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THEORETICAL ASPECTS OF INFORMATION PROVISION
OF RESTAURANT ENTERPRISE MANAGEMENT PROCESSES

The article is devoted to consideration of modern information support of restaurant enterprise management processes.
It is established that the information support system organizes the collection, processing, storage and transmission of
information to support various processes in the restaurant business. The information system consists of hardware, software
and organizational components that cooperate to achieve effective management and is a key tool for effective management
of a restaurant enterprise, which contributes to achieving competitive advantages and ensures improvement of service
quality. The essence and characteristics of the system of information support of restaurant enterprise management processes
have been studied. The constituent elements of information support in the management of a restaurant enterprise are
considered. The classification of information technologies according to categories is provided. The advantages and features
of information support for restaurant enterprise management processes are given. It has been established that information
technologies are an integral part of the restaurant business, because they contribute to the automation and optimization of
restaurant management processes, improve communication with customers, provide fast and convenient service, increase
the efficiency of the kitchen and allow analyzing data to make better management decisions. Recommendations on the
effective use of information support in restaurants are provided. It was analyzed that for the effective introduction of new
technologies it is important to ensure proper training of the staff and support from the management. Adequate infrastructure
and information security should also be provided to ensure data reliability and confidentiality. It has been studied that the
introduction of modern information technologies and improvement of information support can significantly increase the
efficiency and competitiveness of a restaurant enterprise. With proper planning, development and implementation of new
technologies, the enterprise will be able to provide high quality customer service, increase its attractiveness in the market
and improve its financial indicators.
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Hepaba H. O., Kyuep M. M., A3ina B. A., Caiizax €. JI., T'onosko H. O. Teopemuuni acnexmu ingopmayiiinozo
3abe3neuenns npoyecie Ynpasiinua pecmopanHum niORPUEMCHIEOM

Cmammsa npucesyena po3enady Cy4acHozo iHgopmayitino2o 3abes3neuenHs npoyecié YNpasuiHHA pPecmopaHHum
nionpuemcmeom. J{ocniodiceno cymmuicme ma 0OXapaxkmepusosano cucmemy iHgopmayiiino2o 3abesneuenHs Hpoyecie
VNPABNIHHA PECMOPAHHUM NIOnpueMcmeom. PosensHymo ckiadoei enemenmu iHQopmMayilinoco 3abe3neyeHts 6 ynpasniui
pecmopannum nionpuemcmeom. Haoano xnacugikayito ingopmayitinux mexronoeiii 8ionogiono kameeopii. Hasedeno
nepesazu ma 0codru8ocmi ingopmayitino2o 3abes3nevens nPoyecie ynpagiinmsa pecmopanum nionpuemcmeom. Bemanoesieto,
wo iHghopmayitini mexnonoeii € Hegi0 €EMHOI0 YACMUHOK PeCMOPARH020 BI3HECY, A0ce BOHU CRPUAIOMb ABMOMAMU3AYIi ma
onmumizayii npoyecie YNPaeniHHsg PecmopaHoMm, NOTINULYIOMb KOMYHIKAYI0 3 KIIEHmamu, 3abe3neuyoms weuoke ma 3pyuHe
00C1Y208y8aHHA, NIOBULYYIONb eQeKMUBHICb POOOMU KYXHI Ma 003601A10Mb AHANIZY8AmMU OaHi O NPUIHAMA KPAUUX
VAPAGHIHCHKUX piuienb. Hadano pexomenoayii wjo0o eghekmugrno2o suxopucmants inghopmayiiinoeo 3abesneyents y 3ax1aax
pecmopanno2o 2ocnodapcmea. [losedeno, ujo ingopmayitine 3abe3neyeHHs. YNPAgIiHHA DPeCMOPAHHUM RIONPUEMCIEOM
Oasyemocs Ha BUKOPUCIAHKT THEOPMAYITHUX MeXHONO02I 013 300py, aHanizy ma onmumizayii pisnux acnexmis 6isnecy. lle
BKIIOUAE ABMOMAMU3AYII0 0ONIKY MO6aApis, YNPAGIiHHA NEPCOHANOM, KOHMPOTb 34 (QIHAHCAMY MA 63AEMOOII0 3 KIIEHMAMU.
3acmocyeanns ingopmayiiinux cucmem O0onoMaeac egexmugHiuie GUPIYBamu 3a80anHs y cgepi pecmopannoeo 6isHecy.
Inghopmayiiine 3abe3nevenns pecmopany 6idicpae K408y poib y 3abe3neueHti epekmueHo2o ma KOHKYPeHMOCHPOMOUCHO20
OisHecy i 11020 6axcIuBi ACNEeKMuU GKIYAIOMb. 00NIK iHepedieHmie ma moeapis, YIpAeNiHHA NePCOHANOM, (hiHaHCOBUL 00K,
mapremune ma CRM, mexnonoeiuni innogayii, cucmemu YpagiinHs 3aMOBIEHHAMY, AGMOMAMU308AH] CUCeMU YNPAGTIHHS
sanacamu, npoepamue 3abe3neuents 0is 00Ky i 36IMHOCMI, NPOSPAMU 3aXUCy 8i0 Kibepamak i 36epedcenHs Konpioenyiinocmi
OaHUX, a MAKoJC iHWi MmexHono2ii, wjo norecutyioms pobomy. Inpopmayiiine 3abe3neuenns cnpuse eekmusHOMy YRpaeIiHHIO
BCIMA ACTIEKMAMU PECMOPAHHO20 DI3HECY, WO BANCTUBO 0TI OOCSISHEHHS YCRIXY Y Yitl 2a1y3i.

