
Restaurant POS 

Restaurant POS software provides smart people and smart technology to help you manage your 

operations, connect with customers and enhance your business with mobility options. Restaurant 

POS software designed to help restaurants operate smoothly. It was created to be easy to learn, 

use and modify. It is highly flexible and accommodates many service environments. Whatever 

the type of establishment, our restaurant POS helps staff and managers complete tasks fast and 

efficiently in a way that works best for them. A POS system for a restaurant may have multiple 

stations. It may include receipt printers, credit card terminals, server stations, host’s posts, and 

display screens. Many systems have additional features that make managing a restaurant more 

convenient. Most of these devices can monitor your inventory. Some record information of 

frequent customers. There are also those that can generate sales reports. Systems exist for both 

large and small-scale establishments to support some to all restaurant requirements, including 

inventory, point of sale, accounts payable, and reservations. General ledger, accounts payable 

and accounts receivable are typical features of POS systems. Historically, customer relationship 

management has played a small role in restaurant software, but social media is driving change 

and innovation in this area.  

Restaurant POS systems should also be able to adjust to different menus and prices for 

different times of day, and many systems have reservation functionality that integrates with web-

based reservation services like Open Table. The high volume of cash and credit cards that pass 

through a restaurant each day make a POS system a necessary. Not only does a POS system track 

every penny of your sales, many POS programs also act as credit card processors. This makes 

swiping credit cards more secure for both the customer and the business. Servers are accountable 

for all their sales, and it is impossible to alter checks in the computer unless you have the 

password.  

ADVANTAGES 

 Simplifies communication between the kitchen, wait staff and customers 

 It can track everything from food usage, to the most popular menu items 

 Allows you to use resources efficiently 



 Cost-effective 

 Customer Tracking 

 Easy Billing Processing 

FEATURES 

 Online Ordering / Ordering from device 

 Budget Calculation 

 Chef recommendations  

 Mobile Games 

 Food and item reviews 

 Easy to access menu 

 Graphical menu 

 Kitchen Order Printing/Kitchen Display 

 Payroll management 

 Enhanced security and anti-fraud protection 

 Table layout 

 

http://revelsystems.com/features/payroll-management

