Case Study: RASOI - Web-Based POS Solution for Restaurants

and Cafes

1. About RASOI

RASOI is a web-based Point of Sale (POS) software designed for restaurants and cafes,
providing end-to-end management of operations, from order processing to inventory
control and customer engagement. The platform supports multi-branch management,
secure role-based access, real-time analytics, and seamless integration with online
ordering platforms. By streamlining workflows across dine-in, takeaway, and delivery
operations, RASOI empowers restaurant owners and staff to optimize operational

efficiency, improve customer satisfaction, and make informed business decisions.
2. Project Background

Restaurants and cafes face operational challenges such as managing multiple branches,
tracking inventory, coordinating staff roles, and maintaining customer satisfaction.
Traditional POS systems often lack flexibility, real-time analytics, and integration with
modern digital payment and ordering methods. RASOI was developed to address these
challenges by offering a comprehensive, scalable, and user-friendly web-based POS

solution.
3. Objectives
The primary objectives of RASOI are:

e Streamline order management, billing, and inventory processes.

o Enable multi-branch management with centralized control.

e Improve customer engagement through CRM tools and review management.

e Provide real-time analytics and reporting for data-driven decisions.

o Ensure secure, role-based access for all staff and customers.

o Integrate seamlessly with online ordering platforms and support offline

operations.

4., Product Features




4.1 Role-Based Access

RASOI provides secure, role-specific access for admins, kitchen staff, servers, counter
staff, delivery personnel, and customers, ensuring data integrity and operational

efficiency.

4.2 Admin Capabilities

o Customer Management: Add, update, activate/deactivate customer accounts.

o Branch Management: Centralized control for multiple restaurant locations.

e Menu & Category Management: Add, edit, and organize menu items.

o Inventory Management: Track stock levels, receive low-stock alerts, and manage
purchase orders.

o Reporting: Generate detailed sales and billing reports.

e Review Management: Monitor and respond to customer feedback.

4.3 Staff Capabilities

o Kitchen Staff: Update menu items, track order preparation, and manage
inventory.

o Servers & Counter Staff: Place and manage orders, generate bills, accept
payments via UPI, card, or cash.

o Delivery Personnel: Track deliveries, update order status in real time.

4.4 Customer Capabilities

e Pre-book orders for future collection or order home delivery.
e Track orders in real-time.

e Provide feedback and ratings on completed orders.

4.5 Integration & Offline Support

e Seamless integration with online ordering platforms.
e Offline operations enable order processing and billing without internet

connectivity.




6. Implementation Lifecycle

1. Requirement Analysis: Detailed discussions with stakeholders to identify

functional needs, user roles, and technical specifications.

2. Design: Development of system architecture, database models, wireframes, and

UI/UX designs for a seamless user experience.

3. Development: Agile methodology with modular sprints for backend APIs,

frontend dashboards, and integration of payment and analytics systems.

4. Testing: Unit, integration, and user acceptance testing (UAT) to ensure

robustness and reliability.

5. Deployment: Production rollout with minimal downtime, user training, and

documentation.

6. Maintenance: Ongoing support, updates, performance monitoring, and feature

enhancements.

7. Functional Requirements (Summary)

Feature

Description

Actor

User Management

Create/view/update/delete accounts with

role-based access

Admin

Menu Management

Add/edit/remove menu items and categories

Admin, Kitchen Staff

Inventory Management

Track stock, set low-stock alerts

Admin, Kitchen Staff

Order Management

Place, modify, track dine-in, takeaway,

Server, Counter Staff

delivery
Billing Generate bills, process payments Counter Staff
CRM Customer data, offers, feedback Admin, Counter Staff
Analytics & Reporting Sales, inventory, customer trends Admin
Online Order | Sync with third-party platforms Admin, Kitchen Staff
Integration

Oftline Operations

Process orders and billing offline

Server, Counter Staff




8. Outcomes and Benefits

o Operational Efficiency: Automated order, billing, and inventory management
reduces manual errors and saves time.

o Improved Customer Satisfaction: Real-time order tracking and feedback system
enhances the customer experience.

o Data-Driven Decisions: Analytics and reporting provide actionable insights into
sales, inventory, and customer trends.

e Scalability: Supports multi-branch operations with centralized control.

e Security: Role-based access and multi-factor authentication protect sensitive

data.

9. Challenges & Solutions

Challenge Solution

Managing multiple branches | Centralized branch management dashboard

Real-time order tracking Live updates for kitchen staff and customers
Offline operations Local storage and synchronization when online
Data security RBAC, MFA, and audit logs

10. Closing

RASOI successfully addresses the operational and managerial challenges faced by
restaurants and cafes. By providing an integrated, scalable, and secure POS system, it
improves efficiency, enhances customer satisfaction, and empowers businesses to make
informed, data-driven decisions. Its flexibility and user-friendly interface make it suitable
for SMEs, MNEs, and other hospitality establishments seeking to modernize their

operations.
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