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What is BDPRMS?
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What is BDPRMS

Business and Development plan for a SaaS based Restaurant Menu System

Objectives:

» Design a SaaS Restaurant Menu System
* Design a business model for this RMS
» Create its prototype

Motivations

Opportunity to create a new solution that can have a fit on today’s market
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Why a cloud based Restaurant Menu
System?
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Why a cloud based Restaurant Menu System?

Context

Era of internet II
Personal computers in our pockets

Hospitality business embracing new technologies

Big sector

Existing solutions

Very high acquisition costs

Very hardware specific

Oriented to mid-large business
To extensive or to limited

Not oriented to the right audience
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MenuServe
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MenuServe: a solution

MenuServe is a new cloud based platform that offers a Restaurant Management, Point of Sale and
Ordering System for everyone.

Its key features are:

* Freeto use
 Accessible

Minimum investment

e Multi-Platform

 Fast and easy

e Multiple roles

* Increases performances
* Provides key information
o Great scalability

e Security
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MenuServe: a platform

MenuServe is a fully integrated Restaurant Menu Management platform.

Each role may has access to a different module with its own features:

« Back Office portal (admin and reporting)
* Point of Sale terminal

« Wait staff ordering system

« Kitchen management

 OpenMenu (ordering system for customers, via mobile devices)
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Roles and modules
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Modules

X% LA RESTAURANZA

Administration e

199

, wese B Two o TN
- BaCk Oﬁlce dUtIeS s” Bills from 04/06/2016 to 12/06/2016
- Employee management g

LS 19917 Close 18/06/2016.1333 19 2 James Willson = 225¢
H . $ Tables w

= Reportl ng y KP |S y Com petence analySIS 3 - B 19915 Close 18/06/201613:20 " 2 Marta Jonson - 22,00¢€
£ settings v

employee tracking e RN N T

La Restauranza Tabl:ﬁ Lqu"END 3145?“ —‘, PO | nt Of Sal e

Table 5 Edit
Kitchen Pizza

Burger Diabola (hot) K2 13,006

Pizza california e Pizza carbonar T Pizza funggi T

Burger Diabola (hot) x B50€ 5.00€ 5,00€ 5,00€ -

- Order and table tracking
Processed Pizza margarita i Pizza Vegetarian % Pizza Marinera 7

Pizza Funagui a 7,006 = 5,006 5,00€ = 5,00€ F t I t t r

Pizza Margarita A 6,50€ Pizzad formaggi ¥y Pizza calzone 7 “Torrada” with garlic 77 y

+ ingrecients ? i G

Estrella Damm ¥ 2506 ; = Creatlon Of bIIIS
o - Fast customer checkout

istotal
Subtotal +37,50 € Total

Taxes +0,00€
Discount oms  +37,50 €
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Modules

Wait staff device

- Portable ordering system
- Portable PoS

- Customer assessment

- Full bill control

- Notification and alert

- Multi-platform

= LARESTAURANZA - KITCHEN VIEW

Kitchen Group by:  Table (ascenidng) v Order by: Asival (descending) v
Items pending: 13 Ocupied tables: 12 Table 5
Real-Time arrivals o
Pizza Diabola(Hot) Salad Now
With egg
With bacon
12 PizzaDiabola(Hot)  Sead Now
with 3 5
Wik baon Pizza Diabola(Hot) Fried chips Now
12 Bumgerwithcheese  Fried chips Now Tabled
. biitsil
12 Pizza Margarita Iminago
Burger with chilli - B minago
12 Burger with cheese 3minago Pizza carbonara No onian 19 min ago
12 Pizza Fungg With crion min ago Table 10
9 Burger with chill Bminag )
Ravioli carbonara - 8 min ago
10 Raviali carbonara G
Burger with cheese = 8min ago

T Ww.dli654 © W.dl654

© w4 iiess

L

Bill Details .

Ticket | 4 |

Table 5 +12,55 ¢ 134 APPETIZERS

Recaipt 31,457

Check Out [ |

Table 5

Order 31.452

Back to bill

OTHERS

Paymenty Method
Table 8 +5205+¢

Recapt 31,452
Pizza california ir y
Tanle 9 48156 o . Soptions 700¢ = Credit Card

Receipt 31.452 Pizza Vegetarian i -
3oprons 750€ &) Other
=:| Table 15 +112,56 € 128 . N
E Receipt 31,452 . Pizza Margarita Caleulate Bill it
Bopriens 6,00€
Table 17 +0,00¢ . Pizza Fungi % Sublota 137,50 € ol
Reezipt 31.452 sprians 7,00€ Taxes +0,00 €

Discount 0,00 % + 37,50 €

o S

On Hold

Kitchen management

- Open communication between kitchen and

walt staff

- Display of orders
- Wireless interaction with wait staff
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OpenMenu

Open Menu

© 94654

Open communication channel between customer
and restaurant. Welmmets

https://open.menuserve.com/id=x98...

