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payments, but new technologies and capabilities have enabled these widelyused systems to help run businesses better. Taking the time to review POS
technology both now and in the future can go a long way toward improving
customer satisfaction and maximizing proﬁtability.
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Meeting New Demands

Nearly 4 out of 5 diners agree
restaurant technology improves
their guest experience.1
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Toast – Restaurant Technology in 2016: Dining Edition

The surge of the global POS terminals market is driven
by one factor in particular — consumer expectations.
Guests are demanding new ways to pay, ranging from
tabletop tablets to mobile apps. Serving a new wave of
tech savvy customers may require a shift toward more
innovative POS solutions. Looking to transform the way
you service and interact with guests? POS integrations
can help to improve restaurant experiences and
provide the payment options customers have come
to expect.
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Reaping the Rewards
Digitally-driven POS systems can satisfy guest demands for tech-focused capabilities,
while also ushering in plenty of beneﬁts for restaurant owners. As of 2017, almost 24%
of restaurant operators who did not purchase a new restaurant POS system within the
past three years plan to do so in the next 12 months.2

93% of restaurant owners
agree the right restaurant
management and POS system
can introduce:3
Improved customer satisfaction
Loyalty
Positive word of mouth

When asked how an upgraded POS can enhance
their business, restaurant owners said:4
89%
81%

Meet new payment processing and compliance requirements

67%

Improve business intelligence and performance reporting

TouchBistro: Choosing the Best POS System for Restaurants
StarFleet Media, Agilysys – Upgrading to a Next-Generation Restaurant POS System

2, 3
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Surveying the Options
Interested in upgrading your restaurant’s POS?
Check out some of the industry’s top options.

Tabletop
tablets

Omni-channel
payments

Mobile order
ahead

Enhance the dine-in experience
with tablets and allow customers
to order at their own convenience.
These devices also increase
average order size with suggested
add-ons and help build loyalty by
rewarding customers for certain
interactions, such as reviewing
their meal.

Cater to the preferences of
each guest with a POS system
that accepts an array of payment
methods across various channels.
Whether a customer is using in-app
mobile payments or looking to
swipe, insert or tap their payment
card, opt for a POS system that’s
up for the challenge.

Whether jumping between
meetings or hoping to squeeze
in a quick snack while running
errands, on-the-go customers
typically have only a few minutes
to fuel up. With mobile ordering,
restaurant owners can dish out
food and accept payments in
record time.

Did you know?
Interest in mobile payment options has steadily
increased, yet only 31% of restaurants have actually
implemented the technology.5

5

TD Bank’s International: Food Service & Restaurant Show survey
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31%
That’s how much customers
reduced their overall dining time
by using tabletop technology
while dining.6

Every POS system has room for improvement. Check out how
integrating these three technologies can take your restaurant’s
POS system to the next level.

Online Ordering Solution

Data Analytics

Loyalty Programs

Take the hassle out of receiving
orders with an online solution

Use integrated data analytics
to identify your restaurant’s
strengths as well as potential
areas for improvement.

Entice customers by serving
up rewards points or exclusive
discounts each time they place
an order.

phones and into the kitchen.

6

The Influence of Tabletop Technology in Full-service Restaurants
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payments, but new technologies and capabilities have enabled these widelyused systems to help run businesses better. Taking the time to review POS
technology both now and in the future can go a long way toward improving
customer satisfaction and maximizing proﬁtability.
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What’s to Come
Innovative POS systems are constantly in the works. Here’s a look at some
of the latest trends and technologies.

Going cashless

Self-service kiosks

You’ve heard the old adage: cash is king. But that
is changing as restaurants embrace the benefits of
a cashless POS.

Experiencing long lines during the lunch or dinner rush?
Self-service kiosks accelerate the checkout process,
slash labor costs and even boost order accuracy.

Biometric technology

Cloud-based POS systems

By enabling orders and purchases with nothing
more than a fingerprint, biometrics can help simplify
your restaurant’s payment process.

Cloud technology allows restaurant owners to
access financials, employee productivity reports and
other important information anytime, anywhere.

Contactless payments
Fast and easy, contactless payments are leading to
quicker payments, not to mention greater security.
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Taking Action
Grubhub for Restaurants’ integration with industry-leading POS systems
Can help make your job easier. From Improved efficiencies to better
business insights, there’s almost no limit to the ways in which Grubhub
Can benefit your restaurant.
Find out how you can start working with Grubhub
. today.

