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Abstract 
Excess growth of wireless technology has huge impact on day-to-day’s life.  People going to restaurants have increased 
in number and they are in need of an application that satisfies their need more accessibly. Most of the restaurants are 
looking forward to improve dining experience and also increase their profit. Existing applications provides that 
restaurants can uses menu cards  into Android based tablets and make it easier for the diners to flip, swipe & tap 
through the menu. This research work aims to automate the food ordering process in restaurant and also improve the 
dining experience of customers. It is a basic utility of dynamic database which fetches all information from a 
centralized database. There is a fixed tablet at the customer table containing the android application which includes 
detail about restaurant, menu card and ordering of food. The customer tablet, kitchen display and the cashier counter 
are connected through Wi-Fi. This wireless application is user-friendly, improves efficiency and accuracy for 
restaurants by saving time, reduces human errors and provides customer feedback. This system overcomes successfully 
the drawbacks in earlier automated food ordering systems and is less expensive as it requires a one-time investment for 
gadgets 
 
Keywords: Automated food-ordering system; Wi-Fi; Dynamic Database; Android Application. 

1. Introduction 

In the past few years, the world economy received an enormous boost and with it the peoples’ 
living standards improved rapidly. The catering business; or more precisely the hospitality industry grew by 



IJRIT International Journal of Research in Information Technology, Volume 2, Issue 3, March 2014, Pg: 440-448 

 
 

Neha Dhomne, IJRIT  441 
 

leaps and bounds. With the improvement in the lifestyle and living standards, people started visiting 
restaurants more frequently. This led to fierce competition in the hospitality industry. The only way to 
reach the pinnacle of success in this fiercely competitive world was improve the service standards. The 
traditional pen and paper based restaurant management system is incapable of adapting to the modern fast-
paced life. Hence, a wireless system where food can be viewed and ordered without waiting endlessly for a 
waiter to appear and take your order comes into being.  
 
 The proposed method aims at designing and implementing an intelligent information system 
consisting of an automated menu-card in restaurants to provide a user-friendly and quick-access ordering 
environment. We are basically developing an android application which is installed on the tablets placed on 
each of the tables where the customer is seated once he/she comes in. This application consists of an 
interactive menu where the customer can view and order food directly without requiring any help from a 
waiter. The order placed by the customer will be transmitted directly to the restaurant’s server in real time. 
This centralized server system enables different staff personnel of the restaurant to access it and perform 
various functions digitally in a systematic flow. For example, the manager can access the system from time  
to time and analyse the business status by making necessary changes in the menu-card, updating 
advertisements and generating bills. Similarly, the kitchen staff can make use of this system to view the 
customers’ orders and notify as and when the food is ready to be served. The cashier also uses this system 
to generate bills. 

Thus, the adaptation of this touch technology into a restaurant table will be a great combination 
and hopefully enhance the customers’ dining experience as the restaurant table multitasks as a dining table, 
a platform for digital meal ordering on the table surface, and an entertainment platform while waiting for 
the food to be served. 

2. Literature Review 

2.1Paper-based traditional systems:  
 
The paper based traditional system is one of the most comprehensively used systems worldwide. In this 
system all records are stored on paper. However, this system pursues various problems. Some of the 
problems are highlighted below:  
 

• The most common blunder is waiters making mistakes with customer’s orders. Sometimes waiter 
forgets to add a specific item, make changes because a customer is allergic to certain substance, or 
forget to give the order to the kitchen.  

 
• Customers have to wait for a waiter to take their order. They are dependent on the   waiter to 

remember their order and specific details. Their food may take longer to be prepared and delay in 
serving occurs if the waiter has multiple tables. They may also get wrong bills since they cannot 
see their bill amount until their meal is complete.  

 
• Impatient customers may also frequently call the waiter/waitress to find out the status of their 

order several times during their visit, wasting the waiter’s service time.  
 

• Waiters need to check at the chefs to determine when food is ready and chef needs to make sure 
waiters know that food is ready. This can cause the food to get cold over time and lead to potential 
food-poisoning. It may also lead to improper orders and an unsatisfied customer.  

 
• Keeping track of empty, clean and reserved tables within a restaurant.  

 
• Busboys must always be alert as to which tables need clearing. This means that they must be 

always checking for tables. Waiters need to usually alert them, this takes extra time from other 
staff.  
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• Managers have to go through hundreds of paper receipts to determine best-selling items, popular 
hours and customer satisfaction. They also require re-printing of menus when food is not available 
or a price needs to be changed. This can be costly and time-consuming to a restaurant.  

 
  
2.2 Computer Use in Hospitality industry:                                                                                                                                    

 
 The evolution of computer leads to the atomization of food ordering system in restaurants. A 
Computer connection is established where the waiter feed the order after getting it from the customer. 
This order is displayed at the kitchen where the kitchen staff prepares it accordingly and on completion 
notifies the waiter. This system enables waiter to know about the availability of a particular dish. If a 
particular dish is unavailable the waiter can ask for change or even delete the order. After the food is 
served, the bill is generated at the cash counter.    

With the advancement in the computer and communication technology, various systems were 
launched in market for the purpose of automation of the food ordering system. Some of the existing 
systems are mentioned below:  

 
       
 A. QORDER:  

The improvement in the food industry was the “QORDER”. There was no need for waiter 
to take order on paper. Instead all orders were taken on a handheld device called the “QORDER”. 
It was a portable android device where the waiter enters order information on the touch screen and 
then sends it to the kitchen in for processing. Simultaneously, the POS system receives the sales 
information for later billing. QORDER utilizes WI-FI to easily reach to the most remote corner 
spot in restaurant. Once the guests are done, the waiter prints the receipt out and processes 
payment with the handheld unit.  

