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The ordering system will be with a back and forth relationship with customer and bar staff as they will be both be giving and receiving the order but the manager will be inputting for
the system to send for the supplier which will be the owner. 
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This more in depth data flow diagram which shows the customer making an order which is taken by the bar staff and the customer receives bill whilst the bar staff make the order. The order goes through to the stock reports to show the individual items for the cocktail and check availability to what was put in through the order inventory which is done by the manager, the system then sends the inventory order to the supplier.
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The log in system will be controlled by the owner and managers to check on the staff whilst the staff themselves will just need to log in and log out beginning and end of their shifts.
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The owner will be the only one who can add, delete and update user info based on which bar they are in and their position at the bar.
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As shown here on the diagrams all 3 entities will be able to log in, the manager and staff do it to record hours but the owner will be doing to record their time at the location, although they will be at the location they will not retrieve the hours worked as the task is assigned to the manager as they will be the only ones to record breaks, some staff will be paid differently based on their job role within the bar such as head bartender or supervisor for example.


[bookmark: _Toc509591587]Log in system
[image: https://documents.lucidchart.com/documents/f24535e1-29f3-4312-9651-0c1e154a1021/pages/0_0?a=3143&x=242&y=99&w=836&h=902&store=1&accept=image%2F*&auth=LCA%20572beff10ada769f4b254bfdff0df99f0c5299eb-ts%3D1521694980]
The owner will then be able to view the log status in real time from their mobile device or their laptop to check on the staff working, the log records can also be accessed so that the owner can always keep a digital record of the hours worked by each staff member.
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The financial benefits of operating the new system would be:
· Saving money on stock
· Saving money on training as the system will show directions of making the recipe 
· Saving money on over paying staff due to inaccurate hours
· Saving money on paper supply costs

[bookmark: _Toc509591590]The security benefits
· Gaining access to finance through a log in system keeps the till more secure than easy access till
· Digitally documenting orders keeps track on outgoing stock stops chances of thieving 
· Digitally documenting receipts provides security if customers come back to argue over payments

[bookmark: _Toc509591591]Overall Benefits
· Increase storage space as everything will be stored digitally 
· Less likely to damage in case of fire if backed up securely
· Easy to transport documentation between bars
· Better environmental foot print
· If all the bar managers need to collaborate on documents then it is easier to access 
· More reliable back ups
· More consistent content
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3x Hospitality EPOS system [1]
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Price: 1,798.80 per 

Benefits
· Automated software system that can be easily trained to staff 
· System can be edited to the owners needs
· Water proof screen 
· Secure metal cash draw with lock
· Installation included
· Training included

1x Log in System [2]
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Price: 10 users $9.99 p/month or 50 users  $29.99  p/month

Benefits
· Keep track of staff digitally from out of the office
· Instead of punch cards and swipe cards employees can sign in digitally 
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· [bookmark: _Toc509591594]Software
As the software will be included when purchasing both till and the log in system is pre-made and bought as the software the cost effectiveness of the till will be exponential as it can be upgraded to have more data free of charge  so if the owner would like to add new item for special events and discounts/ deals during the year they can in put the data into the system. The log in system as it is kept on an online database it will be secure in case of data loss on the owners computer system

· [bookmark: _Toc509591595]Hardware
The till comes with a water proof screen so that it is impermeable, this is useful to a bar as it works around fluids and the staffs hands are constantly wet whilst working they will not damage the hardware over time through water damage and with a secure cash draw with a key locking system will make it harder to theft than the current system that is just an open till. The log in system although it comes digitally a scanner gets placed in each system so that they have to scan it when they are in work and cannot just say they are in when not physically in the building this is cost effective and environmentally as the owner will not need to keep going through paper which could also get lost or destroyed.

· [bookmark: _Toc509591596]Personnel
As none of the above purchases will need extra staff it will be cost effective because no additional staff will need to be on payroll the till system gets installed free with the purchase and the owner can place the log in scanners around each business.

· [bookmark: _Toc509591597]Support 
Both options come with an online support system if it crashes with their staff able to handle the issue free of cost, this also means the staff will not need to be trained in handling system errors.
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The utilization of the managers can be used as they can help the owner with inputting recipes into the software. The implementation of time recording via the log in system will let the owner manage and utilize the staff to see if the bar is working efficiently with the current amount or help out the other businesses by rerolling the staff around. 

As the business is selling a service they will want to keep an eye on resource usage which they can now do through the till system giving accurate amounts of each usage. This means planning the future is improved as the owner can now make accurate measurements of what resources will be needed through each night or event held

The customers also expect the drinks they ordered to be accurate and what they expect from the menu and as the drinks will be shown with their recipe and measurements it will make them more happy knowing the drink is tasting exactly how it is supposed to, this makes the staff better trained and more productive. The staff can also be encouraged to create their own drink ideas that can be used for the events and add to the system making them feel accomplished and increasing morality.

