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Café management
for everyday service

A product by WeebPal Café management



MenuNerds for a café’s working day

Help guests choose
Bring coffee, pastries, menu details and ordering entry points
together.

Coordinate table service
Give staff a floor map, table requests and a shared view of service.

Keep the menu current
Let managers maintain prices, options and availability through
the interface.

Understand the trading day
Review sales, payment methods and the daily close in one
workspace.
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Find a coffee, pastry or meal

Public menu

Browse the menu
Use categories and search to find something for
the occasion.

Check the details
See descriptions, current prices and dietary labels.

Choose how to order
Continue to takeaway or ask the team at your
table.
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Look at the item before choosing

House Blend Flat White

See the item
Open its photograph and description.

Review the price
Read the current displayed price before ordering.

Continue browsing
Return to the menu to compare other choices.
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Explore the takeaway menu

Order takeaway

Choose from the café menu
Review coffee, pastry and meal selections in the
ordering catalogue.

Start the pickup flow
Use the takeaway ordering entry point for your
selection.

Plan around service hours
Pickup ordering follows the café’s current hours
and ordering rules.
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Open the menu at your table

Table QR menu

Use the table entry point
A valid table QR opens the menu for that table.

Browse before sending
Review the items and selections in the table
context.

Keep staff in the service flow
Guest rounds use Waiter review before the kitchen
handoff.
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Request a table without an account

Book a table

Choose a date and time
Start with a suitable sitting time.

Tell the café about your party
Provide the number of guests and contact details.

Let the café confirm the request
Availability and booking policy determine
acceptance or review.
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Start the shift in one workspace

Staff dashboard

See today’s work
Reach the operational queues from the staff home
screen.

Open table service
Move to the POS floor and current table context.

Keep pickup work nearby
Use the takeaway and guest-request entry points.
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Work from the table floor map

POS floor map

See the floor
View tables by area and service status.

Focus on the next task
Filter free tables, waiting approvals or other
operational states.

Open the table context
Start an eligible table flow and enter the party
size.
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Review guest table requests

Guest approval queue

Find pending rounds
Use the queue for newly submitted table requests.

Accept an eligible request
Approve a round through its allowed staff action.

Record a decision
Rejections keep their reason and the request
history.
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Keep pickup work in its own queue

Takeaway queue

Separate pickup orders
Use the dedicated takeaway worklist.

Follow the pickup schedule
Review the recorded pickup time and preparation
state.

Complete the handover
Collection and closing follow payment and order-
state checks.
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Respond when an item sells out

Item availability

Find the item
Use the availability board during service.

Stop new sales of that item
Mark availability through the permitted action.

Restore it when ready
Return it to sale through the existing workflow.
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Update prices and item details

Edit menu item

Maintain the selling price
Edit the current price and displayed labels.

Choose applicable options
Assign the groups available for this item.

Keep past sales intact
New catalogue changes leave existing sale
snapshots in place.
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Organise categories and choices

Menu categories
Keep the public and POS catalogue organised.

Menu categories

Option groups
Maintain choices such as milk and coffee customisation.

Option groups
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Maintain tables and their QR entry

Table settings
Keep table names, capacity and areas organised.

Table settings

Table QR posters
Reach the poster tools for the table entry points.

Table QR posters
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Set the hours and ordering rules

Opening hours
Maintain the weekly schedule and special closures.

Opening hours

Ordering rules
Set pickup lead time, cutoff and minimum order value.

Ordering rules
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Give staff the access they need

Staff accounts

Find a staff account
Review the current staff list.

Maintain permitted accounts
Create or update staff details within the
Manager’s scope.

Keep access controlled
Roles and account status remain subject to
permission checks.
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Review the trading day

Daily sales report

Choose the business date
Review the day in the reporting workspace.

Read the recorded sales
See totals and the sales/channel breakdown.

Follow the underlying records
Use order and payment facts for reconciliation.
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Compare periods and payment methods

Period comparison
Compare the selected period with the previous equal-length period.

Period comparison

Payment methods
Review the recorded tender breakdown.

Payment methods
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Review the daily reconciliation

Day-close draft

Resolve outstanding work
Review the orders that still need attention.

Reconcile counted cash
Compare the physical count with the recorded
tender.

Prepare a close draft
Review the date, counted cash and variance note
together.
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Use the web interface across devices

Public site Table menu Staff floor map
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Thank you
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