ASIAN CUISINE RESTAURANTS
SAVE TIME AND CUT COSTS
with COMPEAT ADVANTAGE
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Kona Grill purchased Compeat Advantage in 2007 and management was
immediately able to isolate inventory problems and hold their staff accountable.
They were also able to identify and resolve variances in their recipes. Michelle
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Before implementing Compeat, Flagship

was managing their inventory and accounting using spreadsheets
and Quickbooks.
In the summer of 2011, Flagship installed Compeat Advantage. They quickly
started saving administrative hours by having an integrated inventory control
and accounting system. They also converted their accounts payable process to
paperless by scanning invoices and checks at the restaurants. “Compeat made
our department more efficient, allowed us more time for other projects, and
provided us with much more information,” says Shannon Allen, Accounting
Manager for Flagship.
Kona Grill, Uchi, Blue Sushi Sake Grill, SakeTumi, Tao, Blue C Sushi, Nobu,
and Yamashiro have all benefited from Compeat Advantage. A case where
east meets west to the benefit of all.
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