KitrouoBi cioBa: agmomamusayis, ingopmayiunuil yenmp, ingopmayitine 3a0e3neuenns, iHgopmayiini mexnonoeii,
pecmopannuti 6i3Hec.

The statement of the problem in general terms and its connection with important scientific or practical
tasks. In today's world, restaurant enterprises undergo significant transformations due to the rapid development of
information technologies and the increasing competition in the restaurant services market.

Improving the information support for managing restaurant enterprises is a relevant topic in the modern
gastronomic industry. Thanks to the rapid development of technologies and the growing influence of the Internet,
restaurant enterprises have a unique opportunity to utilize information systems and software to optimize their oper-
ations and enhance service quality.

Information technologies enhance operational efficiency, reduce costs, improve service quality, and increase
customer satisfaction. Technologies and software are becoming more accessible and advanced, providing restaurant
enterprises with extensive opportunities to refine their processes and achieve success in a competitive market.

Over the past five years, a considerable amount of research has been conducted to improve the information
support for managing restaurant enterprises. Scholars and practitioners have focused on developing new meth-
ods and approaches that allow for the effective use of information technologies to optimize restaurant operations.
Research encompasses aspects such as automating ordering and service processes, inventory management, cus-
tomer data analysis, streamlining food preparation and delivery processes, as well as the implementation of elec-
tronic restaurant management systems.

Literature review. The analysis of recent research and publications involved utilizing a broad information
base encompassing scholarly articles, publications, statistical data, and other relevant sources related to restaurant
management and the application of information technologies in the restaurant business. Scholarly works of both
domestic and international researchers such as O. Artemenko [1], L. Veretin [3], I. Yegupova [4], A. Kravchenko,
V. Samodai [5], A. Svistun, M. Sukach, L. Khrushch, I. Shushakova [6], M. Shvydenko [7], S. Michael, and others
were processed and analyzed for this study.

Purpose. The main goal is to explore opportunities for enhancing the information support of restaurant man-
agement processes to increase restaurant efficiency and improve consumer satisfaction. To achieve this goal, the
following tasks have been identified: analyze existing approaches and methods of restaurant management utilizing
information support; examine various types of information technologies used in the restaurant business; identify
the main advantages and peculiarities of existing information support systems for restaurant enterprises; investigate
the core components of information technologies and their role in the processes of managing restaurant enterprises.

Results. Information provision in managing restaurant enterprises is the process of ensuring necessary infor-
mation for effectively overseeing all aspects of a restaurant's operations. It encompasses the collection, analysis,
storage, and dissemination of information required for making informed managerial decisions.

The constituent elements of information provision in managing restaurant enterprises include: restaurant man-
agement systems: These software suites automate key processes in the restaurant business, such as ordering, inven-
tory operations, financial accounting, table reservations, and more. They facilitate centralized data collection and
processing, easing restaurant management; reservation and table management systems: These systems enable cus-
tomers to reserve tables online while allowing restaurant staff to efficiently manage table schedules, avoid conflicts,
and maximize resource utilization; inventory management systems: These systems assist restaurants in efficiently
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managing inventory of raw materials and other necessary supplies. They automate ordering, supply, and inventory
control processes, helping avoid shortages or excess stock; data analysis and reporting systems: These systems
gather, analyze, and visualize data on sales, expenses, profits, dish popularity, customer satisfaction, and other met-
rics. They aid managers in obtaining informed data for decision-making and strategy development; customer mobile
applications: These apps enable customers to place orders, reserve tables, view menus, provide feedback, and utilize
loyalty programs. They enhance customer interaction and satisfaction [1].

