eatls}

Restaurants Made Simple

KITCHEN DISPLAY SYSTEM

Qi

enabled

Mushroom Appetizers
saLaps

Caesar Salad

Paclla Salad

Chicken Caesar Salad
EnTREES

woto Meatballs
Filet Mignon

New York Steak

Ribeye steak

e Lamb Chops
Grilled Salmon
Ani Tuna

B8Q Shrimp

A 50 orders in Queue

Modernise your culinary operations by establishing a direct link to the point of sale,
kiosk, or online ordering system. Obtain invaluable insights into preparation times,
cancellations, wastage, and more, through real-time analytics. Utilise data-driven
intelligence to boost the efficiency and profitability of your kitchen operations.
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Prep Station Seamless Save on Kitchen Heat Multilingual Analytics and
Routing Connectivity Printing Costs Grade Hardware Support Reporting

2 Download on the GETITON available at
eatOS.com @& App Store >’ Google Play | | amazonappstore
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PREP STATION ROUTING

Eliminate inefficiency and enjoy
maximum accuracy with our ticket
management system. Connect multiple
kitchen displays with one synchronised
network to receive real-time updates
across all stations—streamlining
operations for optimal performance.
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to access and comprehend data in
their preferred language, ensuring an
optimised user experience through the
power of multilingualism.

SAVE ON PRINTING

Say goodbye to paper clutter and waste,
and hello to budget-friendly savings.
Select the perfect equipment for your
restaurant and begin reaping the
rewards of digital transformation almost
immediately. Streamline your Kitchen
Display System (KDS) with your printer(s)
for maximum efficiency.

KITCHEN GRADE HARDWARE

Engineered and rigorously evaluated on
specially designed equipment tailored
to meet the demands of steamy and oily
cooking environments, our heat-grade
hardware ensures optimal performance
for your kitchen operations.

Restaurant Technology Made Simple

Affordable technology built exclusively for
restaurants to help manage and serve customers
better with an all-in-one, Al-enabled ecosystem
that simpilifies restaurant operations, yields cost
savings, and facilitates a more authentic and
engaging interaction with the community.
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SEAMLESS CONNECTIVITY

Connect to the eatOS Restaurant
Technology Cloud, encompassing the
Point of Sale, Self-service Kiosk, Mobile
App, Online Ordering, Delivery Apps, and
more. Designed to operate offline, so you
can rest easy knowing your kitchen won't
be disrupted by internet connection issues.

ANALYTICS AND REPORTING

Harness the power of cloud-based
analytics to make well-informed
decisions that optimise kitchen
operations and profitability. View sales
figures, refunds, voids, food costs, and
more in real time and take full control
over your culinary operations.

eatOS's Al-powered Point of Sale
technology cloud is built specifically
for restaurants with the objective of
simplifying restaurant management
and enhancing the dining experience
for both guests and operators. By
automating repetitive tasks with
insightful data, it streamlines operations
and elevates overall efficiency.
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@myeatOS @ @ @ @ Answers, advice and everything about the restaurant business at blog.eatOS.com



