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All Back Office Reports

» Master Inventory

» Restaurant Inventory

» Prep Items

» Menu ltems

» Recipe Books

» Bar Codes

» Par Maintenance

» Ingredients — Where Used

» Standard Units of
Measure — Where Used

» Sales Mix

» Menu Engineering

» Menu ltem Contribution

» Theoretical Cost

» Inventory Theoretical Cost
» Inventory Actual Usage

» Inventory Count Variance
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» Inventory On Hand

» Purchase Orders

» Receiving Variances

» Receiving by
Inventory ltem

» Inventory Purchase

» Inventory by Vendor

Plus...

» Commissary Price List

» Orders by Product

» Picking Tickets

» Commissary Shipments
» Commissary Sales Mix
» Outside Sales

» Shipping Tickets

» Shipping History by Item

Feacur es

All Compeat Back Office

Inventory Features

All Compeat Back Office
Menu Management Features

All Compeat Back Office
Daily Sales Reporting Features

[ [T

Accommodates Inside Sales and
Outside Sales

Unlimited Production Markups
Configurable Shipping Costs

Configurable Selling Prices by
Customer and Pricing Level

Portioning of Raw or Prep Items

Seamless Inventory and
Prep Requisitions

Picking Tickets

Transfers Shipments
to Restaurants

Customer Accounts Receivable

Sales History by Restaurant or
Customer

Usage Trends and Sales Analysis

For High Volume Independent & Chain
Restaurant Operators



