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RESTAURANT AUTOMATION
End-to-End Technology Solutions for the Foodservice Industry
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TECHNOLOGY HELPS FOODSERVICE RETAILERS 
TACKLE THEIR GREATEST CHALLENGES: 
MANAGING SALES VOLUME AS WELL AS CONTROLLING 
LABOR AND FOOD COSTS. 

BUILDING AND MAINTAINING SALES

Tableservice (full-service) and limited-service 
restaurants can leverage technology to 
attract new customers and maintain existing 
customers through end-to-end restaurant 
solutions that optimize both the front-of-the-
house and back-of-the-house.

Technology can increase sales with menus, 
self-service ordering, build-your-own/order 
customization, and promotions technology. 
It can also streamline ordering with point-
of-sale (POS) integration of kitchen displays 
which can automatically queue orders and 
provide recipe time and food preparation 
instructions, greatly cutting down on labor 
costs, paperwork, and errors.

Ordering and delivery technology enables 
sales by making customer, delivery, take-
out, online, and mobile ordering more 
convenient. It gives more control and options 
to the customer while also automating many 
functions, reducing labor costs, and errors. It 
also provides new and additional promotional 
opportunities to foodservice retailers.

Back-office integration with POS, ordering 
and delivery technology, as well as inventory 
and accounting solutions, enables managers 
to optimize inventory and ordering, ensuring 
that popular ingredients are always in stock.

“Thirty-three percent of quickservice 
operators and 29 percent of fast-casual 
operators say building and maintaining 
sales volume will likely be the number-
one challenge that their business will 
face in 2016."

 
NRA, 2016 Restaurant Industry Forecast
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TAKEOUT AND DELIVERY
INCREASING SALES WITH CONVENIENCE

According to the National Restaurant Association (NRA), curbside takeout and delivery is just as 
important for tableservice (family, casual, and fine dining) restaurants as it is for limited-service 
(quick-service and fast casual) restaurants.

Why takeout and delivery? 

The answer is convenient ordering and easy access to a restaurant’s menu. Foodservice retailers can 
look to technology to deliver easy ways to interact with a menu, enabling tableservice and limited-
services restaurants to attract new customers and sales. According to the 2016 NRA survey, the top 
five reasons for choosing a tableservice or limited-service restaurant are, not surprisingly, menu 
driven with 23 and 50 percent of consumers accessing menus from their mobile phones at least 
weekly and monthly, respectively.

What makes a customer come back? 

“Eighty-two percent of adults say they often pick a tableservice restaurant that they have been to 
in the past and liked.” NRA, 2016 Restaurant Industry Forecast

Restaurant operators continue to view attracting new customers as their greatest challenge but 
retaining customers is also important. How important? According to the NRA, repeat customers 
equate to a median of 60 percent of sales for tableservice restaurants. 

To attract and retain customers, restaurant operators diversify their menus, introducing new and 
seasonal offerings. Technology can help restaurant operators to keep their menu up-to-date and 
easily accessible to new and returning customers.   

“Sixty percent of all adults say they 
would be likely to use delivery to their 

home or office if it was offered by a 
limited-service restaurant. Among 

millennials, this figure rose to 76 
percent.”   

NRA, 2016 Restaurant Industry Forecast
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CONTROLLING LABOR COSTS

The labor market is changing. The restaurant industry’s workforce is being reshaped by today’s 
economic and demographic realities. Current and future increases in minimum wages, the changing 
face of the of the workforce, with teenagers representing a shrinking share, and the economic 
recovery, is making it harder for restaurant owners to find and retain talent while controlling costs.

Restaurant owners can offset the pressures to their labor costs by letting technology take care of 
many repetitive tasks, such as taking and passing orders to the back of the house. That time can then 
be used to control, prepare, and deliver quality orders. 

CONTROLLING FOOD COSTS

Restaurants can leverage on-site and back-office technology to help control food inventory and 
recipe costs. On-site technology can help manage food inventory through digital prep station 
displays, special promotions, and a centralized recipe database. Integration with back-office 
technology can help to control ingredient and recipe costs while also managing foodservice 
vendor orders.

“Among restaurant operators who 
say they have job openings that are 
difficult to fill, the biggest challenge is 
finding applicants for back-of-the-house 
positions.” 

 
NRA, 2016 Restaurant Industry Forecast

"Many restaurants lose profit from the cook line due to incorrect 
portioning, waste, and unrecorded sales."

NRA, To control food costs, start at the cook line
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Tableservice (full-service) restaurants can take 
advantage of POS, ordering, and back-office 
technology to help increase sales as well as to 
reduce labor and food costs.

