Jumlah 

(unit) 

Harga Satuan 

(rupiah) 

Total 

(rupiah) 

1 
LG DVD player DP 827 

1 
449.000 449.000 

2 
Advante speaker 

2 
1.689.000 3.378.000 

3 
LG 32LV2130 LED TV  

2 
3.350.000 6.700.000 

4 
AC 1 ½ PK 

2 
3.650.000 7.300.000 

5 
Meja makan persegi empat 

12 
150.000 1.800.000 

6 
Meja makan persegi panjang kayu 

8 
550.000 4.400.000 

7 
Wifi Fastnet 

1 
429.000 429.000 

8 
Meja kasir 

1 
820.000 820.000 

9 
Komputer 

2 
3.700.000 7.400.000 

10 
Mesin kasir casio 

1 
3.250.000 3.250.000 

11 
Telepon Panasonic KX-TSC11 

1 
329.000 329.000 

12 
Kursi kasir 

1 
239.000 239.000 

13 
Buku menu 

10 
100.000 1.000.000 

14 
Asbak 

4 
14.500 58.000 

15 
Jam dinding kayu etnik 

2 
290.000 580.000 

16 
Wastafel meja dengan cermin 

2 
3.500.000 7.000.000 

17 
Hoffman hand dryer 8851 

2 
700.000 1.400.000 

18 
Vacuum Cleaner Electrolux Z1860 

1 
1.043.000 1.043.000 

19 
Kursi meja makan persegi empat 

24 
100.000 2.400.000 

20 
Kursi persegi panjang 

16 
450.000 7.200.000 

21 
Generator set 

1 
5.590.000 5.590.000 

22 
Seragam karyawan 

15 
75.000 1.125.000 
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23 
Lemari display snack 

1 
600.000 600.000 

24 Tempat sambal 

10 15.500 155.000 

25 Tempat kecap 

10 9.900 99.000 

26 Tempat saus 10 9.900 99.000 

27 Tempat sendok, garpu, sumpit 10 18.000 180.000 

28 Tempat tisu 10 6.000 60.000 

29 Tempat sampah kecil 2 12.000 24.000 

30 Tempat sabun cuci tangan 2 12.000 24.000 

31 Tempat lada 10 9.900 99.000 

32 Lampu hias 2 200.000 400.000 

 Total   65.630.000 

 

LAMPIRAN 7 

Proyeksi akumulasi penyusutan peralatan ruang makan tahun 2014-

2018 

(dalam satuan Rupiah) 

 
    

Tahun Harga perolehan 
Biaya 

penyusutan 

Akumulasi 

penyusutan 
Nilai buku 

2014 65.630.000 13.126.000 13.126.000 52.504.000 

2015 

 

13.126.000 26.252.000 39.378.000 

2016 

 

13.126.000 39.378.000 26.252.000 

2017 

 

13.126.000 52.504.000 13.126.000 

2018   13.126.000 65.630.000 0 
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Lampiran 8 

Daftar Kendaraan Veggie Rest 

No Jenis Kendaraan Jumlah Harga Satuan Total 

1 Motor Honda Revo 2 16,000,000 32,000,000 

 

 

 

LAMPIRAN 8 

Proyeksi akumulasi penyusutan motor tahun 2014-2018 

(dalam satuan Rupiah) 

 
    

Tahun Harga perolehan 
Biaya 

penyusutan 

Akumulasi 

penyusutan 
Nilai buku 

2014 32,000,000 6,400,000 6,400,000 25,600,000 

2015 

 

6,400,000 12,800,000 19,200,000 

2016 

 

6,400,000 19,200,000 12,800,000 

2017 

 

6,400,000 25,600,000 6,400,000 

2018   6,400,000 32,000,000 0 

 

 

LAMPIRAN 9 

      Proyeksi biaya maintenance 2014-2018 

       (dalam satuan Rupiah) 

 
   

