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Cr eating  a simple but un ique c ustomer  exper ienc e in  l ine with  soph ist ic at ion  and  var iety 
o f  their  demands is becoming  inc r easing ly  sign if ic ant today.  Mor e so  in  hosp ita l i ty 
business l ike Hotels and  Restaur ants.  
 
Phoebuz  prov ides compr ehensive Food  & Bever age or der  pr oc essing  system, po in t -o f-sale 

p roduc t c al led  LIME .  Th is enter pr ise and  consumer  fac ed  so lu t ions that c an  be sc aled  to 
meet the needs o f  ever y  type and  size o f  r estaur ant ,  whether you  oper ate a  sing le food 
and  bever age oper at ion  or  mor e.  S ing le independent r estaur ant ,  small  f r anch ise o r  par t  o f 
a  mult i -n at ional  chain ,  Fine Din ing ,  QSR, Café,  Baker y ’s ,  Bar ,  Food  Outlets -  L IME  oper ates 
the way  you  want to  wor k  and  is sc alab le to  meet the demands o f  even  the b iggest 
business.  I t  impr oves the or der ing pr oc ess,  r emov ing  the inher ent common prob lems.  
 
L IME is p ower fu l ,  in tu it ive and  easy  to  use softwar e designed  to  simplify  your  food  and 
bever age inventor y  tasks,  cr eate fu l ly  costed  menu  items, sub  r ec ipes and  inventory  i tems, 
and  use menu analysis as a too l  to  max imize your  bottom l ine pr o f it .  

The integrated Point-of-Sale (POS),  Kitchen System, Back  office  tools  and 
other  in ter fac es for  the r estaur ant or  hotel  oper at ions p rov ide end -to -end  communic ations 
th r oughout your  oper at ion  incr ease eff ic ienc y ,  speed  o f  serv ic e,  and  u lt imately  p r ov ide a 
better  guest exper ienc e.  

 

 

 



 

Items and Stock 

L ink  your  inventor y  and  sub  r ec ipe item to  your  menu  items, So  that 
the quantity  and  costing  var iab les adjust to  t he number  o f  menu 
items or der ed 
 
Give your  Stewar ds o r customer to add  fr om ex ist ing  mod if ier by 
item wise.  Th is mod if ier  wi l l  be pr in ted  each  item in  k itc h en KOT, 
ther eby  r educ es wastage 

 
Al lows you  to  add  purc hasing  un it  and  up  to  two  d iffer ent ser v ing 
r ec ipe un it  with  simple r ec ipe u n it  conver sion  values.  Th is enab les 
the system to  r epor t  you  r eal - t ime avai lab le quantity  and  value o f 
stoc k  items l ike Inventory  and  Sub Rec ipes  
 
Web  and  Andr o id  based  in ter fac es that Per mits easy  invento ry 
c ounting  o r  in ventory  c hec k .  Manager s wi l l  be push  notif ied  afte r 
the stoc k chec k completed  on  their  smar tphones to author ize  
 
Cr eates and  pr in ts a  Sh ipment L ist  that inc ludes c o lumns of 
c ur r ent avai lab le and  Re -Or der  Quantity  amounts to  assist  i n 
o rder ing on ly  what you  need !  
 
Cr eates and  pr in ts Summary  o f  Inventory  and Sub  Rec ipe stock 
value.  Use th is in for mation to  make "Jour nal  Entry  Adjustments"  in 
your  ac counting system to  p roduc e acc ur ate Financ ia l  Statements  

 

 

Costing and Analysis 

 

L inks your  Food  and  Bever age inventor y  i tems, and  their  curr ent 
r ec ipe un it  costs,  in to  eac h menu item and  sub -r ec ipe items. 
The use o f  sub -r ec ipes in  menu  items gr eatly  r educ es the t ime  
it  takes to  cost your menu !  

Per mits the manual entr y  o f  inventor y  i tem pur chase quantity  
and  c osts ,  that ad justs the menu  items curr ent c ost & mar g in  

Auto  c alcu lates eac h  menu  items ser v ing  c ost ,  c ost o f  goods 
so ld ,  and  gr oss marg in  based  on  the items sel l ing  p r ic e  

Based  on  the sales mix  -  to ta l  g ross pr of it  & cost o f  goods so ld 
p er c entage;  eac h menu  item is p lo tted  gr aph ic al ly .  Th is a l lows 
you  to  v isual ly  c ompar e eac h  menu  items pr of it  f r om one to 
o ther  c ategor y and  optimize menus over al l  pr o f itab i l i ty ! 

 

 

 



 

Point of Sale 

LIME  Andro id  Po in t o f  Sale App  and  its c ounter par t  the Andr o id  Order 
Pr oc essing  App  have the same func tional ity  as PC based  LIME Poin t 
o f  Sale and  ther e ar e even benef its . 