These constituent elements of information provision contribute to optimizing managerial processes within the
restaurant business, elevating efficiency, and ensuring a higher standard of customer service.

Information technologies represent a set of methods and tools utilized for the collection, transmission, stor-
age, and processing of information using software and hardware, aiming to address managerial tasks of an economic
entity. The classification of information technologies can be reviewed in Table 1.

Enhancing the competitiveness of Ukrainian enterprises can be achieved through accelerating innovative pro-
cesses that facilitate the effective utilization of innovations in the form of new information technologies, products,
and services, as well as organizational, technical, and socio-economic solutions in production, finance, commerce,
administration, and other spheres.

The strategic objectives of information technologies aim to ensure business development, its manageability,
quality, competitiveness, and cost reduction in executing business processes [1].

Table 1
Classification of Information Technologies
Category Information Technology
Ordering and Reservation Point of Sale (POS) systems;
Management Reservation management systems;

Online booking and ordering;
Mobile applications for ordering and reservations.

Inventory and Supply Inventory management systems;
Management Electronic inventory accounting;

Automated ordering systems from suppliers.
Personnel Management Personnel accounting and scheduling systems;

Electronic timekeeping registers;

Automated payroll systems;

Intranet and communication platforms for employees.
Analytics and Reporting Data analysis and reporting systems;

Electronic reporting forms;

Business Intelligence systems.

Customer Service Online ordering and delivery;

Self-service kiosks;

Mobile applications for ordering and restaurant reviews;
Loyalty programs and bonus systems.

Source: Compiled by the author based on data from [1; 3; 6].

Firstly, information technologies assist in restaurant management and enhance operational efficiency. Restau-
rant management systems automate many aspects of operations such as table reservations, inventory management,
sales tracking, and financial monitoring. This aids in reducing human errors and streamlining processes, ultimately
leading to increased productivity and cost reduction.

Secondly, information technologies enable improved customer service. By implementing online table reser-
vation systems and food ordering, customers can easily and conveniently plan their visits and avoid queues at the
restaurant. Mobile device applications allow for ordering food for delivery or pickup, making the ordering process
more convenient and faster.

Undoubtedly, the utilization of information technologies in the restaurant business also enhances communi-
cation with customers. Restaurants actively leverage social media platforms such as Facebook, Instagram, Twitter,
and YouTube to promote their services, share promotions, discounts, and new menus. This enables them to attract a
wider audience and build relationships with potential clients [7].

Furthermore, information technologies can contribute to enhancing the culinary creative process. Sending
orders to the kitchen using electronic ordering systems (POS) and utilizing specialized kitchen software improves
food preparation efficiency and reduces waiting time for customers. Innovations such as using artificial intelligence
and machine learning automate the cooking process and aid in developing new recipes.

One cannot overlook the analytical capabilities that information technologies provide. They enable restau-
rateurs to collect, analyze, and utilize data about their customers, such as ordering habits, preferences for specific
dishes, or eating styles. This allows for personalized offerings, menu adaptation, and improved marketing strategies.
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Information systems take on the process of meal formulation considering the set of ingredients and procure-
ment schemes. They automate the management of dish lists based on consumption norms and seasonal procurement
norms for ingredients used in dishes.

Information technologies have become an integral part of the restaurant business today. They facilitate the
automation and optimization of management processes, enhance communication with customers, ensure swift and
convenient service, improve kitchen efficiency, and allow data analysis for better managerial decisions [2].

It is worth noting that the successful implementation of information technologies in the restaurant business
requires not only the presence of necessary systems and software but also proficient planning, setup, and staff
training. Ensuring cybersecurity is also a crucial aspect as restaurants collect and process a substantial amount of
confidential information about their customers.

The Information System (IS) in restaurant management plays a pivotal role in collecting, processing, storing,
and transmitting information necessary for the effective functioning of the restaurant. The fundamental essence of
the IS lies in creating an informational environment that facilitates making well-founded managerial decisions and
optimizing business processes.