Tahun AC/tahun 
Bangunan/     

tahun 

Total biaya 

maintenance 

2014 2,660,000 4,000,000 6,660,000 

2015 2,926,000 4,000,000 6,926,000 

2016 3,218,600 4,000,000 7,218,600 

2017 3,540,460 4,000,000 7,540,460 

2018 3,894,506 4,000,000 7,894,506 
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LAMPIRAN 10 

     Biaya listrik tahun 2014-2018 

  (dalam satuan Rupiah) 

Tahun 

Biaya 

tetap/ 

bulan 

Biaya tetap/ tahun 

Biaya 

pemakaian 

listrik/ 

bulan 

Biaya 

pemakaian 

listrik/ 

tahun 

Total 

Biaya  

2014 30,000 360,000 3,000,000 36,000,000 36,360,000 

2015 30,000 360,000 3,300,000 39,600,000 39,960,000 

2016 30,000 360,000 3,630,000 43,560,000 43,920,000 

2017 30,000 360,000 3,993,000 47,916,000 48,276,000 

2018 30,000 360,000 4,392,300 52,707,600 53,067,600 

 

 

LAMPIRAN 11 

Proyeksi biaya air tahun 2014-2018 

(dalam satuan Rupiah) 

Tahun 

Biaya 

pemakaian 

air/ bulan  

Biaya pemakaian 

air/ tahun 

2014 1,176,000 14,112,000 

2015 1,293,600 15,523,200 

2016 1,422,960 17,075,520 

2017 1,565,256 18,783,072 

2018 1,721,782 20,661,379 

 

LAMPIRAN 12 

Proyeksi biaya telepon tahun 2014-2018 

(dalam satuan Rupiah) 

 
    

Tahun 

Biaya 

pemakaian/ 

bulan  

Biaya 

pemakaian/ 

tahun 

PPN/ 

tahun 

Total 

biaya 

telepon 

2014 350,000 4,200,000 420,000 4,620,000 

2015 385,000 4,620,000 462,000 5,082,000 

2016 423,500 5,082,000 508,200 5,590,200 

2017 465,850 5,590,200 559,020 6,149,220 

2018 512,435 6,149,220 614,922 6,764,142 
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LAMPIRAN 13 

Proyeksi biaya internet tahun 2014-2018 

(dalam satuan Rupiah) 

Keterangan 2014 2015 2016 2017 2018 

Internet 5,148,000 5,148,000 5,148,000 5,148,000 5,148,000 

 

 

LAMPIRAN 14 

Proyeksi biaya pemasaran tahun 2014-2018 

(dalam satuan Rupiah) 

Tahun 

Biaya cetak brosur 

Biaya 

Website 

Total 

biaya Jumlah 

(lembar) 

Harga 

per 

lembar 

Total 

2014 20000 300 6,000,000 3,000,000 9,000,000 

2015 7500 350 2,625,000 400,000 3,025,000 

2016 7500 400 3,000,000 400,000 3,400,000 

2017 7500 450 3,375,000 400,000 3,775,000 

2018 7500 500 3,750,000 400,000 4,150,000 

 

LAMPIRAN 15 

Proyeksi biaya pemasaran Grand Opening tahun 2014-2018 

(dalam satuan Rupiah) 

 
 Tahun Biaya Pemasaran 

2014 35,000,000 

 

LAMPIRAN 16 

Daftar perlengkapan Kasir Restoran Veggie Rest per Tahun 

    Perlengkapan Jumlah Harga Satuan Harga Total 

  (unit) (Rupiah) (Rupiah) 

Kertas Struk 40                      40,000  1,600,000 

Alat tulis 8 pak                      20,000  160,000 

Tinta printer 10                   100,000  1,000,000 

Kertas komputer 10                      33,000  330,000 

Isi Stapler 8                      80,000  640,000 

Total     3,730,000 
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LAMPIRAN 16 

Daftar Perlengkapan Ruang Makan Restoran Veggie Rest per 

Tahun 

    Perlengkapan Jumlah Harga Satuan Harga Total 

  (unit) (Rupiah) (Rupiah) 

