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Business Challenges

Customer information is disconnected from ordering

Guest Allergies Loyalty

Staff check allergy information Rewards require a separate
separately from the order. lookup at the register.
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Service Consistency

Staff rely on manual checks
across three restaurants.
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Operational Impact

Manual checks add time and increase errors

Longer Ordering Times

Order Corrections

Missed Rewards
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Staff switch between systems to find guest information.

Missed preferences lead to remakes and kitchen
Interruptions.

Guests may complete an order without using an available
benefit.
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ACME Downtown  Kitchen  Closed

Our Solution

Guest information available during ordering

Floor Sarah Favorites Starters Bowls & Salads Handhelds Mains Sides Desserts

Sarah Miller

314-555-0163 v Rewards

-

N \
Change guest ‘ ( Remove from check ‘
8 )

[ Peanut allergy, severe

)

Prefers booth seating. Comes in most Thursdays.

ACME Table Club

948

Table Points, Preferred
3,552 lifetime points to Chef's Circle

$5 Off

500 points s
$10 Off

=200.polnts
$20 Off 852 more
1,800 points points
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Recent visits

Oct 25, ACME Downtown $32.90
Ginger Chicken Bowl, House Lemonade, Gooey
Butter Cake

Oct 4, ACME Downtown $53.74
Half Roast Chicken, Little Gem Caesar, Cabernet

Aug 23, ACME Downtown $31.81
ACME Smash Burger, Hand-Cut Fries, House
Margarita

Jun 16, ACME Downtown $44.97
Ginger Chicken Bowl, Crispy Brussels, Iced Tea,
Brownie Sundae

Apr 14, ACME Downtown $50.45
Seared Salmon, Roasted Vegetables, House
Lemonade, Berry Cheesecake

Jasmine B. 8:41PM

Table Server Opened
}  Jasmine 8:25PM 4130

Sarah Miller v Rewards Peanut allergy
Seared Salmon

vy v Fired $27.00
Void
Half Roast Chicken

1 v Fired $23.00
Void

Little Gem Caesar

1 v Fired $13.00
Void
Cabernet
2 v Fired $26.00
Void
Subtotal $89.00
Tax $8.62

Total $9762

Pay $97.62

Guest Recognition

View the customer profile at the
register.

Allergy Checks

Check selected items against
recorded allergies.

Reward Redemption

View and apply eligible rewards
before completing the order.
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Guest Experience

Order to Table

01 02 03 04 05

Identify the Build the Order Apply Rewards Send to Kitchen Serve the Table
Guest

Find the profile and  Select items and Apply an eligible Submit the order for  Track readiness
confirm guest review allergy loyalty benefit. preparation. and deliver the
details. alerts. order.
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System Integration

Faux POS connects ACME'’s restaurant systems

Faux POS Register Gkt |solup ang

order submission

Guest lookup and ordering
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Faux POS API

Customer data and
order processing

Kitchen Display

Order receipt and
preparation status

Customer and Customer and Loyalty System
reward data

»
&

Guest profiles and reward balances
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ACME Reporting

Order activity and loyalty usage
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Business Value

Estimated Monthly Operational Value

Operating Assumptions

3 restaurants 300 orders per restaurant per day 27,000 orders per month

Staff Capacity Fewer Remakes
20 seconds saved per order Remake rate reduced from 1.5% to 1.0%
150 staff hours recovered per month 135 fewer remakes per month
$3,600 in capacity value at $24 per hour $1,080 saved at $8 per remake
Total Estimated Value $4’680 per month before software and implementation costs

lllustrative demo assumptions based on a 30 day month. Capacity value represents staff time available for other work,
not a reduction in payroll.
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Implementation Plan

Rollout Across Three Restaurants

Week 1: Configuration
Week 2: Staff Training
Week 3: First Location

Week 4: Remaining Locations

Connect customer data and configure menus, allergy rules
and rewards.

Train restaurant teams and test ordering and kitchen
workflows.

Launch at the first restaurant and review daily service results.

Extend to the other two restaurants using the agreed
configuration.

Next Step Confirm the implementation schedule and assign operations and IT owners.
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