The primary characteristics of the Information System (IS) in restaurant management encompass: information
gathering: The IS ensures the collection of information from diverse sources such as customer orders, inventory
records, financial data, and more; information processing: The IS facilitates processing information to derive useful
insights and reports. This may involve sales analysis, inventory control, personnel management, and other opera-
tions; information storage: The IS ensures information storage in a centralized database, allowing easy accessibility
while ensuring its security; information transmission: The IS enables the transmission of information among various
departments and employees within the restaurant, enhancing communication and collaboration; process automation:
The IS assists in automating many routine operations like order tracking, inventory management, customer transac-
tions, leading to more efficient resource utilization and reduced errors [7].

An additional characteristic of the Information System (IS) in restaurant management is: integration with
other systems [7]: The IS can be integrated with other systems such as Enterprise Resource Planning (ERP), Cus-
tomer Relationship Management (CRM), or Access Control Systems to establish a unified information platform
and facilitate cohesive operations across various functional areas; mobile accessibility: Modern ISs can provide
mobile access to information via mobile devices, allowing restaurant managers and employees to access real-time
information and manage processes even outside the office; data security: ISs should have data protection mecha-
nisms including backup, encryption, and access control to ensure the confidentiality and integrity of information,
especially concerning financial data and customers' personal information; scalability : ISs should be flexible and
scalable to meet the growing needs of the restaurant enterprise. They should be capable of handling large volumes
of data and adapting to changes in business processes and market requirements [7].

Overall, the Information System is an integral component of restaurant management, contributing to process
optimization, increased efficiency, and informed managerial decision-making.

Therefore, informational support and technologies play a crucial role in the restaurant business, aiding in the
improvement of management, customer service, culinary creativity processes, and data analytics. Their utilization
can contribute to enhanced efficiency, cost reduction, and improvement of a restaurant's competitiveness. Informa-
tion technologies have become an essential tool for success in the modern restaurant industry.

Information technologies in the restaurant business encompass a wide array of solutions that help automate
various aspects of restaurant management and enhance guest service quality. Employing information technologies
in restaurant operations helps save time, effort, and resources, increases business efficiency, and enhances guest sat-
isfaction. Through proper implementation and utilization of these technologies, a restaurant can gain a competitive
edge and become more successful in the market [6].

Restaurant automation systems allow establishment owners to address a range of issues: monitoring employ-
ees to reduce the likelihood of deception, facilitating accounting processes, and improving customer service speed.

At present, there are two types of restaurant automation systems: standalone and cloud-based. Each has its
drawbacks — standalone systems do not protect against employee deception, while cloud-based systems rely on
internet access and lack substantial flexibility in operation.

There's also a hybrid system variant. A local module is installed in the restaurant, and then data is synchro-
nized and uploaded to remote servers. This ensures system operability even with poor internet connectivity. Once
the connection is restored, the data on the server can be easily updated.

The system is modular, featuring components for floor managers, waitstaff, chefs, and accountants. For instance,
when a waiter takes an order, the system immediately displays the list of dishes on the chefs' screen. Upon dish com-
pletion (where managers can set a countdown for preparation time), the waiter receives a notification on their phone
or tablet. The primary components of information technology in the restaurant business are presented in Table 2.

Information technologies (IT) play a crucial role in modern restaurant businesses, automating and optimizing
numerous processes. Here are several ways in which IT can contribute to the restaurant business: order and reser-
vation management: IT systems enable restaurants to accept online orders, maintain a customer database, manage
reservations, and tables.
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This simplifies the order taking and processing, prevents errors, and provides convenience for customers;
Point of Sale (POS) systems: Utilizing modern POS systems allows restaurants to efficiently process payments,
including contactless transactions, integrate loyalty programs, and gather sales data for analysis; inventory man-
agement: IT aids restaurants in inventory tracking, timely product orders, and avoiding surplus or shortages. An
automated inventory management system can suggest when to restock, optimize orders, and ensure efficient product
usage; kitchen automation: IT can automate kitchen processes, including electronic ordering systems and commus-
nication with service staff, leading to faster, error-reduced order preparation and improved quality; online presence
and delivery: IT enables restaurants to build their online presence through websites, mobile apps, and social media,
facilitating menu viewing, placing delivery or pickup orders, and leaving reviews.