Tissue 50 15,000/pak 750,000 

Tusuk gigi 50 2,500/pak 125,000 

Sabun cuci tangan 40 8,000 320,000 

Kecap 500 8,000 4,000,000 

Saus Tomat 500 8,000 4,000,000 

Saus Cabai 500 8,000 4,000,000 

Sambal Giling 100kg 30,000 3,000,000 

Cairan Pembersih Lantai 20 12,500 250,000 

Cairan Pembersih Kaca 20 6,500 130,000 

Total     16,575,000 

 

LAMPIRAN 16 

Daftar Perlengkapan Dapur Restoran Veggie Rest Per Tahun 

    Perlengkapan Jumlah Harga Satuan Harga Total 

  (unit) (Rupiah) (Rupiah) 

Sabun Cuci Tangan 40                        8,000              320,000  

Sabun Cuci Piring 100                        8,000              800,000  

Plastik Sampah 50  12,000/bungkus              600,000  

Plastik Kresek 50  5500/bungkus              275,000  

Plastik Sayur 40 pak  35,000/pak           1,400,000  

Box Makanan 1000 box                        1,500           1,500,000  

Gelas Plastik 30 bungkus  11,000/bungkus              330,000  

Sedotan 250 bungkus  5,000/bungkus           1,250,000  

Tabung Gas Isi Ulang 150                      72,500        10,875,000  

Total           17,350,000  
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LAMPIRAN 17 

Proyeksi biaya transportasi 2014-

2018 

(dalam satuan Rupiah) 

 
 

 
 Tahun Biaya per tahun 

2014 6,000,000 

2015 6,600,000 

2016 7,260,000 

2017 7,986,000 

2018 8,784,600 
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Lampiran 18 

Perhitungan Laba Rugi 

  2014 2015 2016 2017 2018 

Sales 1,623,790,000 1,786,367,000 1,965,003,700 2,161,504,070 2,377,654,477 

HPP 567,795,660 624,496,975 686,855,504 755,444,998 830,877,545 

Laba kotor 1,055,994,340 1,161,870,025 1,278,148,196 1,406,059,072 1,546,776,932 

Beban Operasional 
     

Biaya Variabel 
     

Listrik 36,360,000 39,960,000 43,920,000 48,276,000 53,067,600 

Air 14,112,000 15,523,200 17,075,520 18,783,072 20,661,379 

Telepon 4,620,000 5,082,000 5,590,200 6,149,220 6,764,142 

Transportasi 6,000,000 6,600,000 7,260,000 7,986,000 8,784,600 

Perlengkapan 37,655,000 41,420,500 45,562,550 50,118,805 55,130,686 

Total Biaya 

Variabel 
98,747,000 108,585,700 119,408,270 131,313,097 144,408,407 

Biaya Tetap           

Biaya Pemasaran 9,000,000 3,025,000 3,400,000 3,775,000 4,150,000 

Biaya Sewa 150,000,000 150,000,000 150,000,000 165,000,000 165,000,000 

Gaji 423,200,000 465,520,000 512,072,000 563,279,200 619,607,120 

Depresiasi 22,641,660 22,641,660 22,641,660 22,641,660 22,641,660 

Biaya Internet 5,148,000 5,148,000 5,148,000 5,148,000 5,148,000 

Biaya pembuatan 

web 
400,000 400,000 400,000 400,000 400,000 

Maintenance 6,660,000 6,926,000 7,218,600 7,540,460 7,894,506 

Biaya lain-lain 70,000,000 77,000,000 84,700,000 93,170,000 102,487,000 

Total Biaya Tetap 687,049,660 730,660,660 785,580,260 860,954,320 927,328,286 

Total Biaya 785,796,660 839,246,360 904,988,530 992,267,417 1,071,736,693 

EBT 270,197,680 322,623,665 373,159,666 413,791,655 475,040,239 

Pajak PPh 33,153,652 41,695,916 54,329,917 64,487,914 79,800,060 

EAT 237,044,028 280,927,749 318,829,749 349,303,741 395,240,179 
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Lampiran 19 

