Ok, so we said Full
Featured, what does
that mean?

HOW ABOUT.... )
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e INCLUDED Table Service

o INCLUDED Tabs The Affordable and

e INCLUDED Bar Service

o INCLUDED Fine Dining Easy to use POS IResit: { POS

e INCLUDED Quick Service . Restaurant POS

system that is

e INCLUDED Phone In, Carry Out —

e INCLUDED Pizza “The Software e s 108as

o INCLUDED Credit Cards ) ! kigohne s |

o INCLUDED Gift Cards Designed with = Bl - |

e INCLUDED Coupons [= 1= [ [ [ |
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e Easy and Logical setup of Menu
Item Buttons, Modifiers, Printers,
pricing, coursing, discount
scheduling and MORE...
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Using Screens
That Make Sense!

PLUS!
e Employee Maintenance and "he Softw s
Labor Costing @ ‘S@ft\WLaLr‘@
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P.O Box 629
Olney, MD 20830-0629
Phone: 301.774.4259
Fax: 301.774.4660
info@totaltouchpos.com

e Full Sales Analysis Reporting

e Optional Enterprise wide capabil-
ities for mulit-unit management
control and reporting.

Does this sound
too good to be true?
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Sheard “I set up my new Total Touch
this POS system in my full service
Italian restaurant in less
than a day, including my
lunch and dinner service menus,
my pizza menus, my carry out menus,
and my catering menus, including all the
modifiers, touch button layouts, prices, coursings,
automatic hourly price changes, then trained my
staff and went live without a single
problem... I came from a cash register and
pencil and paper ordering system, never used a pc

and I did this with hardly any training...

before:

And guess what? If I could touch type, it
would have been even easier and faster! ” — New
and Pleased Total Touch POS™
Customey.

How much more efficient and
worry free would you be if this were true!

An easy, full featured
(everything is
included), WORRY
FREE and
AFFORDABLE
Restaurant POS system
that uses...
with the Restaurateur in Mind™”

MAKEIUSIPROVEIT

“The Software Designed

AsfalTotaliTouchYPOSI"
Dealer Partney.

What would your life be like and
how profitable would you be if you
could...

e Setup your menus for your table
service, counter service, bar, or
phone in carryout service, train
your staff and GO LIVE in less
than a day...?

¢ Better still, NOT WORRY about
all the ongoing support headaches

that you have experienced with
OTHER POS systems!

e Be a really happy POS USER...

e Have all of the necessary reports
at your fingertips AND have them
make sense!

e Do what you know and do best;
operating a restaurant and NOT

managing a POS system!

Does this sound
0 good to be true?
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The Total Total
Touch Story Lo
- POS™

was designed by experienced Restaurant
POS DERLERS that have been in the F&B
POS Software business for over 40 years.

We have been dealers for all of the major
Restaurant POS application developers.
Like you, we have experienced all the
frustrations of dealing with POS software
developers who didn’t “see” the business
from the restaurateur’s point of view.

e We were aggravated with
the difficulties dealing with
Restaurant POS software
companies and their
applications that were difficult
to install, and to train, and to
support.
We know that there is a
better way and you know
that there is a better way.
Appreciating and Listening
to your Restaurant Operators....
that’s where the real business
and market knowledge is! So we
decided that we would design....

APOS) SV STEN\WITH
THE RESTAURANTEUR
IN/MIND.




