
Wireless Mobile PDA Ordering

Inventory for Recipe, Ingredient and Food Costing

Modules • Fine Dining Reservations and bookings
• QSR (Quick Service Restaurant) Fast food concept
• Back office Management
• Reporter System
• KDS Kitchen display System
• Reservation System
• Remote Online System
• Multi chain store module
• Member Loyalty System
• Wireless PDA remote ordering
• Inventory Stock control and purchasing
• Attendance, payroll management

VPOS Restaurant Point of Sales System offers a fully integrated, end-to-end solution,
featuring Point-of-Sale, Back Office, Reporting, Inventory, Attendance & Payroll
management and loyalty programs. With this industry-proven product solution, you can
implement best-of-breed technology in every area of your restaurant operations while
minimizing the cost, time and risk associated with technology implementation. Benefit
from seamless integration between solution components and the efficiency of having a
single solutions provider for all your restaurant technology needs. Today's restaurants are
demanding additional flexibility from their point-of-sale software. Intuitive order
entry, manager operations, and basic reporting aren't enough. VPOS restaurant
Point of Sales system is a Windows-based, touch-screen system, designed to
increase the operating efficiency of a food service business. It gives you a solution
for every food service mode likes Dine in Table, Quick order and Take
Away services.

Turn tables faster due to more efficient service
Quick easy to use menu choices, with no limit to the amount of menu items
Full and complete menus including programmable modifiers per menu item
Increase amount of time servers can spend checking on customers, not running to and from
busy input stations
Specially designed main menu tells servers at a glance their customers' status.

Food and Beverage Solution

From recipe costing to stock depletion and period costs, the software accurately reflects precisely what it costs to provide food to your
customers. It is directly linked to the program on the POS and depletes from stock on a FIFO basis,
(first in, first out), and includes all aspects that affect your cost. We set-up the system initially, you
add your suppliers, their products and what ingredients you use, in what recipes and where they are
stocked. Every item you sell can be counted, ordered through a supplier by fax, email or letter, added
into recipes and then depleted from stock every count period.

VPOS
Point Of Sale System