Data access  – Ac c ess your r estaur ant and data anywher e,  anyt ime,  
any  dev ic e.  

Quick Bi l l ing  –  Web based  Bi l l ing  in ter fac e enab le you  to  p lac e o rder 
ver y  qu ick ly  based  on  item c ode and/or  name.  The hot key  dr iven 
in ter fac e helps your staff  to  p lac e or der  at  l ightn ing  speed . 

Design  –  Andr o id  based  POS Designed  to  meet key  business dema nds 
and  incr ease the p rof itab le gr owth o f  your business!  

I tem Status  –  POS System al low you  to  enter  i tem status l ike 
Co ok ing ,  Ready ,  Ser ved ,  p ic ked  up  or   Del iver ed  o f  eac h  KOT that 
automatic al ly r efr eshes to  your  staff  dev ic es l ike Waiter s ,  Chef ,  
Bi l l ing  Ass istants,  Manager s and  Super v isor s to  take dec isive ac t ion 
immediately .  

Pr int  or  Emai l  Receipts  –  Give your  customer  an  env ir onmental ly  
fr iend ly  option  by  o ffer ing  to  email  them a b i l l  apar t  f r om pr in t ing  a 
b i l l .  

 

 

Administration, Tables, Reports and more 

 

Role  based Access  –  Eff ic ient ly  manage staff  with  per sonal ized  ro les to  acc ess 
d iffer ent featur e o f POS. Qu ic k ly  g ive a  new employee ac c ess to featur es you  want.  

Service  Time  –  Estab l ish  d in ing ,  take away  or  home del iver y  ser v ice t ime l ike 5  min ,  
1 0 min …  and  then  mon itor  the or der s and  waiter s passed  th is t ime to  optimize 
oper at ion  per for manc e in longer  r un  

Tables  and Floor  –  Manage your  proper ty f loor s,  tab les & table c over s ,  assign 
stewar ds o r c aptains with their  dai ly  sh ift  in  day  beg in and  mon ito r  sales per  tab le 
and  c over 

Real  t ime Reports  –  Get valuab le insights in to  your  Sales,  Order s,  Categor ies,  
Employees,  Tab les,  Dai ly  Summar y ,  Vo ids,  Disc ounts,  Stock ,  Costing ,  Menu  Analysis 
and  many mor e.  You wil l  a lways have in formation  to  make impor tant dec isions.  

Table  Reservat ion  –  Bir thday  d inner ,  Business lunch ,  Get - together with  o ld  fr iends, 
Par ty . . .  L IME helps guest to  f ind the tab le f or  ever y  occ asion.  For Restaur ants it  is 
better  c ustomer  ac qu isit ion ,  engagement and  r etention .  

  

 

 



 

Why you need LIME 

 
Increased Sales  and  Revenue  –  The In ter ac t ive p ic tur es and  v ivid  menu ,  up -sel l ing 

featur es help  impr ove the aver age b i l l  per  c ustomer  by  5 %. Manpower  r educ tion  by  2 0% 

and  r educ e wastage due to manual mistakes.  

Increased Customer  Sat is fact ion ,  engagement,  loyalty  and  footfa l ls  –  The un ique API 

featur es,  Soc ia l  Networ k ing ,  Loyalty  pr ogr ams and Promotions incr ease mor e footfa l ls 

Improved Operat ional  ef f ic iency  –  By  low wait ing  t ime,  Automated  Or der ing  c an 

inc r ease tab le tur ns.  R educ e customer wait  t ime by  2 5%.   

Improved Bus iness  In tel l igenc e and Dec ision  Suppor t  and  At last ,  the WOW  effec t 

tu r ns your customer happy  

LIME helps Business Challenges 

 

Inc r ease Tab le tu rn -over  and Revenue 

Optimiz ing and  Str eamlin ing Business  

Man -power and  Wor kf low p lann ing  

Inventory  Management 

Adoption  o f new tec hno logy 

Inc r ease Vo lume of  tr ansac tion  

Inc r ease Oper at ional  eff ic ienc y  

Reduc e Waste 

Str onger Customer  Relat ionsh ip  

Offer  un ique Ser v ic es 

 
LIME  asp ir es to  be better  than  estab l ished  benc hmar ks.  Our  ab i l i ty to  foster  r ap id  t ime -to -
mar ket with  new pr oduc ts a l lows r estaur ants to  tr ansfor m themselves in to  n imble 
c ompetito r s with  sc alab le o ffer ings.  
 

Fo r mo re  inf or mat ion , Con t ac t  u s at  info @p ho ebu z .co m  
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copied, modified, reproduced, republished, uploaded, transmitted, posted or distributed in any form without prior written permission from Phoebuz. Unauthorized use of the content / 
information appearing here may violate copyright, trademark and other applicable laws, and could result in criminal or civil penalties. 
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