quefrog@POS

keeping you in touch with your business
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Pizza Bars

There are many aspects to making a Pizza Bar run more efficient, from taking the order over the phone through to delivering it, plus all the
steps in between. Every part of the process needs to flow smoothly to allow multiple orders to be processed with ease, especially in peak
times.

With a Bluefrog Point of Sale system you can trust that everything is taken care of to allow this process to happen with ease.

This system can easily maximise efficiency by up to 50% compared to running the business the conventional way by allowing full
management, tracking & control of all orders no matter whether they are a Pick-Up, Delivery or Dine-In order. It will fully eliminate any pricing
mistakes because the system auto calculates these for you based on Pizza size or even by delivery zone.

So now you can rest assured that all your staff are managed by a system that you can depend on.

To get an idea of how the system works in a pizza bar environment, simply visit our website to see the online video
demonstration at www.bluefrogpos.com.au

Taking the order over the phone

2 Bringing up the customers
details simply by entering
their phone number

“WithaBl uefrog POS SyStem every 53 Enterthe order using the
aspect of running my business is presetmenu buttons
easily managed.

It's like you have just hired a full
time manager to take care of your
business!”

8 Send the order dockettothe

3 Deliver the pizza on time with
the help of a UBD map reference
shown onthe delivery docket

Upon returning from delivery,

processing the paymentinto
the system