Proyeksi Arus Kas 

Keterangan 2014 2015 2016 2017 2018 

Arus kas masuk 
     

Penerimaan tunai 1,623,790,000 1,786,367,000 1,965,003,700 2,161,504,070 2,377,654,477 

Total arus kas masuk 1,623,790,000 1,786,367,000 1,965,003,700 2,161,504,070 2,377,654,477 

Arus kas keluar  
 

Pembelian peralatan 81,208,300 
    

Pembelian kendaraan 32,000,000 
    

Arus kas operasional 
 

Biaya gaji 423,200,000 465,520,000 512,072,000 563,279,200 619,607,120 

Biaya listrik 36,360,000 39,960,000 43,920,000 48,276,000 53,067,600 

Biaya air 14,112,000 15,523,200 17,075,520 18,783,072 20,661,379 

Biaya telepon 4,620,000 5,082,000 5,590,200 6,149,220 6,764,142 

Perlengkapan 37,655,000 41,420,500 45,562,550 50,118,805 55,130,686 

Biaya pemeliharaan 6,660,000 6,926,000 7,218,600 7,540,460 7,894,506 

Biaya internet 5,148,000 5,148,000 5,148,000 5,148,000 5,148,000 

Biaya pemasaran 9,000,000 3,025,000 3,400,000 3,775,000 4,150,000 

Biaya bahan baku 291,697,569 328,692,126 370,378,524 417,351,789 470,282,443 

Biaya transportasi 6,000,000 6,600,000 7,260,000 7,986,000 8,784,600 

Biaya sewa tempat 150,000,000 150,000,000 150,000,000 165,000,000 165,000,000 

Biaya lain-lain 70,000,000 77,000,000 84,700,000 93,170,000 102,487,000 

PPh 33,153,652 41,695,916 54,329,917 64,487,914 79,800,060 

Total arus kas keluar 909,116,952 1,186,592,742 1,306,655,311 1,451,065,460 1,598,777,536 

Arus kas bersih 714,673,048 599,774,258 658,348,389 710,438,610 778,876,941 

Saldo kas awal 74,283,000 788,956,048 1,388,730,306 2,047,078,695 2,757,517,305 

Saldo kas akhir 788,956,048 1,388,730,306 2,047,078,695 2,757,517,305 3,536,394,246 

 

Lampiran 20 

Perhitungan Perubahan Modal 

  2014 2015 2016 2017 2018 

Modal awal 

 

1,027,588,869  

  

1,264,632,897  

  

1,545,560,646  

  

1,864,390,395  

  

2,213,694,136  

Laba bersih 237,044,028 280,927,749 318,829,749 349,303,741 395,240,179 

Modal akhir 

 

1,264,632,897  

  

1,545,560,646  

  

1,864,390,395  

  

2,213,694,136  

  

2,608,934,315  
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Lampiran 21 

Balance Sheet 

Keterangan 2013 2014 2015 2016 2017 2018 

Aktiva             

Aktiva Lancar             

Kas 74,283,000 788,956,048 1,388,730,306 2,047,078,695 2,757,517,305 3,536,394,246 

Persediaan Barang Dagang 291,697,569 328,692,126 370,378,524 417,351,789 470,282,443 474,985,268 

Perlengkapan 
 

37655000     41,420,500        45,562,550      50,118,805       55,130,686  

Beban dibayar dimuka 3,400,000          400,000           400,000             400,000           400,000            400,000  

Total Aktiva Lancar 369,380,569 1,117,648,174 1,800,929,330 2,510,393,034 3,278,318,553 4,066,910,200 

Aktiva Tetap             

Leasing Gedung 300,000,000 
   

  165,000,000     165,000,000  

Peralatan Dapur        15,578,300      15,578,300      15,578,300        15,578,300      15,578,300       15,578,300  

