BY Room Service Ordering FOR VILLAS, HOTELS AND GUEST HOUSES

A SIMPLE WAY TO SELL MORE FOOD

Guests order
food from
their room by

scanning a
QR code.

Every room gets a QR code. Guests
scan it, choose from your menu with
photos, and you bring the food to
the room.

Scan to order food

Example card. Each room gets its own code.

X No phone calls

X No wrong room numbers

X No app to download

PREPARED BY
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B Room Service Ordering

HOW IT WORKS

HOW IT WORKS

From QR code to food at the door, in 6

simple steps.

o

Scan to order food

A QR code in every room

Each code belongs to one room, so
the system always knows where the
order comes from.

2 CAMERA

Room 07 menu Open

d € RO

What would you like? 07~

Egg Fried Rice
S rice with scram

LKR 1,350.00 + Add

2 Y Chicken Fried Rice

1 & LKR160000  + Add

Guest scans it with the
phone camera

Android or iPhone. Nothing to
download, no account to create.

£ Room 07

Egg Fried Rice
#22 1R135000 cach (RIS
LKR 135000

Special requests

Less spicy please, extra cutlery

32/200
Items 2

Total LKR 2,550.00
Payment s settled at checkout

© Confirm order

Your menu opens, room
number filled in

Photos, prices and the same item
numbers as your printed menu.
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Order accepted

©-Q

Preparing your order

»

& Back to menu

6

32 Order something else

Guest picks food and
confirms

They can add a note like “less
spicy”. One tap sends it to your
kitchen.

About one minute from scanning the code to sending the order.

Guest sees every step,
live

Accepted, preparing, ready. No more
“Is my food coming?” calls.

Food is served to the
room

Complete orders, the right dishes,
the right room. Every time.
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WHY OWNERS SWITCH

Paper menus and phone orders are
quietly costing you sales.

When ordering is a hassle, guests order less, or not at all. Make it effortless,
and they order more.

With paper menu cards With QR ordering

No photos. Guests play it safe and ¥ Every dish has a photo, so guests order
order what they already know. what looks good, not just what they

know.

Drinks and desserts are buried on the v | Drinks and desserts are one tap away,
back page. so every order gets bigger.

Guests must call reception. Many v | No phone call needed, so guests order
simply don't bother, especially late at more often, at any hour.
night.

Foreign guests struggle to order over v Foreign guests just point and tap. No
the phone. language barrier.

Misheard orders mean wrong dishes, v | The right dish to the right room, every
wasted food and unhappy reviews. time. Fewer complaints, better reviews.

Every price change means reprinting v Change a price or hide a sold-out dish
the menu cards. in seconds. Nothing to reprint.

Your menu becomes a salesperson in every room,

24 hours a day.

Every guest can see every dish, at any hour, without picking up the phone.
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Room Service Ordering GETTING STARTED

WHAT YOU NEED TO DO

Almost nothing. I set everything up.

01 02 03 04

Send me your menu | add your dishes | prepare a QR Your staff receive
and prices and photos code for every the orders

A photo of your printed With your prices and ety

On a phone or tablet in
menu is enough. item numbers. Each code opens the the kitchen.

menu for that room.

LET'S TALK

Want this for your
property? Call me.

I'll show you the app working live on a phone and answer all your
questions.

Chathuranga App design and development

CALL CALL

077 068 9766 071 327 8512

See it online: malindu21.github.io/room-service-pitch

Screens are from a working demo with sample dishes and prices. Food photos are free samples from Unsplash.