What influences family, casual, and fine dining 
restaurant sales? The NRA reports that having 
an easily accessible menu with the right items 
such as a consumer’s favorite food, new 
items, and items they can’t make at home 
is important but so is take-out and delivery 
options. In fact, 61 percent of adults said they 
would likely use delivery from a tableservice 
restaurant to their home or office and 54 
percent would use curbside takeout.

Petrosoft solutions help family, casual, and 
fine dining restaurants to get their menu in 
the hands of potential diners and enables 
ordering, preparation, delivery, and cost 
management. Tableservice restaurants can 
also manage tables, tips, and tabs with 
the technology. These solutions help to 

create sales and cost-savings opportunities 
throughout the entire cycle of an order.

Kiosk/ordering stations are also popular 
in sit-down restaurants with 28 percent 
of adults having used this technology in 
2015. These kiosks provide many of the 
same customization, ordering, and payment 
advantages as online ordering. These kiosks 
are also key in reducing labor costs in the 
front-of-the-house while integration with 
kitchen ordering management stations help 
to reduce back-of-the-house labor costs.

Petrosoft also offers a few additional features 
that are of importance to family, casual, 
and fine dining restaurants. These include a 
delivery driver management solution, coupon 
and promotions, a prep station for step-
by-step order preparation instructions, and 
reports to track recipe costs and sales.

“46% of consumers say the availability 
of takeout or delivery options is an 

important factor to them when they 
choose a tableservice restaurant.” 

NRA, 2016 Restaurant Industry Forecast

FILLING TABLES?
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●  Delivery management
●  Menu management
●  Inventory management
●  Nutritional information
●  Online ordering
●  On-site kiosk
●  Mobile ordering
●  Phone ordering

●  Split orders
●  Price management
●  Promotions and coupons
●  Recipe management
●  Shift management
●  Tab management
●  Table management
●  Tip management

KEY FEATURES  

Although restaurants are gravitating toward technology to optimize their labor expenses, they 
are also feeling pressures from their customers with, according to the NRA, 23 percent selecting 
a tableservice restaurant based on the restaurant’s technology. Read below to discover a few key 
features and benefits.

●  Increased new on-site sales
●  Increased delivery sales
●  Increased takeout order sales
●  Increased preparation efficiency

●  Increased order accuracy
●  Increased speed of service
●  Increased driver efficiency
●  Increased restaurant labor efficiency

KEY BENEFITS

“About a third of consumers say they 
are more likely to use technology 
options in restaurants now than they 
were two years ago.” 

 
NRA, 2016 Restaurant Industry Forecast

RESTAURANT TECHNOLOGY SOLUTIONS

KEY SOLUTIONS  

     SmartPOS 100             SmartPOS 400             Qwickserve             C-Store Office



8 412-306-0640 • info@petrosoftinc.com

KIOSKS, GAINING IN POPULARITY

The NRA reports that on-site ordering 
kiosks/stations are gaining in popularity 

with 27 percent of consumers at fast 
food places (limited-service restaurants) 

reporting having used this technology 
and 61 percent reporting they were 
willing to use it at a fast food place.

FAST, HEALTHY, AND CONVENIENT

Increasing sales while keeping a watchful 
eye on costs are two major concerns for fast 
casual and quick-service restaurants. POS, 
ordering, and back-office technology help to 
meet these challenges.

What influences sales? Consumers want 
to see healthy items on a menu when 
choosing a limited-service restaurant. With 
over 60 percent of quick-service and fast 
casual restaurants offering healthy items, 
these restaurants should take advantage 
of technology to promote their menu and 
keep these healthy and highly perishable 
ingredients in stock. 

Petrosoft solutions help fast casual and quick-
service restaurants to manage their menu, 
ordering, preparation, delivery, and costs. 
These solutions help to create sales and cost-
savings opportunities throughout the entire 
cycle of an order. 

With Petrosoft’s online and mobile ordering, 
consumers can do what they like to do best 
with their tablets and phones: 

●  Look up location, directions, or hours 

●  View menus 

●  Place orders 

●  Pay for meals

●  View nutritional information

While online menus have proven to create 
new on-site visits and, of course, off-premise 
sales (delivery and takeout), front-of-the-
house ordering kiosks provide much of 
the same convenience of online ordering, 
including order customization. These 
options provide the consumer with a greater 
assurance that the meal they ordered is the 
meal they will receive. These kiosks are also 
key in reducing labor costs in the front-of-the-
house while integration with kitchen ordering 
management stations help to reduce back-of-
the-house labor costs.
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●  Delivery management
●  Menu management
●  Inventory management
●  Nutritional information
●  Online ordering
●  On-site kiosk ordering
●  Mobile ordering

●  Phone ordering
●  Recipe management
●  Split orders
●  Price management
●  Promotions and coupons
●  Shift management

KEY FEATURES  

In addition to online ordering, Petrosoft offers a delivery driver management solution that automates 
many of the manual tasks that are prone to error and miscommunication, increasing driver and 
employee efficiency. Read below to discover a few key features and benefits.

