Auto-Serve
Group 1




Customers Placing Order

e The customer will be able to place an
order amongst the available menu items.

e The customer will be able to edit the
ingredients for each menu item.

e When the customer is ordering, he
should be able to see the projected wait
time.

e The total should be displayed to the
customer.
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| £ Hamburger Comments & Ratings O | E e

customer1: A safe choice, good topping selection. 4/5 stars.

customer2: Great quality meat, fresh toppings. 5/5 stars.

' I Rati
Vl ew te m atl n gs customer3: Mediocre burger. Feels like itis missing something. 3/5 stars.

Before placing an order,
the customer can read |
reviews of menu items |

by customers who previously ordered those items
at our restaurant.

These reviews can help customers make better-
informed choices about what to order.

Restaurant managers will also be able to view
these ratings to help them gauge the popularity
of specific menu items.



Customer Ratings

After placing an order,
the customer will be - |
given the chance to write |
a review for the menu item he or she consumed.
The customer will rate the dish on a scale of 1 to
5 (1=worst, 5= best).

The customer can also write comments about the
dish (optional).
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Guacamole Burger

Queuing for Chefs

Average Time to Complete = 13 min

Menu Item Type = Burger

A1 Peppercorn Burger Chicken Parmigiano Pasta Freshness Time = 7 min

Table Order = 23

Average Time to Complete = 15 min Average Time to Complete = 20 min

Menu Item Type = Burger Menu Item Type = Pasta

Freshness Time = 5 min Freshness Time = 9 min

Table Order = 14 Table Order = 27

e After receiving new menu item from Orders placed by

customer, chef queue must decide whether menu item
should be queued with another menu Item or
individually at end of queue.

e First come First Serve ( when the Menu Item being
placed does not have a similar counterpart on the
queue or has a longer cook time than its counterpart)

e  Otherwise, placed with the first instance«of a menu
item counterpart with similar.cooking scheme:




Queuing For Waiters
Ready Queue

Table 12 Linguini Alfredo

Table 1 Popcorn Shrimp

TotalNumMenultems = 2 Average Time to Complete = 13 min TotalNumMenultems = 6 TotalNumMenultems = 7 Average Time to Complete = 17 min

CurrentNumReady = 2 Dish Type = Tacos CurrentNumReady = 6 CurrentNumReady = 7 Dish Type = Pasta

MenultemList MenultemList MenultemList

Next in Last in
Queue Queue

e After receiving new ready menu item from chef, queue
must decide whether menu item belongs to composite
table order or single order.

e First Come First Serve

e Waiters deliver both table orders and single orders.



Inventory Management

The system tracks ingredient usage and
keeps a daily and weekly ingredient usage
history

Using past data, it predicts when the
ingredient is expected to run out

When the ingredient'’s real stock passes its
restock threshold, the system automatically
generates a restock request



Inventory Management

Name | Quantity |Restock Date
1 |a 1699 48
2 |b 632 43
3 |c 1463 59
4 |d 1332 136

Prediction Status

Using 2 weeks of past
data

Reload Inventory

— Ingredient Controls

| NextDay |