[bookmark: _Toc509591599]Information quality and control
The business needs accurate and timely information to manage the services that is why with the new system they have accurate orders and staff accountability. With the leadership positions having the ability to check on data quality through the system like suggested it will manage the effectiveness of the bar service. The staff details will all be held by the owner and cannot be accessed by other staff so that they are secure and cannot be stolen or seen. Any data will be deleted if the staff member is removed from the system a part from information that may be requested in the future such as tax records etc.
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Cocktails

Spirits
Bottles
Draught
Home

ingredients
50ml Bourbon
2 Dashes Bitters
1 Tsp Sugar
1 Orange peel

Select
Mojito
Rum Punch
Mai Tai
Daquiri
Flavoured Daquiri
Tequila Sunrise
Pornstar Martini
Kiss from a rose
Sex on the beach
Martini
Sazerac
Old Fashioned
Bellini
Manhattan
Treacle
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The user will input their order on the till and the till will list the ingredients for the user this will make sure the user as it correct and also a way of checking the system is going to note down the correct stock usage.

The Machine will then transfer the data onto an excel document, reason for this being on a excel sheet is because the owner has already have access to the software and requires less cost than tailor made software was used which makes it cost effective and the owner is familiar with this type of software.

The system then registers the measurements and notes them down next to each product, this way the owner can see which product has been used and how much to get for a daily shift.
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[bookmark: _Toc509591604]Description
An order system popularity will be placed next to the stock option so the owner also knows what people are ordering and not just the stock that is being used, this is a good way to see which cocktails to do deals on to increase sales as well as how special event cocktails were doing on the date they were added to the menu to see if they should be returned on a future date or added to the menu.
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[bookmark: _Toc509591606]Description
The Staff hours report that will be handed to the owner will be a table form made on word via OneDrive this way all the managers will have access and the owner can have easier access, as the app records everything for the owner to have easy access a backup option will be needed in which they can keep track of just the weekly hours to collaborate with the application to see the accuracy of the software. This is also a security option in case an employee forgets to scan out.
	Bar Staff Record
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday
	Total hours

	Elixir
	Open
	Closed
	Open
	Closed
	Open
	Open
	Open
	

	John
	
	
	
	
	
	
	
	

	James
	
	
	
	
	
	
	
	

	Jane
	
	
	
	
	
	
	
	

	Joe
	
	
	
	
	
	
	
	

	Prohibition
	Closed
	Closed
	Open
	Closed
	Open
	Open
	Closed
	

	Danny
	
	
	
	
	
	
	
	

	Dominic
	
	
	
	
	
	
	
	

	Kon Tiki
	Open
	Open
	Open
	Open
	Open
	Open
	Open
	

	Ben
	
	
	
	
	
	
	
	

	Bob
	
	
	
	
	
	
	
	

	Bethany
	
	
	
	
	
	
	
	

	Becca
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· Staff
Staff will be put into the system so that when they make an order it will come up with their names on the screen for them to click, it will have to be done before processing the order, they will all have a FOB Key that will register the user as validation incase a user incorrectly chooses someone else to make an order.
· Menu
The menu will need to be added to the system, this will include all the recipes, validation of this will be checked when the user makes an order and the system recognizes the item into the stock take.
· Log in
The users will have individual FOB linked to their names on the till that will process orders they put in.
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· Log in
The users will have the application downloaded on their mobile device and put into the system by the owner and then be validated by scanning the users device onto the scanning system implemented by the owner and it registers the users onto the owners device that they have logged in.
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[bookmark: _Toc509591612]Bar 1
File Name: Kon Tiki Stock
File Type: Excel Book
Back up frequency: Weekly
Retention Period: Weekly
Number of records: 2
Frequency of update: Daily

[bookmark: _Toc509591613]Bar 2
File Name: Elixir Stock
File Type: Excel Book
Back up frequency: Weekly
Retention Period: Weekly
Number of records: 2
Frequency of update: Daily

[bookmark: _Toc509591614]Bar 3
File Name: Prohibition Stock
File Type: Excel Book
Back up frequency: Weekly
Retention Period: Weekly
Number of records: 2
Frequency of update: Daily

[bookmark: _Toc509591615]Log In System

File Name: Weekly Hours
File Type: Online Document
Back Up frequency: Automatically per second
Retention Period: Monthly
Likely Number of Records: 4 for each week of the month
Frequency of update: Daily
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[bookmark: _Toc509591617]Hardware Installation

[bookmark: _Toc509591618]Electronic Tills

Date of Installation: 10/04/2018
The previous documents stated an earlier date but due to delays of the project manager the owner will now be incorporating the till system and is expected at this date dependent on delivery status

Date of Testing: 11/04/2018
The owner is keen on testing the new system and implementing the data that has been accumulated by the staff, the owner will be personally testing during working hours in Kon Tiki.

Date of User Training: 12/04/2018-14/04/2018
The bar staff will then be shown how to use the system and given their FOB keys that links them to their account ready for the days service, staff from each bar will be brought in on a day’s shift to be shown how to use the system ready to bring it over to each bar

Date of System Changeover: 15/04/2018
The other bars will then utilize the new till system with their own menus and staff 

[bookmark: _Toc509591619]Log In System

Date of Installation: 03/04/2018
The owner will have the scanners delivered by the date and the software should be available to set up the accounts of their staff and the owner can place the scanners across each location

Date of Testing: 03/04/2018
The system will need to be tested straight away as it will be implemented on the 8th as the new wage week, the owner and managers will log themselves in on the first 5 days to check it is working as they are on a set wage

Date of User Training: 08/04/2018
They will be shown how to use the app and how to scan their mobile device against the scanner

Date of System Changeover: 08/04/2018
The changeover will happen the same day as the training as the earnings for the following week start on the Sunday 
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