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Isn’t it time your
IT System served
you better?

Food Service and Hospitality
Operations are facing increasing
demands on their business.
Information Technology continues to
gain momentum as the driving force
behind an organization’s ability to
increase customer service and
satisfaction as well as to constantly
improve the bottom line. That's why
it’s critical that you have the smartest,
most effective system available.

PEACE OF MIND MEANS
WE ARE INVOLVED
EVERY STEP OF THE WAY!

We've got the touc

Complete Flexibility. Customize
every Terminal to operate separately,
from Table Service, to Fast Bar, to
Delivery, all in the same system.

A POS System with Flexibility and
Performance for people who like to
do things their way. SilverWare is
so configurable that it’s like using a
customized system. ~__

Hostess Reservation System,

fully integrated with the POS,
automatically keeps all Restaurant
terminals up-to-date with the current
table status at all times. Assign
tables when taking the reservation
or at any other timeuptothe -
arrival of the guests. The system
automatically alerts the Hostess of
special guest requirements and
service delays.
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Empower your Servers with ---
“on screen” keyboard for entry of
special instructions. Split a check
or split an item with ease, or select
left-handed, right-handed operation
to suit, just to mention a few
Server favorites.
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Keep track of your best

customers with SilverWare’s
Extensive Client Database. Provide
your customers with VIP Cards
with special pricing. Let the system
tell you what they like and how
often they visit you and perhaps
provide incentives for your most
frequent, valued customers.

Table View lets you stay in control
of your Restaurant. See all open
tables with full item detail with the
exact time when each item was
ordered. Clients at your restaurant
will not be kept waiting.

O Serve you befter.

Design your Floor Plan to truly
represent your Restaurant the way
it is with Single or Multi Floors,
Summer Patios, Separate Areas, and
Special Layouts for special events.

Powerful Reporting System using
SQL to interrogate the detailed
transaction database for the critical
management information you need
- torun your Restaurant at its
maximum potential and profitability.
All reports export to Excel for even
further analysis.

Labor Scheduling makes it easy to
organize your staff into regular
daily and weekly work routines.
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Maximize your Table Turns with
Table Management. Special color
coding tells you whether a table
is open, occupied, has a printed
bill or is closed and waiting to

be cleaned.

The last word in menu item
management. From Item Count
Down, to alert Servers when an
item is sold out, to Multiple Price
Levels for each menu item, with
independent tax status, for the
ultimate in pricing flexibility.




