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Taking lunch or dinner outside has become a trend among
people, either they are students or employees or &ven
business owners. The reason is either they need a diffesent
atmosphere from their house, or simply just for hang out ith
their friends or colleagues. This monograph aims to find sut
how the restaurant can sustain in the competitior by
increasing repurchase intention among customers basedl on
food quality service, cost and satisfaction at a Japanese este
restaurant operated in buffet style in Greater |akarta. ¢he
findings of this monograph are expected to contribute t¢ the
body of knowledge, hence future research direction is #lso
provided at the end of this menograph. This monograph Iso
provides some implications to the manager of Hanamasa and
managers of buffet-style restaurants in general.
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