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KitCat365—Software for 
Kitchen and Catering 

KitCat365 for commercial kitchens and catering helps you to 

optimize your kitchen management due to comprehensive, 

industry-specific modules.  

KITCAT is based on Microsoft Dynamics NAV and seamlessly 

integrated in your existing infrastructure. It supports the 

entire management process of your commercial kitchen.  

KitCat365 is fully integrated, open for additional  extensions 

(e.g. EDI, POS integrations, …) and benefits from the strenght 

of Microsofts Power Platform. 

PC, tablet of mobile device: all you need is a web browser to 

start your journey with KitCat365. 

G e t  a  t a s t e  o f  K i t C a t 3 6 5 !  

KitCat365.com  

Telefon: +43 676 6750 695 

WWW: KitCat365.com 

E-Mail: office@amathan.com 

A M A T H A N  G M B H  

Software for Kitchen and 
Catering 

G e t  a  t a s t e  o f  K i t C a t 3 6 5 !  

https://www.kitcat365.com/functions/?lang=en
https://www.kitcat365.com/functions/?lang=en


 

KITCAT software for commercial kitchens 

and catering  

Optimize the management of your commer-

cial kitchen – individually and flexibly  

With KITCAT, there are no boundaries to the man-

agement of your commercial kitchen. Optimize 

daily processes with an industry -specific software 

offering functionalities for all management areas 

of your commercial kitchen –  starting with an 

advanced order management, an efficient plan-

ning of meals considering allergens and nutritive 

values, an exact planning on the basis of individu-

als, groups or single portions, the delivery right up 

to a detailed calculation and invoicing. KITCAT 

offers extensive modules, which are available 

individually or as a package perfectly serving your 

specific requirements.  
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KitCat for Commercial Kitchen  
Optimize daily processes in your commercial kitchens and 

canteens using KITCAT. Schedule, produce and distribute 

meals considering allergens and nutritive values on the 

basis of groups or single portions including on -the-fly cost 

calculations and flexible invoicing.  

KitCat for Public Catering  
Stay flexible in the daily organization of your public cater-

ing using KITCAT. Take your customers ’ orders via an online 

system and schedule meals considering absences (e.g. 

holidays, etc.), allergens and nutritive values even on the 

basis of single portions.  

KitCat for Retirement Homes, Hospitals  
Ideally supply customers with the need of specific nutrition 

using KITCAT. Consider intolerances, allergies and diets 

when planning meals due to a dynamical calculation of 

allergens and nutritive values thus creating optimized 

menus for your patients.  

KitCat for Retirement Homes, Hospitals  
Ideally supply customers with the need of specific nutrition 

using KITCAT. Consider intolerances, allergies and diets 

when planning meals due to a dynamical calculation of 

allergens and nutritive values thus creating optimized 

menus for your patients.  

KitCat for Meals on Wheels  
Ideally supply customers at home using KITCAT. React to 

intolerances, allergies and diets with an efficient planning 

of meals considering allergens and nutritive values. Distrib-

ute meals based on an optimized tour plan and bil l your 

customers flexibly.  

KitCat for Catering  
Optimize processes during your events using KITCAT. Man-

age external and internal resources and plan meals on the 

basis of events, groups or even individuals. Create pre -  and 

post-calculations  based on articles, resources and addition-

al purchases.  
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KitCat for Catering  
With KITCAT, there are no boundaries to the management 

of your commercial kitchen. You can combine all KITCAT 

packages individually to perfectly serve your specific re-

quirements (e.g. airline/railway catering) and to optimize 

daily processes in and around your commercial kitchen.  

 

 

 

 


