Software solution for
Food & Beverage businesses




More than a decade of experience in hospitality IT

Prologic First has been promoted by hospitality IT profession-
als, each with more than 15 years of international experience.
We understand hospitality IT and our knowledge is reflected

in our products and services.

Prologic First's software solutions are used at about 450 cus-
tomer sites in 16 countries. Customers include hotels, restau-
rants, catering companies and leisure clubs.

Prologic First offers integrated software solutions that span
customer facing and back office functions. They are designed
to manage operations efficiently, improve customer & supply
chain relationships and to provide valuable management infor-
mation. In a stand alone operation as well as in hospitality
chains.

Versatile software

Fine dining outlets will find our CRM and service

coordination features of value.

Quick service operations will appreciate that billing
operations require minimum keystrokes, an optional
interactive kitchen display improves kitchen coordination
and a customer display aids in sales promotion.

Food courts find our stored value card option helps in

cashless service operations.

Institutional catering companies are able to centralize
purchasing, inventory and costing operations across their

outlets.

Restaurant chains can to remotely manage products &
pricing in outlets and are able to consolidate sales.

Prologic First offers software solutions that meet the
requirements of almost all food & beverage production

and service operations.



Touché—Touchscreen and Handheld Point-of-Sale

Touché POS is designed for ease-of-use and efficiency. It handles complex
order entry with condiments, modifiers and additional instructions to the
kitchen. It assists in kitchen coordination by printing KOTSs, interacting with
a visual bump-bar and displaying table status. It allows discounts to be
applied, multi-mode settlements including payment by stored value cards
and tips handling. Best of all, it does all this with minimum keystrokes. The
graphical display is easy to learn and navigate.

Touché POS reporting is acknowledged by users to be the best. In variety,
in content and in formatting.

FEATURES

Multiple outlets, multiple menus, multiple pricing
Configurable function keys
Configurable user roles and capabilities
Log in by keyboard or swipe card
Items, Condiments, Modifiers, Open Items
Configurable menu-item pages for touchscreen and handheld
Course wise and cover wise order taking
Move, void and split checks / items
KOT & Master KOT print with kitchen instructions
Optional kitchen display / visual bump-bar
Graphical display of service status per table
Happy hours, BOGO, discounts and other promotions
Cash, credit card, stored value and vouchers—multi-settlements
Tax, VAT and tips handling
Reports -

Sales, Settlement and Cashier Scrolls

Open, void, split and moved items / checks

Item sales statistics

Best / worst items

Covers statistics

Discounts list

Table and server statistics

Daily Flash




Customer Relationship Management

FREQUENT DINER PROFILING
A unique optional add on to Touché POS is Profiler. It's most

common use is to track visits by and prefernces of frequent
diners. The database can also be used to recognize and service )
members of a frequent diner program. Home delivery ] :
businesses use Profiler to store delivery addresses and s T
directions. .
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frequently ordered menu items, Profiler provides user
configurable fields to store information, in a structured
manner, that is specific to a Touché user site. The database
can be used for direct marketing and post-visit customer
contact.

When used on handheld order taking devices, Profiler assist in
customer recognition and table-side personalization of
services. Improving customer satisfaction and encouraging
frequent visits.

TABLE RESERVATIONS

The profitability of a food & beverage service outlet
depends on quality and service. It also depends on table
management and efficient turnaround of covers. The table
reservations module is an invaluable tool for managing
advance reservations and walk-in seating.
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Events during a customer visit and table preference can be
recorded at reservation and can be actioned while seating

guests. When used with Profiler, the improvement in guest
recognition is most obvious and beneficial.

The module can be interfaced with restaurant table
reservations portals for improved table management and
improved sales.



Prol'lFIC—Back Office

MATERIALS MANAGEMENT AND COSTING F&B COSTING
For all F&B operations, the cost-of-goods sold is one of Merely knowing cost of sales is not good enough. You
the three most significant cost ... if not the most may be losing profits due to kitchen or purchasing
important. Monitoring and controlling these costs inefficiencies. Kitchen efficiency is measured by
directly improves profitability. itemized consumption of raw materials with what
should have been consumed as per recipes. Purchase
Prol'lFIC aids in managing purchases and consumption efficiency is more difficult to pin because price variance
accounting. The functions are scalable. All users will use may be a result of changes in market price. Analyzing
receiving, direct issue, stock taking and stock usage variance in materials consumed alone results in
adjustment features. Such users will be able to monitor cost reduction and increase in profits.
purchases, consumption
and overages / shortages. & & i ea- me BEE Prol'lFIC is a rare
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ACCOUNTING

Prol'lFIC is the only back office software available that integrates purchase, inventory and F&B costing ... all into a
single system. It is also one of the rare software developed specifically for hospitality back office operations. The
accounting module complies with the reporting standards of the Uniform System of Hospitality Accounting.

Prol'lFIC accounting reduces work load. Journals are posted electronically based on purchases and consumptions. VAT
reports are prepared by the software. Your staff need not toil with Excel to produce operating and statuary reports
that help you manage your business better.



Enterprise Software for F&B Chains

Corporate Touché

F&B chains that want to consolidate sales from their outlets,
into a single database for reporting, use Corporate Touché.
Reports are similar to those available from Touché POS at
each outlet, but, can be used to report on a single outlet, all
outlets in an area or all outlets in the chain. The data
networking requirements are minimal.

Some chains may also like to remotely administer the
products sold at each outlet, their prices and time bound or
on-going promotions. Corporate Touché allows this over a
reliable data network.

Corporate Touché is a strategic tool for F&B chains to manage
their business.

Prol'lFIC —Centralized Back Office

Chains can achieve economies by providing shared services
for purchasing, inventory management and costing to their
sales and production outlets. Prol'IFIC can be configured
over a reliable broadband network to cater to the needs of
multiple outlets of a hotel chain.

The benefits are a single-image of all purchases,
consumption, F&B costs and profitability of all operations of
a F&B chain.

The single database of all back office transactions offers a
valuable source of management information. Purchasing
prices can be compared. Consumption statistics can be
compared. Slow moving items can be shared. In short,
profitability can be improved.



