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Abstract: The quality of a restaurant and its food in today's food industry is heavily influenced by customer
feedback. As a result, restaurants pay close attention to customer satisfaction in order to maintain their
reputation. A key factor in evaluating customer happiness is the ability to provide efficient services while
maintaining a high level of quality. In traditional restaurant ordering systems, the waiter takes the order
after the customer selects an item from the menu, which can be time-consuming and require a lot of staff to
manage. To address these issues, a new ordering system has been developed that provides personalized
menus based on the customer's preferences. The menu is displayed on the customer's device, eliminating the
need to wait for the waiter to take the order. The order is sent directly to the chef's display via wireless
connectivity, improving service effectiveness and efficiency. This approach makes the restaurant more
appealing to a broad spectrum of customers and offers numerous benefits such as excellent usability, time
savings, portability, a reduction in human error, adaptability, and customer feedback. The interactive
ordering system, known as E-menu, provides new digital menus for customers. The goal of this project,
called "ORDER UP," is to integrate all touch points, share information, speed up processes, and
personalize experiences for customers.
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I. INTRODUCTION
Restaurants often struggle to satisfy guests during busy periods, which can lead to difficulties with table reservations
and food orders. Poor service can result in lost customers, even if the food and ambiance are excellent. Additionally,
preparing too many different dishes at the same time can slow down order processing, increase wait times, and decrease
table turnover rates. Order Up is a solution designed to minimize these problems and maximize restaurant efficiency.
By streamlining kitchen systems and allowing guests to order food through a mobile or web application, Order Up
reduces the time needed to prepare orders and ensures that meals are ready for guests on time. The application also
provides a detailed menu with information about food options, allowing guests to browse at their leisure. However,
traditional solutions such as kiosks and POS systems have their drawbacks, such as high costs and frequent upgrades.
Order Up handles reservations and orders, recommends menu items, provides printable menus, and performs sentiment
analysis and reviews. By making it easier for guests to find nearby restaurants, make reservations, and order food
online, Order Up improves the customer experience and reduces costs over time. This paper will describe the system
and the results achieved through research and implementation.
Although there are solutions available to address the issues faced by restaurants in providing efficient customer service,
they also come with certain drawbacks. Two such solutions are Kiosks and POS (Point of Sale) systems.
Kiosks are automated self-service stations that are often equipped with touchscreens. However, they can be quite
expensive, especially for businesses operating on a tight budget. The costs associated with Kiosks extend beyond just
the initial installation, and include ongoing maintenance and upkeep.
POS systems, on the other hand, are handheld devices such as tablets that are used to manage orders and payments.
While these systems are convenient and can be upgraded to improve their functionality, the upgrades often come at a
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cost. Business owners using POS systems need to pay for new licenses and software upgrades, which can be time-
consuming.
The Smart Food Ordering System addresses these challenges and more. It comprises four key factors: efficient handling
of reservations and orders, a recommendation system to suggest food options, an attractive print menu, and sentiment
analysis and reporting. By using this system, restaurants can optimize their service and increase customer satisfaction.
The Smart food ordering system comprises four key components:

o Efficient handling of reservations and orders

e Recommendation operation system

e  Appealing print menu

e Sentiment analysis and summarization
Order Up is a mobile/web application that facilitates guests to discover nearby restaurants, check table availability,
reserve a table, order food online, read reviews, and view a print menu of each restaurant's food items. Guests can leave
reviews for menu items, which are analysed by Order Up to assist restaurants in deciding whether to retain or replace
menu items. The system's order handling component creates a queue of orders, ensuring prompt order processing,
reduced costs, and improved customer service experience. Thus, Order Up functions as both an order management and
business intelligence system. This paper will elaborate on the system's implementation and the outcomes achieved
during the investigation.