La Réstauréﬁia —
Table 5 Ticket E

ALL APPETIZERS

- Provide a digital menu to customers
- Allow remote ordering from table

DESSERTS OTHERS

La Restauranza

- . You are sitting on the Table 5. Burger With cheese e

- Reduce cost in walit staff B e
; : SR i Ry Burger With chilli

- Kiosk mode compatible [

Burger Diabola (hot) A

= NO eXtra COSt E 2 options 6,50€

- Easy configuration &
= Differentiate your bUSineSS Please, insert the table code provided by

your waiter to continue.
B
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Business strategy
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Why a SaaS based product?

MenuServe is a software as a service based platform.

» Accessible through internet from any device
* Free ad-hoc applications to extend functionalities

The key features that SaaS provides:

Low cost entry

Pricing very adapted to customer needs
Security and reliability

High adoption rates

Third party integration

Excellent scalability

Works anywhere
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Business strategy

A company needs to generate a net income

MenuServe Business Strategy

 Freeto use

e Licenses

« Consulting

* Reporting

e Customized solutions

« Hardware reselling
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Licenses

MenuServe is free to use with payed licenses:

» Basic version provides a full RMS suite.

« Payed versions provide extra features.

O

It is important to offer a free version that provides
enough value in order to keep customer satisfied
and engaged.

Not a Freemium model!

v No hardware restrictions

Vv Basic reporting

Vv Access to all modules

v Max. 2 simultaneous waiters
v Max. 1 simultaneous PoS

v Maximum 50 menu items

v Basic support

Vv Basic configuration

Vv Limited appearance

customization

All BASIC features plus:

v Advance reporting

v Employee tracking

v Advanced configuration

Vv Up to 100 item menus

v Max. 5 simultaneous waiters
v Max. 1 simultaneous PoS

v Advanced support

Vv Full appearance

customization

All PLUS features plus:

v Advance market analysis

v Business growth suggestions
v Social Media monitoring

v Mobile payment methods
(PayPal, NFC, etc.)

v Max. 8 simultaneous waiters
v Max. 2 simultaneous PoS

v Pro support

Vv Personalized support

Vv Set up consultant

FREE

120€ monthly by restaurant
(save up to 8% paying yearly)

CUSTOM LICENSE

If you have a bigger business but still want to take advantage of MenuServe expertise and advanced
statistics, you can contact us for a personalized quote. Our Sales team will be happy to assist you in

any doubt regarding personalized development, implementation and licenses for special cases.

250€ monthly by restaurant
+20€ extra user / +40€ extra POS
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A first approximation in numbers
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Costs vs Income

Costs of implementation for the first year of year
of MenuServe.

Category

Concept Yearly cost

Front end developer 40,000.00 €
Back end developer 40,000.00 £
Sys admin 40,000.00 £
Salesman 50,000.00 €

Designer 5,000.00 £

Office expenses 15,600.00 £
HW expenses S00.00 €
Material 5,000.00 £

Licences 150.00 €

Online ads 2,400.00 £

Cam paigns 3,600.00 €
Administration 500.00€

208 150,00 £

Balance:

367,950 € - 209,150 € = 158,800.00 €

Income from 1000 active users, applying Pareto

principle.

Licenses only

Concept ‘ Fee ‘ Users Amount (monthly) Amount (yearly)
BASIC - £ 800 - € - €
PLUS 100.00 € 160 16,000.00 € 192,000.00 €
PRO 250.00 € 40 10,000.00 € 120,000.00 €

1000 26,000.00 € 312,000.00 €

All income

Concept ‘ Users Price Amount (yearly)
Licenses 200 various 312,000.00 €
hardware 50 450.00 € (margin) 22,500.00 €
Subtotal 334,500.00 €
Consulting - 5% over total 16,725.00 €
Reporting - 5% over total 16,725.00 €
Total 367,950.00 €
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The design process
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The design process

Two main design blocks have been taking into account

The client side applications

 Functional definition
« Application Architecture
» User Interface

The cloud system platform

* Functional description
* Information technology
» Platform Architecture

”\

/

S B
N

E

= Restaurant Management System ’/
A/Z\ /\{
Aministration
Site

Restaurant
Customer’s Kitchen Device

Device

Wa ltstaﬁ:

Dewce
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Prototype
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Prototype

The result of all this design process is a prototype.

Prototype of the 5 modules:

« Back Office portal

* Point of Sale terminal

« Wait staff ordering system
« Kitchen management

« OpenMenu

Three use cases
 Use case 1: Setting up a Restaurant

* Use case 2: Waiter attending a table
 Use case 3. OpenMenu access and ordering

Video Demonstration available
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Conclusions

¢%¢

Menu

Free:



Conclusions

This has been a very extensive thesis with an average positive results.
Positive points

« All main goals achieved

* Promising product as a result of the project
« Base for a real development

« Complete prototype for validation purposes
« Positive first money balance

To improve

* Not all the sections has been developed as deeply as intended
« External situations (work, family) has make the project more difficult
e To much attention in details in some sections
* Need to perform a more low level planning
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Further work

In order to keep improving MenuServe

Complete viability study

Add features

Detailed Project and cost plan
Prototype validation
Marketing plan

Legal analysis

Business case
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Thanks for your attention!
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@commons All images featuring this presentation are either property of MenuServe or under a CC reutilization license. Free
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