
Are you satisfied using two companies to meet your POS 
and back office/accounting needs? What do you feel are the 
benefits of using two specialized companies and systems?
Amy Mahoney:  Yes, we are very satisfied. Compeat Advantage has 
the features we want in a Back Office system, and Compeat made 
sure it shared data seamlessly with our web-based POS. By having 
both systems web-based and centrally hosted, we don’t have the 
headache of maintaining servers or doing backups in the restaurant.

How is communication between your POS system and 
Compeat? Are you getting all the information you need?
AM:  As I mentioned before, the integration is seamless. Compeat 
allows us to leverage our POS data. POS systems hold a lot of 
data, but only basic information is transferred to the accounting 
system and the rest usually just sits. You never get the full 
benefit of all that POS data. However, by interfacing our POS 
with Compeat, we can take the POS sales mix data all the way 
down to the theoretical inventory usage level. We are seeing 
improvements in our food costs, reduced waste, and lower labor 
costs.

How does Compeat make it easier to audit your POS financial 
info and post it to accounting?
AM:  Compeat basically posts itself! Managers review the POS data 
that is polled over, then Accounting reviews and posts.

Why did you choose Compeat over the competition?
AM:  Compeat allows you to either buy their software outright or 
over a term. Either way, you own their software at some point, so 
your monthly costs go down once that term is over. The competitor 
pricing would only go up! Also, Compeat allows us to have more 
control and do things ourselves, which is key for us. As an example, 
having your checks cut halfway across the country and mailed to you 
to then turn around and mail to the vendors doesn’t give you the 
flexibility that is needed in this business. Compeat’s fully automated 
back office and accounting system solves this problem.

Customers who utilize a best-of-breed POS system integrated with a best-of-
breed back office system typically experience the best of both worlds. Such is 
the case for DIG Hospitality. DIG opened their first restaurant, Daniel Island 
Grille, in Charleston South Carolina back in 2008. In 2012, Amy Mahoney, part-
owner of DIG and a Harbortouch POS dealer, decided to integrate Compeat with 
the Harbortouch POS system at the Daniel Island Grille. This interview explores 
their experience.

DIG reduces costs by over 5% in less than a year utilizing seamless POS integration with Compeat



Has Compeat allowed you to increase your control over 
daily operations?  
AM:  Yes, our managers are now actually paying attention to the 

line item costs on the invoices. Before, they would place the order 
and submit the invoice for accounting to pay while only really 
looking at the invoice total. Now they notice if chicken wings went 
up by $1 per pound. They can quickly see what that change will do 
to their food cost for the menu items that use chicken wings. Then, 
if needed, they either look at other vendors for that item or order a 
different item. It puts the control in their hands before the item is 
even bought or prepared.

Usually kitchen and FOH managers only see their food cost after 
the period is over. So they were always reacting to past costs. They 
would be aware of price changes but it never really transferred over 
in their minds exactly how an inventory item cost change would 
affect their overall food costs. With Compeat, we are working with 
real time cost information and know how they are affecting profits 
today and tomorrow. Compeat gives us so much control, and our 
managers are very excited about that.

Has Compeat allowed you to save time in your daily 
restaurant operations (inventory ordering and receiving, 
Daily Sales Reporting, etc.)?
AM:  At first the managers did spend more time with Compeat 
because they were not accustomed to entering invoices at the item 
level. But once they learned the system and converted their old 
ways to the Compeat processes, it’s now just a part of their day. 
They enter the inventory counts into Compeat —instead of an excel 
spreadsheet— so there is no added time to that process. And as I 
mentioned before, they have taken ownership of their food costs, so 
we have full support from all of the management.

Has Compeat allowed you to save time in your daily 
accounting operations (entering invoices, posting daily sales, 
auditing, payroll, etc.)?
AM:  Yes, by polling the POS sales information and payroll 
information, Compeat has saved us a lot of time.

What benefits have you experienced from using Compeat?
AM:  We have also seen benefits from two Compeat add-on 
modules, Payroll and Workforce. Compeat is one of the few 
providers of a restaurant-specific payroll system with restaurant 
features such as tip reporting, rate-to-minimum wage calculation, 
and employee receivables. It’s nice to have it all seamless with no 
data entry needed. Basically we are just kicking ourselves for not 
doing this sooner. We have reduced costs by at least 5% so far with 
Compeat.
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