Table 2

Key Components of Information Technology in the Restaurant Business

Technologies

Characteristics

Restaurant Management Software

Managing all aspects of daily operations, including ordering, inventory, payroll
calculation, and financial accounting.

Order Management Software

Receiving and processing guest orders using electronic menu systems, mobile
applications, or online food delivery platforms.

Electronic Payment Systems

Ability to accept credit cards, contactless payments, or mobile payments for guest
convenience.

Electronic Inventory Management
Systems

Automatic tracking of product quantities and alerts for necessary inventory
replenishment.

Personnel Management Systems

Work schedules, time tracking, access control, authorization systems, staff
training, and development.

Commercial Platforms

Online table reservations or food delivery platforms to attract new customers and
increase sales volume.

Quality Control Systems

Collecting guest feedback, assessing food quality, monitoring cleanliness, and safety.

Interactive Screens and Digital
Menus

Presenting dishes and beverages through interactive screens or digital menus.

Mobile Applications

Food ordering, table reservations, payments, and special offers through mobile
applications.

Automated Kitchen Systems

Order displays, preparation time management systems, electronic recipes, and
order status monitoring.

Wireless Networks and Access
Points

Wireless internet for guests and mobile device-based offers.

Interactive and virtual reality

Tables with sensors, virtual tours, virtual menus, or gaming elements.

Security and video surveillance

Cameras, motion sensors, recording systems for security and service monitoring.

systems
Social media and internet Brand promotion, guest interaction, advertising campaigns through social media
marketing and the internet.

Automated wine systems

Temperature control for storage, wine ordering, and information provision.

Smart devices

Smart thermostats, trash fill sensors, lighting systems for process automation.

Geolocation technologies

Personalized guest offers based on their location.

Video menus and presentations

Presentation of dishes and cooking in video format or interactive demonstrations.

Guest feedback and evaluation
systems

Collecting feedback and ratings through electronic surveys, mobile apps, and
social media.

Source: compiled by the author for data [4].

Integration with delivery platforms simplifies the food delivery process and expands the audience reach;
analytics and reports: IT allows collecting, analyzing, and utilizing sales, expenditure, dish popularity, and other
data, aiding restaurant owners in informed decision-making for business management, menu refinement, pricing,
and promotional strategies; customer service enhancement: IT can assist restaurants in providing better customer
service, including electronic menus and table orders, customer loyalty programs, personalized offers, and booking
reminders, enhancing customer satisfaction; security and data protection: IT also plays a crucial role in ensuring
customer data, operational systems, and payment transactions' security. Employing secure networks, data encryp-
tion, and other technologies helps prevent misuse and maintain information confidentiality. Information provision-
ing is a crucial component of management and operational activities in any organization, involving the collection,
processing, storage, and dissemination of information to support decision-making and achieve set objectives. The
components of information systems in the restaurant business are outlined in Table 3.
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Table 3
Composition of Indicators in Information Systems within the Restaurant Business

Component
Hardware

Definitions
The physical components of an information system, such as computers, servers, routers,
printers, and other devices necessary for processing, storing, and transmitting data in the
restaurant business.
A set of programs used to perform specific tasks in the restaurant industry, including order
management systems, POS (Point of Sale) software, inventory management programs,
reservation systems, and other solutions that facilitate restaurant operations.
Structured data repositories used to store information about customers, menus, inventory,
financial data, and other critical aspects of the restaurant business. Databases enable the storage,
update, and analysis of information to make decisions and improve business processes.
Data transmission and communication means, such as local networks, wireless technologies,
internet connectivity, and other communication channels that facilitate information exchange
among different devices, programs, and users in the restaurant business.
Systems and procedures ensuring the confidentiality, integrity, and availability of data in the
restaurant business.
Methods, tools, and techniques for analyzing large volumes of data to derive valuable insights
and support decision-making. Data analytics in the restaurant industry may involve statistical
sales analysis, demand forecasting, trend identification, and other analysis methods to enhance
business efficiency.

Software

Databases

Communication
tools

Information security

Data analytics

Source: compiled by the author based on [4].

All these IT solutions can function independently or be combined depending on the needs and scale of the res-
taurant business. Information provision encompasses processes, technologies, and resources necessary for collect-
ing, processing, storing, and transmitting information for the effective operation of the organization. The advantages
and specifics of information provision are listed below in Table 4.