II. LITERATURE SURVEY
FOODS is a system developed to assist people in making informed food choices by using an ontology-driven approach.
The ontology used in FOODS is intended to capture information about various food categories and specific foods
within those categories, including their nutritional content such as macronutrients and micronutrients. FOODS enables
users to search for specific foods or food categories and provides personalized recommendations based on their dietary
preferences and health goals. It also includes a feature that allows users to create meal plans based on their nutritional
needs and preferences.[1]
FoodX is a technology-based system that aims to reduce food waste by streamlining the food donation process. The
system comprises a mobile app for donors, a web-based platform for food banks, and an intelligent routing algorithm.
The mobile app allows donors to report food that is available for donation easily and quickly, while the web-based
platform helps food banks manage and track incoming donations, providing analytics and reporting tools to help them
track their donation activity. The intelligent routing algorithm is used to optimize the donation process by finding the
most efficient routes for pick-up and delivery.[2]
Foody is a smart restaurant management and ordering system that uses technology to enhance the customer experience
and streamline the ordering process. The system includes a mobile app for customers and a web-based platform for
restaurant managers. The app allows customers to browse menus, place orders, and make payments directly from their
smartphones, while the platform provides real-time updates on order status and inventory levels, allowing managers to
make adjustments to menus and pricing on the fly. Foody can also provide insights and analytics on customer behaviour
and preferences, enabling restaurants to make data-driven decisions to improve their business.[3]
The Self-Ordering Concept Food Ordering System in restaurants is a technology-based solution that includes a self-
ordering kiosk to streamline the food ordering process and improve the customer experience. The self-ordering kiosk
features an intuitive interface that makes it easy for customers to browse menus, select items, and customize their
orders. The system sends the order directly to the kitchen, eliminating the need for a server to manually enter the order.
This can help reduce errors and improve order accuracy. The system also includes features such as payment processing
and order tracking, allowing customers to pay for their orders and track their progress in real-time.[4]
The Smart Menu Card System is a technology-based solution that enhances the dining experience for customers in
restaurants. The system replaces traditional paper menus with digital menus displayed on tablets or other devices.
Customers can browse the menu, view pictures and descriptions of dishes, and customize their orders directly from the
device. The system can also make recommendations based on the customer's previous orders or popular menu items.
The Smart Menu Card System can also provide valuable data and analytics on customer behaviour and preferences,

allowing restaurants to make data-driven decisions to improve their business.[5]
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III. METHODOLOGY

1. Customers can access an ORDER UP MENU at the restaurant through a QR code system that can be scanned
using their mobile devices.

2. Each table will have a unique QR code assigned to it, allowing the restaurant to manage and identify tables
individually.

3. The menu will showcase all the currently available items in stock.
4. The system ensures that food is delivered accurately to the respective table, avoiding any confusion.
5. Prior reservations can be made by customers before arriving at the restaurant.
6. Furthermore, the system offers various online payment options.
7. Customers can opt to donate a specific order to provide food to those in need.
8. Customers can leave comments on individual food items to express their feedback
Scan QR
!
Menu
!
Place Onder
Print Crder in Kitchen o C'cgct;l:is ACaw
I |
Qrder Processing
QOrder Served
er}
{ Bill Generation ’
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The Customer Modules:
This module provides all necessary features for restaurant visitors, such as accessing the digital menu and placing
orders. These modules include:

Scanning module: Customers can scan the QR code on their table to be redirected to the restaurant's website.
The QR code contains a unique table ID on top of a URL, which is saved for later use.

Menu display module: This module shows the current restaurant menu, including popular and recommended
dishes, along with images, names, prices, and descriptions.

Cart module: Customers' carts update automatically when they add items, and they can modify their cart at
any time before ordering. They can also view previous orders in detail.

Payment module: Customers can see their final bill and complete payment by clicking the 'PAY" button.
Receipts are sent to their registered email address.

Feedback module: Customers can rate each dish, comment on the ordering process, and suggest ways to
improve the restaurant's service.

Notification module: Customers receive WhatsApp notifications with order details, and after successful
payment, they receive notifications with the amount received and payment receipts.

The Manager Modules:
Include order analysis, product management, and order and sales management, with the following modules:

Analysis module: This module offers a range of data visualizations, such as customer and product statistics,
order information, and daily and monthly revenue estimates.

Product management module: Managers can add and update products based on categories and manage the
current date's menu.

Sales module: Managers can see detailed sales information, including customer IDs, order IDs, and order
dates.

Bill history module: Managers can view all billing information, including past orders, and delete them.
Report module: This module allows managers to download sales, order, and customer reports in various
formats.

The Pre-Order Modules:
This module provides customers to order food while waiting in the queue when tables are occupied. The process
consists of the following modules:
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Scanning module: Customers scan the QR code on their table to be redirected to the restaurant's website. The
QR code contains a unique table ID on top of a URL, which is saved for later use.

Login/ Registration module: Returning customers can log in using their unique username, while new
customers must complete the registration process before proceeding. After logging in, customers select the
number of people in their party.

Menu display module: This module displays the current restaurant menu, including popular and
recommended dishes, along with images, names, prices, and descriptions.