●  Increased new on-site sales
●  Increased delivery sales
●  Increased takeout order sales
●  Increased preparation efficiency

●  Increased order accuracy
●  Increased speed of service
●  Increased driver efficiency
●  Increased restaurant labor efficiency

KEY BENEFITS

KEY SOLUTIONS  

     SmartPOS 100             SmartPOS 400             Qwickserve             C-Store Office

"Similarly, three in five now say they're 
willing to use an electronic ordering 
kiosk at a limited-service restaurant, 
while only two in five said they'd be 
likely to do so a year earlier.” 

 
NRA, 2016 Restaurant Industry Forecast

QUICK-SERVICE AND FAST CASUAL RESTAURANT 
TECHNOLOGY SOLUTIONS
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“What accounts for this downturn in 
business for independent operators? We 

can only speculate, but it’s a safe bet 
online ordering has a lot to do with it.”

The 2016 Pizza Power Report 
PMQ Magazine

ONLINE ORDERING? 
A REQUIREMENT NOT AN OPTION

The pizza restaurant industry is facing 
changes in their customer demographics 
and tastes with a shift to fit young women 
from the frat boys and gamers that used to 
be the face of pizza lovers. How does this 
influence sales? To capture this business, 
PMQ magazine suggests offering unique 
ingredients, giving consumers the ability 
to customize their order and to order 
online. Adding online ordering can not 
only increase sales volume but also the 
average ticket as the consumer takes more 
time to review a menu’s options.

Petrosoft offers a full suite of technology 
solutions so pizza restaurants and retailers 
can manage their menu, ordering, 
preparation and food costs while also 

reducing labor costs. Not only does 
this solution offer build-your-own pizza 
options but also includes delivery driver 
management, on-site ordering kiosks, 
phone ordering, coupons,  promotions, 
split orders, table, tab, and tip management 
features. These solutions help to create 
sales and cost-saving opportunities 
throughout the entire cycle of an order.

With Petrosoft’s online and mobile 
ordering, consumers can do what they like 
to do best with their tablets and phones:

●  Look up location, directions, or hours 

●  View menus 

●  Place orders 

●  Pay for meals 

●  View nutritional information

"You might not realize it, but every time you order dinner digitally, 
you subconsciously order more — whether it's Domino's, deli food, or 
your favorite delivery app." 
 
Fast Company, The Hidden Psychology Of Ordering Food Online
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●  Delivery management
●  Menu management
●  Inventory management
●  Nutritional information
●  Online ordering
●  On-site kiosk ordering
●  Mobile ordering
●  Phone ordering

●  Recipe management
●  Split orders
●  Price management
●  Promotions and coupons
●  Shift management
●  Tab management
●  Table management
●  Tip management

KEY FEATURES  

In noisy environments, front-of-the-house self-order kiosks can help to reduce wait time, labor costs, 
and increase order accuracy. The same technology integrated into a POS system, such as SmartPOS 
400, can make it easy for employees to retrieve customer profiles and customize orders, making 
phone orders fast and easy.

Managers can also control food costs and order preparation errors with Petrosoft’s prep station 
technology that enables step-by-step order preparation instructions and reports to track inventory, 
shifts, and sales. Read below to discover a few key features and benefits.

●  Increased new on-site sales
●  Increased delivery sales
●  Increased takeout order sales
●  Increased preparation efficiency

●  Increased order accuracy
●  Increased speed of service
●  Increased driver efficiency
●  Increased restaurant labor efficiency

KEY BENEFITS

“The typical hardcore pizza fan may not 
be who you think “he” is. He’s a she, she’s 
relatively young, and she’s health-conscious. 
She loves her mobile phone (possibly more 
than sex and pizza combined) and uses it for 
everything from texting and watching videos 
to ordering pizza and posting pictures of that 
pizza online.” 

