POPs Restaurant
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POPS KDS

kitchen display system for pops restaurant
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Never lose customers due to order delays or errors. KDS streamlines kitchen ops, improves order
management, and boosts customer service. With KDS, enhance kitchen efficiency and increase customer
satisfaction, driving value and revenue
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Improve Kitchen Efficiency with Kitchen Display System

(5 =7 ©

auiill aljloml Lyl eull dhdi gn hiyll plaaiwdl Jguw
Alert Notifications POS Integration User Friendly

A

dulle Gelad .. el pw dnad

I B
|:|= - ‘. v
':'@ ——
Jall\ abhll plaaiwl pAnill alla aaai allhnoll Jna
Use of cook/waiter Preparation Status Updates Separation of kitchens
|
EEEN
@Z{b v EEEE
HEEEE
palill aic aidglly jlaadll &uyga nlgl cilihll aagn (Age
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Linking with Pops Restaurants

When registering the order through the Pops restaurant system, the
order is directly displayed via the display screen in the kitchen by
linking the Pops restaurant system with the display system
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Helps Your Kitchen Run Smooth Even at Peak Times
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Facilitate work for kitchen staff

Prevent the need for your kitchen
staff to memorize  specific
suggestions given by customers
and help them prepare delicious

meals
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Delightful customer experience

Ensure your customers' happiness
through faster order processing
and improved service quality
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Zero missed orders

Eliminate the fear of missing out on
orders and manual errors to

improve order accuracy
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Reduce paper and printer costs

Prevent printing kitchen order

tickets (KOTs) on paper and save

costs on purchasing printers and
paper rolls
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Improve staff communication

Enhance interpersonal
communication between your staff
and improve your service quality
with zero discrepancy in
communication
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Share real time updates

Update real time status of food

preparation and keep  your

front-of-house staff well-informed
in advance



How does it work?
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Pops restaurant system
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Your waiter enters an order into the Pops restaurant system
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The order appears on the kitchen display
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When the order is ready, it is moved to the ready orders section
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The waiter receives the ready orders
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https://www.popspos.com/popsrestaurant2