Ordering module: This module shows the items ordered by customers and the time required for the table to
become free.
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Scan QR

¥

Enter Perscnal Details

Y

Display Menu

'

Flace Order

Wait until Table gets Ready

IV. RESULTS AND OUTPUTS
4.1 Customer Side
4.1.1 For Normal Booking

© 0

Hey Foodies! Welcome to our
Restaurant.

Veg fried rice

Roti Rice Sabji Chinese i 1xRs. 120

Your Order

Our popular People Also Try

Tava Pulav ®

* ok w

Add More Dishes

Add Cooking Instructions
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©

You're Paying

¥ 280

Your Items d Sub Total

Bombay Style Pav Bhaji Z 100
. . 100
Your Order is Preparing
Veg Pulav
%140
Mineral water

Order Send e
Would you like to do.. S
Successfully

GST

Grand Total

4.1.2 For Prebooking (if, tables are busy):

©

Hey Foodies! Welcome to our
@ Restaurant.

Roti Rice Sabji Chinese
Pre-Book Order
Our popular

Name

eg. Rakesh Mishra

Contact Details

eg. 95842 16488
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Your Order

2 x Rs. 200

Veg fried rice
1 xRs. 120

People Also Try

Order Send

Tava Pulav ® Tava Pulav ®
Successfully

. =

Add More Dishes

Add Cooking Instructions

4.2 Restaurant Side:
4.2.1 Manager’s Dashboard

Home Tables Menu Order History e @
Revenue " Pre-Book Order
2k

John Doe 4 People

17,258 1203

Total Revenue Total Order

| Manchow soup
3 ; Kofta curry
% @ = e Butter Naan
Butter Naan

Total Visitors Total Pre-Order Jan  Mar Apr May iy Aug Sep oot Nov De

John Doe 4 People

Customer Reviews See All Reviews >
Order
Manchow soup
Kofta curry
Butter Naan
Butter Naan

back again!

John Doe 4 People

Order

Manchow soup

Kofta curry
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4.2.2 Table Monitoring

4 People

Paneer makhani
Kofta curry

TableNo:1 @ TableNo:2 @ TableNo:3 @ TableNo:4 @
Order #251 Order #251 Order #251 Order #251

Paneer makhani ay1 Paneer makhani Paneer makhani a2 Paneer makhani
3200 Y T200 3200 oe 2200

, Veg fried rice
2160 g 3220 2 %120 & Archis Dhakne 4 Peaple

ay?

roti Veg Manchurian % Kofta curry

220 Gy 1

ay3
Dal tadka . Veg fried rice a1 Order
{160 S Paneer makhani

TableNo:5 @ TableNo:6 @ TableNo:7 @ TableNo:8 @

Chinmay 4
Order #251 Order #251 Order #251 Order #251

Kulkarni People
9182736

Order Qy
Hakka Noodles 1

4.2.3Restaurant’s Menu Editing

Control Your Restaurant's Menu
Roti

Sabji i s —
) - Paneer makhani B Veg fried rice
’ 4 @b Rs. 200 120
Rice : : ; ‘ ¢

'1?-.".’ ’
}

. \

Chinese

ith a variety of vegetables and aromatic

Add Category

fragrant

*hk kK

1,536 Rating:

Veg Manchurian
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4.2.4 Bill Generation

Home | Tables | Menu Order History

Table No. 17 Add Item
Order No. 89 , Total items 3

24-april-2023 20:23 till 21:19 Remove ltem
Club Bill : 20222023-24-4

Hotel Brahma Garden

Vishal Heights, 2, Sinhgad Rd, Manik Baug,
Pune, Maharashtra 411051

9682165315

Jeera Rice

Generate Bill

Butter Naan

Butter Paneer

Sub Total : 470
GST no : 1865522 :

Grand Total : 470

** Thank You for visiting **

V. CONCLUSION

A digital touch-based system for restaurants is proposed as a replacement for the traditional pen-and-paper method of
taking orders. This system automates the food ordering process, reducing the need for manual labor and lowering costs.
Installing the devices is a one-time investment, and the system eliminates errors caused by human mistakes and saves
time by streamlining the ordering process. It is efficient and fast, reducing the formation of queues. Additionally, this
system simplifies the entire food ordering process and provides real-time feedback from customers, making it more
dynamic. Restaurants can use this self-ordering system to manage customer orders easily by installing it at each table.
Customers can effortlessly place their orders, which helps restaurants manage their inventory of raw materials.
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