Ultimate Technology Guide
for Optimizing Your Restaurant
in the New Normal

The global economy has experienced a significant downturn due to pandemicrelated shutdowns. The U.S. is currently undergoing a 3% dip in the market
with losses rivaling those of the Great Depression. According to Yelp, the
market dip has had a particularly negative impact on the restaurant industry
with, 26,160 restaurant closures in five months. Of those, 15,770 have decided to
close permanently. As the pandemic carries on, the remaining restaurants have
started to reopen with adapted procedures that adhere to CDC guidelines.
As restaurants start to reopen their doors, employees and managers are continually
altering their operations to ensure they are adhering to the CDC’s safety
protocols and guidelines. Restaurant managers and owners are busy
realigning their business to adhere to social distancing and cleaning
procedures. To do this, modifying business operations are focused
on take-out, delivery, and curbside pick-up in order to limit dine-in
capacity. That leaves little time to focus on replacing lost revenue to
keep the doors open. There is a solution—implementing new innovative
technology solutions can improve efficiency and boost profitability for
restaurants as they adapt to the “new normal” in the Covid-era.
With so many companies rolling out new technologies, it can be
overwhelming to choose the right solutions that will work for your
restaurant. In this guide, you will learn the features and benefits of various
applications, systems, and solutions that can help your restaurant adapt,
boost your bottom line, and improve guest satisfaction.
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Contactless Queue Management Solutions
Social distancing has played a significant factor in reducing the spread of Covid-19, and as a direct result, many
restaurants have turned to contactless queues.
A contactless queue management application allows patrons to sign in and join a waitlist from their mobile device. After
signing in and joining a waitlist, guests can wait safely from a distance. The application enables restaurants to contact
customers waiting outside or in their car when their table or order is ready. Contactless queue apps help mitigate
confusion and overpopulation in restaurants. They also improve customer satisfaction by managing expectations by
allowing management to be transparent with customers on capacity levels and wait times.

A contactless queue app allows customers to:
Scan a unique
QR code

Peruse the
online menu

Solutions to Streamline
Kitchen Operations
Systems that facilitate communication between FOH and BOH are critical
for restaurant efficiency. A kitchen display system (KDS) integrates with
your standard POS system or through a self-ordering application for
optimal efficiency and performance.
When you pair your KDS with a self-ordering mobile application,
orders are sent directly from customers’ mobile devices to
the kitchen, which can result in reducing kitchen errors and
food prep time. The system makes order inputs clear, with
selections to customize orders and places to leave notes
for the kitchen. Because the system makes orders
uniform, the kitchen is less likely to make mistakes. The
system also streamlines orders so the kitchen can
prioritize orders as they come in.

Receive notifications when
their table is ready via SMS text
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Technology Solutions for Optimal Restaurant Performance
The suite of technology solutions restaurants choose to utilize are essential. The right technology solutions should
integrate into existing POS systems and work with several applications for optimal performance. These technology
solutions need to work flawlessly as one system acting as the cornerstone to keeping restaurants and bars operating
efficiently while maintaining regulations and safety protocols.
The right technologies allow restaurants to maintain profitability and eliminate overhead costs such as paper menus,
waitlists, and food waste due to error. Online applications also give customers more control over their experience
and relieve staff to reallocate their time to other tasks, and reduce labor costs.
Perhaps most importantly, this technology can be utilized to collect data and other analytics to create detailed
reports on all of these aspects so restaurateurs can better plan and forecast their operations.

Self-Ordering Solutions
Self-ordering solutions are another way to keep patrons safe by limiting contact with restaurant staff. Self-ordering puts
guests in control, allowing them to place orders from a mobile device or kiosk for dine-in or takeout orders. This way of
placing orders reduces mistakes as customers’ orders are sent directly to the kitchen from their device.
A self-ordering system can also be used by restaurants to cut down on costs for labor by freeing up servers and staff
to focus on other important tasks like sanitization instead of taking and placing orders.
Self-ordering solutions can be utilized on mobile devices via tableside tablet, or by kiosk. These systems should be
easy to operate, integrate with familiar operating systems such as iOS, and be compatible with all dining options a
restaurant may provide.

Lastly, the application should be easy to manage and include
features that allow managers to easily:
Upload new promotions,
pricing, and menu items

Remove sold
out items

Customize to reflect
your brand

Innovative contactless technology helps restaurants create a safe dining experience while optimizing FOH and BOH
operations to create better customer experiences. WaveSoft’s suite of iOS applications, services, and support can help
restaurants stay on top of emergency regulations while streamlining processes to keep business profitable.

WaveSoft’s suite includes WaitTag, WaveDish, and iKDS. The entire fleet of easy-to-use solutions helps your
restaurant from the queue through checkout. Manage your contactless queue with WaitTag with your unique QR
code, guest list, and line up management to create a comfortable contactless wait for customers. Continue keeping
customers safe when you provide them with contactless ordering through WaveDish. Customers can order their meals
directly from their mobile device with options for dine-in or take-out. Finally, streamline orders with WafeSoft’s iKDS,
prioritize orders as they come in, reduce kitchen errors, and create faster serve times for customers.

For more information on these and other mobile and
self-ordering technologies, contact WaveSoft.

About WaveSoft
WaveSoft is a leading software developer of innovative information
technology solutions to independent, public, and corporate clients,
with a special expertise in the hospitality industry. WaveSoft developed
the world’s first Windows CE based POS solution in 1999, and since
then, we’ve served thousands of food and beverage businesses of all
sizes and concepts. Our mobile software application enables users to
perform wireless order entry, payment and line-busting applications,
and integrates seamlessly with virtually any third-party point of sale
software application. WaveSoft products are sold through a worldwide
eco-system of VARs and ISVs.
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