 
The 2016 Pizza Power Report, 
PMQ Magazine

PIZZA RESTAURANT TECHNOLOGY SOLUTIONS

KEY SOLUTIONS  

     SmartPOS 100             SmartPOS 400             Qwickserve             C-Store Office
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●  View customer information
●  View menus
●  View promotions
●  Enter orders
●  View add-ons
●  Customize orders
●  Place payments
●  Send orders to the kitchen
●  Send orders to drivers

INCREASE SALES BY STREAMLINING TAKEOUT 
AND DELIVERY PHONE ORDERING

Employees can automate many steps of the traditional phone order process. Whether takeout or delivery, an employee 
can use ordering technology to take, customize, process payments, and transmit the order to kitchen staff and delivery 
drivers from one device. SmartPOS 400 is a bundled software and hardware solution that includes Qwickserve ordering 
technology. This all-in-one POS system integrates with back-office and accounting packages for an end-to-end solution, 
enabling today’s restaurant technology ecosystem. 

WITH PHONE ORDERING SOLUTIONS 
EMPLOYEES CAN:

Take phone orders with SmartPOS 400's embedded Qwickserve module.
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INCREASE SALES WITH MOBILE 
AND ONLINE ORDERING

Technology can help to increase tableservice, quick-service, fast casual, and pizza restaurant sales by offering customers convenient ways to place customized 
(build-your-own) orders and select delivery options. Mobile and online ordering can increase not only the frequency of sales but also the average ticket since 
consumers have more time to read menus, customize their orders, select add-ons, and review promotions.

With Qwickserve's online and mobile ordering app, customers can build a customized meal, add-on items, and take advantage of promotions.
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●  Retrieve previous orders

●  View menus

●  View restaurant information

●  View add-ons

●  View promotions

●  Customize orders

●  Place and pay for orders

●  Select delivery options

WITH ONLINE ORDERING AND 
MOBILE ORDERING, CONSUMERS CAN:

This solution also enables restaurants to send orders to kitchen staff and delivery drivers, 
streamlining the entire ordering process. For more information, see the Qwickserve prep 
station and delivery solutions from Petrosoft.

INCREASE SALES WITH MOBILE 
AND ONLINE ORDERING

Restaurant operators can promote their 
menu and enable online ordering with 
Qwickserve's online ordering feature.
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The delivery driver application enables tableservice, quick-service, fast casual, 
and pizza restaurant managers to assign orders and to track driver activity. 
It also enables drivers to accept orders, view order details, required delivery 
time and estimates, view maps with delivery points, add tips to orders, mark 
orders as delivered and provide an estimated time of return to the store. 

INCREASE LABOR EFFICIENCY WITH  
DELIVERY DRIVER MANAGEMENT

With Qwickserve's delivery driver management application, drivers can 
obtain the detailed order information they need to stay on schedule while 
also staying in close communication with the restaurant.

Delivery order, location and status
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QWICKSERVE DELIVERY APPLICATION

With Qwickserve's delivery driver application, managers can assign deliveries, drivers can accept assignments, view order details, view 
maps, apply tips, mark orders as delivered, and report their estimated return to the restaurant.
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INCREASE EFFICIENCIES WITH KITCHEN ORDER PREPARATION TECHNOLOGY

Petrosoft’s ordering technology enables orders to be 
printed out to a kitchen printer or transmitted to a prep 
station kiosk. But for the foodservice employee, the prep 
station technology is far more than just an order ticket 
system. 

With full interactivity capabilities, Qwickserve easily allows 
you to include complete preparation instructions for 
every item.  Ingredients, preparation steps, and specific 
cooking times can all be uploaded to the Qwickserve 
platform, minimizing labor costs while ensuring greater 
accuracy and consistency for every order.

As a result, order processing is quicker and more accurate, 
and potential employee distractions are minimized. And 
with ordering performed by the customer, your labor 
costs are reduced and available to be reallocated  to 
other operational tasks.

QWICKSERVE PREP STATION AND KITCHEN PRINTER

This system integrates with the SmartPOS 100 and 400 
restaurant POS solutions.
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ON-SITE OR ONLINE, INCREASE SALES WITH CUSTOMIZATION AND PROMOTIONS

SMARTPOS 400
Restaurants who want to take advantage of phone order, self-service, 
and online ordering technologies should consider SmartPOS 400 and 
bundled solutions by Petrosoft.

SmartPOS 400 is a restaurant POS solution designed to meet the 
environmental challenges of tableservice, quick-service, fast casual, 
and pizza restaurants while helping to increase sales with unlimited 
promotions, online ordering, and an embedded ordering system. 

For delivery and to-go orders, the 
embedded ordering system enables 
employees to pull up a customer’s order 
history, customize their orders, and 
manage delivery options. This system 
enables labor efficiency by streamlining 
the ordering process with caller ID, and  
by transmitting customized orders to a 
kitchen prep station and the a delivery 
driver.

