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ABSTRAK 
 

Pengendalian biaya makanan dengan menilai harga dari pembelian hingga 
menentukan harga jual di Horison Green Forest Bandung. Penetapan pengendalian 
biaya mencakup seluruh sumber biaya makanan di bagian food& beverage 
department, seperti bagian dapur untuk produksi makanan, dengan menggunakan 
metode penelitian kuantitatif dengan pendekatan deskriptif. Dengan menggunakan 
cara uji dokumen, observasi dan wawancara, penulis mendapatkan beberapa hasil 
yaitu, standard recipe yang telah dilakukan oleh Horison Green Forest Bandung 
sudah sesuai standard, namun ada beberapa hal yang menarik Ketika Horison Green 
Forest Bandung menentukan harga jual pada setiap produk makanannya dengan 
berbagai pertimbangan ratio, dan rata-rata harga competitor maka, diterbitkan harga 
jual untuk pelanggan. 

 
 

Kata kunci: Pengendalian biaya, pembelian, harga jual, Horison Green Forest 

Bandung 
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ABSTRACT 
 

Cost control by assessing the price from purchase to determining the selling price at 
Horison Green Forest Bandung. Determination of control covers all sources of food 
costs in the food & beverage department, such as the kitchen for food production, 
using quantitative research methods with a descriptive approach. By using 
document testing, observation and interviews, the authors get several results, 
namely, the standard recipe that has been carried out by Horison Green Forest 
Bandung is in accordance with the standards, but there are some interesting things. 
When Horison Green Forest Bandung determines the selling price of each food 
product with various consideration of the ratio, and the competitor's average price 
then, the published selling price for the customer. 
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