Total Register Systems, Inc.
Confidential Needs Analysis (Survey)

(Information is this survey is confidential, and will not be shared in any way with others outside of our organization.  

Information is required in order to prepare a detailed proposal, complete with R.O.I. and T.C.O.)
Business Name ​​​​​​​​​​​​​​​​​​​​​​​​​​_______________________________________________

Address, City, ST, Zip__________________________________________

Phone (         )        -                Your Web Site www.________________.___
Email  _____________@____________________
Contact Name / Title ___________________________________________

Type of Business (Bar/Rest/QSR/DELIVERY/Pizza/Fast Casual) ___________________

How Many Restaurants do you own, (or plan to build)?____________________
Years in Business _____    Approximate age of current POS System? ____

Brand of current POS system: ___________________________________
#  Terminals_____   # Remote Ptrs_____


[image: image1]
Daily Meal Periods.  B / L / D / Bar________________________________
Days of week Open______________ Hours per day Open _____________
Know your food cost? __________________________________________
How often do you run a menu mix? _______________________________
Do employees get comps / promos / meal discounts? _________________
(There are potential tax credits )
How (if at all) are they tracked?  Tax Benefits applied? ________________

Do you offer separate checks to customers? ________________________
How do you do this now? _______________________________________
What % of your business would say is “TO GO”? ____________________

Total number of Staff (cooks, servers, prep, cleaning, etc.) _____________
Number of Tables and Seats _______________
How Many Stools and Booths in the Bar ________________
Number of Servers on busiest nights (max)______________
Type of Guest Check used (hard / soft) Is pre-checking done? __________
Is Beverage Control in use? _____________________________________
Types of Payment Accepted:  (Circle all that apply)

CASH   
CREDIT CARD   

Gift CARDS,  
COMPS…  _________
Approx what % of your sales are paid by CC? _______________________
Types of Discounts: REWARDS, Entertainment Card, EMP, POLICE other.

Method of customer payment. BANKED Server  / Server(CASHIER / CASHIER-Bartender
Do you recover the fees paid to MC/Visa-AMEX-Discover for your Charge Tips?  ________
Ever experience cash shortages at end of day/shift? __________________
Do you use custom printed guest check? ____  Cost per year? _________
How do orders get to kitchen? ___________________________________
How do orders get to bar? ______________________________________
How do orders get from Bar/Kitchen to customer? ____________________

How are servers checked out at night? ____________ By who? _________
How long does it take, on average, to close out a Cashier or Bartender?___
How much time is spent training the average staff person on the POS?___

Are tips tracked?______ How? ___________________________________

Are Gift Certificates/Cards sold? ______   How / By Whom?____________ 

How tracked? _______ Total of outstanding Gift certificate $$$? ________


What % are never redeemed? ​​​​​​​​​​​​​​​​___________________________________
If we could help you increase GC sales by 50% would you be interested? 
Have you ever thought of GC as an “Interest Free Loan” ?______________
How do employees clock in? _________Is it verified? _________________

By whom? ______________    Is overtime paid? _____________________
How much do you think you spent in overtime last year? _______________

Would you be interested in reducing your overtime?___________________

How much time is required to manage scheduling & payroll? ___________
What percentage of your customers would you guess are “regulars”?_____

Do you advertise in the newspaper, tourist pubs, billboards, web, tv, radio?

Are you interested in attracting and tracking new customers? ___________
What percent of new customers return within 30 days? ____%

Do you currently measure customer satisfaction? ____________________
Are servers paid an incentive for increasing sales? Selling Alcohol? Selling Deserts? Selling Appetizers? ____________________________________
How long does it take servers to check out? ________________________
Do you ever automatically add gratuity?________  When?_____________
Can you transfer tabs between the bar and the restaurant? ____________  
Why?  /  Why not? ____________________________________________
Do you have any controls in place to discourage employee theft? ________
Do you use Financial Spreadsheets?_________What s/w?_____________
How long does it take to prepare?______May we have an old copy? _____
How long does it take to get a P&L statement?_______________________
What are your Monthly accounting costs?___________________________
Do you offer in-house accounts for certain guests or businesses?________