The SmartPOS 400 system also integrates with Petrosoft’s front-of-the-house self-service ordering kiosk, 
Qwickserve, and back-office solutions. 
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●  Delivery management
●  Menu management
●  Inventory management
●  Nutritional information
●  Online and mobile ordering
●  Phone ordering automation 

●  Price management
●  Promotion management
●  Recipe management
●  Coupon management
●  Shift management
●  Split orders

●  Tab management
●  Table management
●  Tip management
●  On-site kiosk ordering integration

SMARTPOS 400: KEY TECHNOLOGY FEATURES



22 412-306-0640 • info@petrosoftinc.com

INCREASE EFFICIENCIES WITH TAB AND TIP MANAGEMENT

Technology can help to increase 
tableservice and pizza restaurant 
labor efficiencies with tab and 
tip management, features of 
SmartPOS 400.
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INCREASE EFFICIENCIES WITH CENTRALIZED MENU MANAGEMENT AND REPORTING 

Manage your menu from the Qwickserve kiosk or the cloud-based management 
system. The cloud-based system enables restaurant operators to create and 
update  menus from any location.

Track foodservice sales, profits, 
profit margins, and inventory with 
Qwickserve's reporting module.



24 412-306-0640 • info@petrosoftinc.com

DECREASE THEFT AND AGE COMPLIANCE RISK WITH VIDEO JOURNALING

VIDEO JOURNALING
Technology can help to decease theft 
and age compliance risk at tableservice, 
quick-service, fast casual, and pizza 
restaurants with video journaling, a 
feature of SmartPOS 400.

Track and review important transactions 
by automatically capturing and tying 
video footage from up to four cameras 
to transaction data. Automatically 
bookmark voids, cancels, no sales, and 
age-restricted transactions, enabling 
timely information and decisions for 
restaurant owners.

Restaurant owners can also track high-
risk back-of-the-house and front-of-
the-house areas that are most exposed 
to risk and theft.
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TRAINING, SUPPORT, AND SERVICES

EDI (ELECTRONIC DATA INTERCHANGE) SERVICES 
EDI is a great time-saver and Petrosoft’s invoice processing software allows you to accept 
electronic invoices from EDI enabled suppliers. To take advantage of this feature, your vendor 
sends its invoice to us, we process it and then post the invoice to your pending invoices file in 
your account for approval.

PETROSOFT FULL-SERVICE INVOICE DATA PROCESSING
Petrosoft also offers full-service invoice data processing for vendors who produce paper 
invoices. Processing paper invoices is labor-intensive, but with Petrosoft’s invoice processing 
services, restaurants can eliminate paper invoice processing entirely.

TRAINING AND SUPPORT
Petrosoft offers training at our headquarters in Pittsburgh as well as live, prerecorded, and 
on-site customer training for our suite of products and services. The company also provides a 
repository of help articles, technical documentation, and release notes. Customers can reach 
the support team by phone, email, and online.

"Taking time to learn base knowledge 
gets everyone 'on the same page' and 
can reduce errors, promote positive 
interactions and provide guests with 
consistent quality."

 
NRA, Education’s role in the restaurant 
industry
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ON-SITE / IN-STORE TECHNOLOGY

INTEGRATION DIAGRAM

POS AND MTO
SELF-SERVICE KIOSKS

CUSTOMER
LOYALTY PROGRAMS

ROUTERS, DATA CENTERS,  
AND SECURE CLOUD 

 CONNECTIONS

ELECTRONIC DATA INTERCHANGE
EDI INTEGRATION WITH

 VENDORS AND SUPPLIERS

BACK-OFFICE
 MANAGEMENT

HEAD-OFFICE TECHNOLOGY
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CLOUD VERSUS ON-SITE SOLUTIONS

CLOUD SOLUTION
Subscription

ON-SITE SOLUTION
License аnd Maintenance

Software
Subscription Cost

Software
License Cost

Customization

Implementation

Training

Customization

Implementation

Training

Hardware

IT Personnel

Maintenance

Petrosoft was founded by a retail operator and engineer who initially 
developed a cloud-based back-office software solution in 2002. Today, 
the company designs, develops, and markets end-to-end restaurant 
technology, enabling a seamless connection between vendors, point-
of-sale, made-to-order, back-office, network, and financial systems. 
The company continually strives to find innovative ways to enable 
restaurant operators to better manage their on-site and back-office 

operations, decreasing risk while optimizing inventory, productivity, 
sales, profits, and margins. The company supports its product line from 
its headquarters in Pittsburgh, PA and offers services along with a full 
menu of training options including on-site, classroom, online, and on-
demand sessions. 

Find out more at www.petrosoftinc.com

ABOUT PETROSOFT
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