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Restaurants that refuse 1o accommodate
guests” requests for separate checks are costing
themselves business. We recently heard of a
scrver telling guests that it would take half an
hour for him 1o break the check down and give
POS can do it in scoonds, easily, no fuss, no big
deal. The particular guests mentioned above
vowed ncver to retum to the inhospitable
restaurant.
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Many of us usc our POS systems to track
check averages and tum times. | like 10 use
them to conduct contests between the servers as
well. The system can track how many appetiz-
ers or dessents the server sells. 1 usually run
these contests for a two-week period, with
prizcs awarded at the conclusion. Many times,
bragging rights amongst the staff is all that is
awarded. But dining certificates, concert tick-
ets, or other incentives you or your property’s
marketing team can provide can add even more
of a healthy competitive spirit.
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technology is there to track informa-
tion and guests” preferences. We can use it 1o
generate o-mail and smatl-mail addresses to
alert gucsts to upcoming special events at our
restaurants or food-and-beverage-related pro-
motions. Guests” suggestions and input can be
regisicred and wsed to help you betier pinpoint
your diner demographics, tastes and expecta-
tions.

Maybc the time isa't right to upgrade your
P()Sotissoﬂm&lhtdoan‘lmn}v.
can’t maximize the capabilities of the system
malludylmrtinphtx.'ralkb)url‘l'gly.
Find out what your current equipment is capa-
ble of doing. You just might be surprised!

All nght, I admit it. This sn’t currently

available to all of us. You need a handheld POS
with credit card authorization capabilitics. One
axbdcviocmbcvicweda:m:lhmlgi-
taldining.com. "\
David Rothschild is co-owner of EATiQuette, a
Pkoeninhndmimtﬂ'wnilingw-punyqx-
cializing in om-site. certificate training pro-
gm-sﬁrmﬁwﬁmi&bnuugrdmm
He can be reached at (602) 569-205] or
David@EATiQuette.com. You can read David's
previous Native American Casino articles on
EATiQuette.com by using the “articles ™ link on
the home page.
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88 YEARS OF SERVICE

CALL: 702-876-8080
WWW.YESCO.COM




