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POINT OF SALE INNOVATION
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HARDWARE FEATURES —
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Tested for intense use, itis reliable Touch Technology Capacitive Battery 3.7V/3000mAh High power battery
and eXtremeW robust. CPU 1.3GHz Quad-Core Processors gvgr;kpgtoedcer:]gr];éecg]cellg:ggoﬁgsurs
Complete with Waiter's software, Operating System Andioid 511 Accessories dock station

it offers a helping hand to servers,

ensuring greater efficiency in the

kitchen. Supported Wi-Fi 802.11b/g/n (2.4G)
networks Bluetooth 3.0/4.0 (ibeacon)

2G GSM 900/1800MHz
3G WCDMA 900/2100MHz

Mass Storage 4GB NAND Flash
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SOFTWARE FEATURES

Android application for order management via
wireless communications, compatible with ATOS

Procedure to synchronise all data set up on the ATOS
and PocketPOS software

Possibility of using several tablets simultaneously (no
limit tablet)

Graphic visualisation of tables, categories and
associated articles

+ Room management and subdivision of the tables into
various sub tables

Clear and complete overview of tables, with
immediate status recognition (occupied, free,
reserved...)

Quick article search by description during the creation
of a new order

Intelligent course management

Simple modification of the price and quantity of any
element within a server's order

Management of an article with several price lists

Management of variations relating to the respective
departments, with variation in the associated price

Printing of orders and messages on selected kitchen
printers

Sending of personalised messages to the controlling
printers or directly to the ATOS and PocketPOS
software, practical in order to reduce waiting time

Simple management of variations for each element
selected

Clear and succinct viewing of a server's order

order sent directly to the kitchen's selected LAN
printer

Direct closing and printing of the account using Waiter
software

Configuration setting (IP server setting and operator
customisations)

Automatic adjustment for landscape or portrait use
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+ Table overview

Alici fritte || AnUpasto | | Bru:

Carpaccio di

Crudo di Mare
Pesce

Insalata di 3
nealatady Olive Ascolane

Misto miste

Filetti di
Baccala

Prosciutto e

to Misto

io di Pesce

Q ‘ listino 2

+ Simple management of variations
for each element selected

tavolo 8

© 060

1 Antipasto Misto 5,00

ischette

di 1 Carpaccio di Pesce 8,00

Mare

Saute di

Salmone
Cozze

« Order overview

Bufala

Antipasti Crepes di Gamberoni tavolo 8

misti anatra alla
| Pachi

Involtino ” Manzo| Q ,0;" t @

primavera BIESEE  nota | variante | sposta | quantita | prezzo | elimina
vardi

Misto dimare  pesce fresco | Pollo in salsa
sulla alla griglia limone
fantanalla
Ravioli alla Riso del pashehlold
griglia Vignetoal piastra con

vanare namhari

1 Cornetto cioccolata 1,00

1 Antipasti misti 4,00

1 Pesce fresco alla griglia 7,00

Zampe di Zuppa Manzo alla piastra con... 5,00

listino 2

- Simple management of variations for each element selected
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The images are only an example, the actual product may be subject to aesthetic change
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