R365 Restaurant365 Overview

The most complete back-office solution built for restaurants
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Unleash your restaurant’s potential with the R .
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industry’s only Restaurant Enterprise Management &BI 5
platform. Eliminate disparate systems and bring &‘*o "
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your accounting, store operations, and aa
together into a single software. Seamless integration
with your POS, banks, vendors, and more, gives you the
information you need, where you need it. Workforce
Why Choose an Key Benefits

All-In-One Restaurant Platform?

(“) SAVE TIME
Spend more time making sure

U '.—.
@ . ° employees are happy and
~A providing an excellent customer
ONE DAILY P&L experience by spending less
EASY-TO-USE SYSTEM FOR YOUR MANAGERS time on repetitive manual tasks.
SO your entire organization gets to make timely, cost-slashing
better information with less decisions that grow your @ REDUCE FOOD
effort. bottom line. & LABOR COSTS

Give managers the visibility they
need to control food and labor
cost like the very best while

saving money by investing in
@ one system instead of many.

FULLY CONNECTED RESTAURANT-SPECIFIC
TO YOUR POS FEATURES () GROW FASTER
Grow your bottom line by
to save tons of time on manual  so you can get vital information reducing costs and easily
data transfers and improve faster without having to . .
accuracy. manipulate data. =(gelusly U IHEES i e

highly scalable back office
system.

Restaurant365 www.restaurant365.com



@ R365 ACCOUNTING

Detailed sales and labor data is pulled directly
from your POS, automatically creating daily sales
and labor accrual journal entries for your general
ledger. Save time, increase accuracy, and optimize
performance.

AP Automation

Modern Banking

Fixed Assets

Budgeting and Forecasting

Financial Reporting

OCOOOO

O
,9rg3 R365 WORKFORCE

Streamline administrative work throughout the
employee lifecycle with solutions for hiring,
onboarding, scheduling, payroll, and benefits. Give
managers time back to focus on what matters
most: guest experiences, team engagement, and
productivity.

Hiring
Onboarding
Payroll
Scheduling

Human Resources

OOOOOO

Benefits Administration
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ﬁ R365 STORE OPERATIONS

With robust tracking tools, get a pulse on your
restaurant’s inventory, labor, and scheduling.
With features like intraday polling, operators

have complete visibility into up-to-the-minute
performance. Crunch the numbers and finish
administrative tasks quicker and more accurately.

Inventory

Purchasing & Receiving
Forecasting
Commissary

Recipes

Logbook

Scheduling
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@ R365 REPORTING & BUSINESS INTELLIGENCE

Get accurate, timely data that’s easy to find and
share. See what's working, what’s not, and what’s
happening unexpectedly in real-time with out-of-
the-box and custom reports to drive improvement,
growth, and expansion.

Real-Time Reporting

Financial Dashboards

Actual vs. Theoretical Food Cost

Prime Cost Report
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Your POS: Check-level sales details and punch-level labor data are automatically imported to R365 each night.

Your Bank: Transaction details automatically imported. Deposits/withdrawals matched and reconciled.

Your Vendors: Transmit purchase orders directly to vendors and get item-level invoices from them.

Your Anything: R365's APl enables you to connect to virtually any system or data source.
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N o v ﬁ With our old system, | would spend 12 hours a week auditing. With
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Restaurant365, | spend an hour a week, freeing me up to focus Fr B CD Wik
RESTAURANT GROUP on other areas that are aimed at growing our restaurant group. M "-’j WIHég
STEAKBURGERS

R365) HELPING RESTAURANTS THRIVE

BBQ & Spirits

www.restaurant365.com