Table 4
Advantages and Specifics of Information Provision
Advantages Description
Increased efficiency and IT aids in automating many routine processes, freeing up staff from unproductive
productivity. tasks and providing more time for customer service. This improves service quality

and reduces wait times.

Inventory management IT systems help reduce unnecessary expenditures, prevent
product shortages, and maintain optimal inventory levels. This enhances business
efficiency and reduces costs.

IT systems help avoid human errors in the ordering process, food preparation, and
transactions. This positively impacts customer satisfaction and decreases expenses
associated with error correction.

IT enables the collection and analysis of sales data, dish popularity, expenses, and
other key metrics. This provides restaurateurs with information for making informed
decisions regarding business management and development strategies.

IT systems facilitate communication among staff, table service, and the kitchen.
Electronic ordering systems and communication between service staff and chefs help
reduce delays and improve workflow coordination.

Websites, mobile apps, and social media aid restaurants in attracting new customers,
providing them with convenience in ordering and reservations, as well as offering
extended options for selection and personalized service.

Optimization of inventory
management.

Enhanced accuracy and error
reduction.

Analytics and informed
decision-making.

Improved communication.

Attraction of new clients.

Increased customer
satisfaction.

IT solutions enhance the overall customer experience in restaurants. Fast and efficient
service, order accuracy, personalized offerings, and convenient payment processes
contribute to customer satisfaction and potential increase in loyalty.

Cost reduction and efficiency
improvement.

IT solutions help restaurants reduce manual labor costs, prevent losses, optimize
processes, and improve overall business efficiency.

Source: compiled by the author based on [5].

It is essential to consider that the successful implementation of IT solutions in the restaurant business requires
proper planning, staff training, and ongoing support. The systematization of information programs in the restau-
rant business involves the utilization of various programs and systems for data collection, processing, storage, and
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analysis. The primary goal of systematizing information programs is to facilitate restaurant management, enhance
business process efficiency, and improve customer satisfaction. Some key aspects of systematizing information
programs in the restaurant business are outlined in Table 5.

Table 5
Information Programs in the Restaurant Business
Information System: Description
Point of Sale (POS) Software designed for order processing, cash transactions, inventory management, and
reporting. Ensures swift and accurate order processing and payment handling.
Inventory Management IT systems that control product and ingredient inventory, automating the ordering
process and receipt of goods.
CRM System A customer interaction management system that gathers and analyzes customer data,
provides personalized service, and enhances customer loyalty.
Analytical System A data collection and analysis system for sales, financial indicators, dish popularity, and
other key metrics to facilitate informed decision-making.
Online Ordering and Systems and platforms for online customer order acceptance, food delivery organization,
Delivery and ensuring a convenient customer experience.
Human Resources System | IT systems for human resource management, including employee record-keeping, work
schedules, payroll, and other personnel processes.

Source: compiled by the author based on [5; 6].

Systematizing information programs helps restaurants optimize business processes, enhance efficiency, and
ensure customer satisfaction. The selection of specific programs depends on the restaurant's needs, size, and opera-
tional specifics. Overall, information provision is an essential element of the restaurant business, aiding in stream-
lining operations, attracting customers, and improving the overall service experience. Implementing IT solutions
can become a competitive advantage for a restaurant and contribute to its successful development.

Conclusions and Prospects for Further Research in this Direction. Information systems are an integral
component of successful restaurant management. They facilitate the collection, processing, storage, and transmis-
sion of information to support various processes within the restaurant business. Comprising hardware, software, and
organizational components, an information system collaborates to achieve efficient management, serving as a key
tool for effective restaurant management that fosters competitive advantages and enhances service quality.

The application of core information technologies in the restaurant industry aids businesses in improving cus-
tomer service, streamlining management processes, ensuring effective control over inventory, finances, and other
operational aspects. Information technologies are essential tools for the successful operation of a restaurant business,
aiding in effective management, improved customer service, and achieving competitive advantages in the market.

The advantages of information provisioning in the restaurant industry encompass operational efficiency
enhancements. Information systems enable the automation of ordering, inventory tracking, personnel, and financial
management processes, thereby reducing the risk of errors and expediting task completion. Information provision-
ing within a restaurant enterprise allows for increased efficiency, improved customer service, and risk mitigation.
Restaurant enterprises integrating information technologies into their platforms stand a greater chance of achieving
success and competitive advantages in the market.
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