 
 B. Personal Digital Assistants (PDA’s):  

New technologies are being introduced to automate the food ordering process, a  number 
of wireless systems like I-menu, FIWOS, WOS were developed. All these systems were PDA- 
based. The feature of PDA systems was that customers or waiters key in ordering process. 
Communication between the PDA’s and server became feasible and simple due to wireless 
technology. But this system also had several drawbacks. PDA-based systems increase the 
restaurant expenditures as many PDA’s were required during peak hours. PDA systems also did 
not provide any real time feedback from customers. Menu  cards in the PDA’s were 
unattractive and uninformative as it did not support images. 
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3. Work Done 

3.1 Modules 
 
� Tablet at the customer table: (module 1):  

• These tablets are designed for the use of normal users arriving at the restaurant.  
• These tablets display the detailed menu card of restaurant. The menu card contains text 

and graphics that describe each item to an average customer. The items in the menu card 
are non editable for these types of the tablets.  

• They will work efficiently by enabling Wi-Fi connectivity.  
• The customer can view the menu of the restaurant and add menu items to plate, can see 

total price, specify quantity accordingly. The menu also displays a brief description of the 
item when selected.  

• Customers can also go through the facilities of the restaurant available and check for 
various offers available.  

• When the required list of dishes is finally selected, customer can click on “Confirm 
Order”. The order is then sent to the chef to the kitchen display and to the cashier’s desk .  

• The tablet also provides a feature for providing feedback.  
 

� Manager Desktop/tablet (module 2):  
• The manager controls the overall functioning of whole restaurant from a single 

desktop/tablet.  
• He/she is authorized to access any tablet at customer table and is provided the authority 

to make changes to the menu available.  
• He/she can perform various updates like changing the price of a particular dish or 

disabling a particular item which is not available at that particular time.  
 

� Kitchen Display Interfaces (module 3):  
• The display is set up at the kitchen near chef so that he is able to view the orders 

requested by customer.  
• All the ordered items along with their table numbers are displayed at the kitchen display.  
• The resolution and font size is sufficiently large to be seen by chef at a reasonable 

distance.  
• The display allows the chef to update the estimated time of completion of orders once 

he/she starts cooking it.  
• The chef’s screen displays more than one orders simultaneously which updates the chef 

about what to expect once the current order is complete.  
• Chef is able to notify and close an order when a ordered item is ready.  

 
3.2 System Architecture 
 

The following figure (Fig 1), shows the architecture of our designed system.  
It consists of the following components:  

• The application is installed at the tablets on tables. It will allow them to view the detail menu 
card and order directly. The tablets are the property of the restaurants. 

• There is an application on the manager tablet customize menu and keep the record of the 
customer. 

• There is a central database for restaurant to store updated menu information, order details and 
broadcast various offers and promotions. 

• There is wireless connectivity between the three main areas of restaurant. 
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4. Snapshots 
 
 
 

 
  
 
 
This is the main screen at the customer’s tablet. At the action bar there are three buttons. They are 
feedback, facility and about. On clicking feedback we get the feedback screen, similarly by clicking on 
facility and about we can see the facilities screen and the about screen respectively. At the bottom of the 
screen there is another “button place your order”  
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 This is the about screen. It contains the address and other details.  Here the name, address and 
other details of the restaurants are feed from the server.   
 
 

 
 
 This is a facility screen. It displays the available facilities of the restaurants. The images are set 
from the server. 
 
 
 
 
 



IJRIT International Journal of Research in Information Technology, Volume 2, Issue 3, March 2014, Pg: 440-448 

 
 

Neha Dhomne, IJRIT  446 
 

 
   
For the improvement of the services and the quality of food feedback is taken from the customer. Feedback 
given by the customers is stored in the database.    
 

 
  
 
 
This is the menu card of the restaurant. The menu is categorized accordingly. On clicking the appetizer a 
detailed menu card gets open.   
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This is a detailed description category mentioned in the menu card. It contains the dish name, price and 
quantity. After clicking on the check box only the quantity text field gets enable. 

 
 

5. SYSTEM SPECIFICATIONS 
 

For implementing this system, we have made use of the technologies mentioned below:  
1) Android version 2.2 – 4.0 for Tablets is required. Android 4.2 Jellybean is used as the working 

platform to develop this application.  
2) Java SE 6 Programming Language is used for software development.  
3) Eclipse Indigo is used as a Rapid Application Development Tool (RAD) or as an Integrated 

Development Environment (IDE) for coding the software.  
4) JSP/SERVLET is used for Remote Database Access from the main system of the restaurant.  
5) SQLite is a light weight Database which is going to be used for database access from the tablet. 

 
 

6. Conclusions 

In this paper, we compare the different automaton tools in available Restaurant sector with our 
designed Android based application. The GUI of Android application is more attractive and informative 
than other available systems. Here we present an automated food ordering system with-real time feedback 
customer. This system is effective and easy thereby improves the performance of restaurant’s staff. The 
feedback provide by the customer is useful in improving quality of service and customer satisfaction. Thus, 
we present an automated food ordering system with features of feedback and wireless communication. This 
system provides pleasure to customers for making orders and management can meliorate their 
management. 
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