Ak. Penyusutan Peralatan Dapur 
 

-3,115,660 -6,231,320 -9,346,980 -12,462,640 -15,578,300 

Peralatan Restoran        65,630,000      65,630,000      65,630,000        65,630,000      65,630,000       65,630,000  

Ak. Penyusutan Peralatan Restoran -13,126,000 -26,252,000 -39,378,000 -52,504,000 -65,630,000 

Kendaraan        32,000,000      32,000,000      32,000,000        32,000,000      32,000,000       32,000,000  

Ak.Penyusutan Kendaraam 
 

-6,400,000 -12,800,000 -19,200,000 -25,600,000 -32,000,000 

Total Aktiva Tetap 413,208,300 90,566,640 67,924,980 45,283,320 187,641,660 165,000,000 

Biaya sebelum operasi 
     

245,000,000  
  245,000,000    245,000,000  

    

245,000,000  
  245,000,000     245,000,000  

Amortisasi 
 

-49,000,000 -98,000,000 -147,000,000 -196,000,000 -245,000,000 

Total Aktiva 
  

1,027,588,869  
1,404,214,814 2,015,854,310 2,653,676,354 3,514,960,213 4,231,910,200 

Passiva             

Modal             

Modal usaha 1,027,588,869 1,264,632,897 1,545,560,646 1,864,390,395 2,213,694,136 2,608,934,315 

Laba ditahan tahun berjalan 
 

139,581,917 470,293,664 789,285,959 1,301,266,077 1,622,975,885 

Total Passiva 
  

1,027,588,869  
1,404,214,814 2,015,854,310 2,653,676,354 3,514,960,213 4,231,910,200 

 

 

 

 

 

 

 

 

 



152 

 

LAMPIRAN 22 

Arus Kas Bersih 

(dalam satuan Rupiah) 

 
   

 
   Tahun EAT Depresiasi NCF 

2014 237,044,028 22,641,660 259,685,688 

2015 280,927,749 22,641,660 303,569,409 

2016 318,829,749 22,641,660 341,471,409 

2017 349,303,741 22,641,660 371,945,401 

2018 395,240,179 22,641,660 417,881,839 

 

LAMPIRAN 23 

Net Present Value 

 (dalam satuan Rupiah) 

Tahun Net Cash Flow DF=15,35% PV of NCF 

2014 259,685,688 0.866926744 225,128,468 

2015 303,569,409 0.75156198 228,151,226 

2016 341,471,409 0.651549181 222,485,417 

2017 371,945,401 0.56484541 210,091,653 

2018 417,881,839 0.489679593 204,628,209 

Total PV of NCF 1,090,484,972 

Initial Investment 1,027,588,869 

NPV 62,896,103 

 

LAMPIRAN 24 

Payback Period 

(dalam satuan Rupiah) 

Tahun Net Cash Flow Initial 

0 

 

1,027,588,869 

2014 259,685,688 767,903,181 

2015 303,569,409 464,333,772 

2016 341,471,409 122,862,363 

2017 371,945,401 

 2018 417,881,839   
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LAMPIRAN 25 

Internal Rate of Return 

 (dalam satuan Rupiah) 

 
     

Tahun NCF 
DF= 

15.35% 
PV of NCF DF= 23% PV of NCF 

2014 259,685,688 0.866926744 225,128,468 0.81300813 211,126,576 

2015 303,569,409 0.75156198 228,151,226 0.66098222 200,653,982 

2016 341,471,409 0.651549181 222,485,417 0.53738392 183,501,244 

2017 371,945,401 0.56484541 210,091,653 0.43689749 162,502,014 

2018 417,881,839 0.489679593 204,628,209 0.35520122 148,432,137 

TOTAL PV 1,090,484,972 

 

906,215,951 

Initial Investment 1,027,588,869 

 
1,027,588,869 

NPV     62,896,103   -121,372,918 
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