How do you track guest accounts? _______________________________
Are you leasing or did you purchase your CC machine? _____Cost?_____
If we could help your servers sell more, increasing the average check, would you be interested?________________________________________
How is credit card auth done?_____________Dial up or IP?____________
What is discount rate?________ Who is current processor? ____________
May we have copy of most Recent Credit Card Statement? ____________

Do you have a VIP-type club? ________Why not?____________________ 

How do you take reservations?___________________________________ 

Do you ever have a wait-list?_____________________________________ 
How do you currently determine that each table’s service is flowing normally, and not in trouble?____________________________________

Can you make reservations on the WEB?___________________________
Do you use Open Table, or any other Table Mgmt s/w? ​​​​​​​​​​​​​​​​​_______________

(either integrated, or stand-alone)

Have you ever had a guest check audit done?_______________________
(Only ask if they are using a cash register, or manual”?)

What is your average check? (B / L / D if possible) ___________________
How many customers (covers) do you have in an average week?________
What is your average table-turn?__________________________________
When are your Happy Hours?____________________________________
Do you have Daily specials or 
timed periods/days when pricing changes? _________________________
If we could even slightly increase your table-turn, would you be interested? _________________________________
Do you use Video surveillance cameras? ___________________________
If so where are they? (Cashier, Bartender, office safe, etc.)

Do you monitor remotely?_______________________________________
Are they integrated into your POS? _______________________________
If we could show you a way to integrate your video surveillance system into your POS system, and monitor your sales remotely, would that assist you in any way? __________________________________________________
Can servers discount items or reduce checks? ______________________
What items do servers get themselves? (Ex: Bev, salads, dessert)_______
____________________________________________________________

If we had a method to help increase sales of HIGH PROFIT menu items, would that interest you? ________________________________________
Do you ever run contest for your staff, to promote certain menu items or drinks?

____________________________________________________________
What do you like least about your current POS system or provider?
____________________________________________________________
What do you like most about your current POS system? _______________
Are there annual subscription services available with your current POS system that allow you to always be on the most up-to-date s/w version?

_______________________How much per month or year? $ __________
Are you currently under a service contract? ______

How much annual/monthly, and when does it expire?_________________
What are your contracted hours of coverage, response time, and hourly rate?

How often do you take a full / partial inventory?______________________
Do you use any electronic ordering?_______________________________
Do you ever access your restaurant via the Web?_______How? ________  
How often?  _____________  What do you do? _____________________
Do you offer DELIVERY? _______________________________________
If yes, do you use MAPPING SOFTWARE? ________________________

How do you handle CARRY-OUT or PHONE IN orders?_______________

____________________________________________________________

How many phone lines do you have? ______________________________
Do you have an area-code phone dBase, or would you like to?__________
Do you take ADVANCE orders for certain items, parties, or any other reason?

If so, how/when are they tracked/entered into POS or daily sales?

If you could be alerted, anywhere in the restaurant, that a server needs to void an entrée, and you could “authorize” that void (or not) right from where you were, without having to find the server, would that me helpful? __________________________
Do you use On Line Ordering now to boost sales outside our “your four walls? 

Do you collect E-Mail addresses? ________________________________

How do you use them for Mktg, 3rd party vendor, or internally?__________

__________________________________________________________

Do you sell any retail items?___________ Approx how many? __________

Use a scanner? ___________ Same POS system? __________________

Any items sold by weight?  (Lobster, deli items, etc.) __________________
How do you currently find out about “big spender” or VIP customers when they are in your restaurant? 

​​​​​​

Would it be of any benefit to you to find out instantly, (while they were still sitting at the table) that a party had just spent “$400.00” ? (or whatever they consider a large check)

____________________________________________________________


What reports do receive from your current system?___________________

____________________________________________________________

What reports are you lacking?____________________________________

If you could change anything about your current system or method of doing business, what would it be?______________________________________

Which of the following is of higher priority in your buying decision:





	___ Price 


	(ie the immediate bottom line cost of purchasing 


	a new POS system for ringing up sales.)





	___ Return on Investment


	(ie  the longer term bottom line impact of investing 


	in a POS system that will ring up sales, �	improve cost control and boost check averages.)





Do you have a budget for replacing your POS?         Y / N





Do you have a time frame for replacing you POS?    Y / N 








