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ERD  [image: ]This relationship is one to many because each member of staff can have multiple work tickets.
This relationship is one to many because the store can have more than one employee.
This relationship is one to many because each item of stock can be included more than one product.
This relationship is one to many because one product can be had in more than one event.
This relationship is one to many because customers are able to book more than one event.
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This report uses a query in order to allow the user to view all orders done by a specific customer.
[bookmark: _Toc71052563]Income[image: ]
This report displays all events made and calculates the price of every even in order to display the total amount of sales made.
[bookmark: _Toc71052564]Invoice[image: ]
In this report the user is asked to enter a Event ID in order to crate an invoice for that event and customer.
[bookmark: _Toc71052565]Suppliers Orders [image: ]
This report displays all items of stock ordered from suppliers and calculates the total price of each item by taking the quantity of items ordered and multiples it with the price per item. This report also displays the total amount spent on stock.
[bookmark: _Toc71052566]Menu[image: ]
This is a report that shows the menu that is available with the name, price and what is included.
[bookmark: _Toc71052567]Order Ticket [image: ]
This report is used for the staff to see who is responsible for a specific event.
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This form is the Main Menu and is displayed immediately after the database is opened. I have used a macro for each form button in order to open the form and close the main menu form.
[bookmark: _Toc71052570]Customer Details [image: ]
This form displays the details of each customer and includes a sub form in order to see what events they have booked.
[bookmark: _Toc71052571]Event details[image: ]
This form displays the each events information and also has a sub form with the work ticket and staff members ID responsible for the event.
[bookmark: _Toc71052572]Kitchen Staff details[image: ]
On this form there is each staff members details along with a sub form displaying the events they are responsible for.
[bookmark: _Toc71052573]Product Menu[image: ]
This form displays the information about each product that is available on the menu.
[bookmark: _Toc71052574]Stock [image: ]
This form displays the items available and how many are left in stock. There is also a sub form which displays what products the item is contained in.
[bookmark: _Toc71052575]

Store [image: ]This form displays information about each store and also contains a sub form which shows the members of staff that work there.

[bookmark: _Toc71052576]Orders from suppliers [image: ]
This form displays the orders made from suppliers.
[bookmark: _Toc71052577]Work Ticket [image: ]
On this form it simply displays the work ticket with the event ID and the staff ID.
[bookmark: _Toc71052578]User guide
In order for the user to use the data base they will firstly be presented with the main menu as soon as the database opens. They will then decide whether they would like to view a form or a report. If they would like to open a form they will click on the button of the form they would like to view and then they will be taken to that form where they will be able so view all records by using the arrows, they will also be able to add new records on each form. If they want to view a record the user must click the button of the report they want to view and then the report will appear.
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Customer ID  First Name Sumame EventID  Product name Price Date Time
AA004 Alex Jones 0005 The Hog Father Buffet £260.00 11/06/2021 16:00
AA004 Alex Jones 0006 Meal for 30 £70.00 03/08/2021 12:30
AA004 Alex Jones 0009 Wedding Special £400.00 21/11/2021 16:15
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Event ID Date Product name Price
0003 18/07/2021 | Meal for 50 £115.00
0004 22/05/2021 || Wedding Special £400.00
0007 15/06/2021 | The Hog Father Buffet £260.00
0002 12/05/2021 || Meal for 30 £70.00
0009 21/11/2021 || Wedding Special £400.00
0008 26/07/2021 || Meal for 30 £70.00
0006 03/08/2021 || Meal for 30 £70.00
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0005 11/06/2021 | The Hog Father Buffet £260.00
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Suppliers order ID Item ID Supplier Name Quantity ordered Price Per Iltem Date Total
LFO02 002 LionFood 2 £30.00 25/04/2021 £60.00
LFOO1 001 LionFood 5 £40.00 25/04/2021 £200.00
BG003 005 BigGrubb 14 £1.50 11/05/2021 £21.00
BG002 004 BigGrubb 20 £2.00 11/05/2021 £40.00
BGOO1 003 BigGrubb 11 £4.00 11/05/2021 £44.00
LFO04 002 LionFood 5 £30.00 17/05/2021 £150.00
LFOO3 001 LionFood 5 £45.00 17/05/2021 £225.00
£740.00
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