
MenuNerds
A  W E E B P A L  P L A T F O R M

Restaurant ordering
and daily service

A product by WeebPal weebpal.com



From a guest’s choice to daily operations

Help guests choose and order
A visual menu, dish options and takeaway checkout;
table guests order through a QR code.

Coordinate service on the floor
The POS floor map, guest-round approval and takeaway
queue give staff a shared service view.

Keep the restaurant ready
Manage menu prices, sold-out dishes, tables, hours and
the rules for orders and bookings.

Follow payments and the day’s work
Keep order rounds and history, record payment tenders
and review reports before day close.
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A shared system for guests and staff

Guests

Browse the menu, order
takeaway, use the table QR
menu and request a
booking without an
account.

Waiters

Run the floor, approve
guest rounds, manage
availability and follow
takeaway orders.

Managers

Maintain the menu and
service rules, close table
bills, manage staff and
review reports.

Administrators

Maintain staff access and
technical settings
alongside permitted
restaurant operations.
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Let guests explore the menu

Guest · Menu

Find a dish
Browse categories or search by dish name or
ingredient.

See the choices
Photos, descriptions, dietary labels and GST-
inclusive prices help guests compare dishes.

Continue to an order
The takeaway menu adds ordering controls; the
table menu stays linked to its table.
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Capture dish choices before checkout

Guest · Add a dish

Choose options
Guests select the available option groups and any
priced extras for the dish.

Add a kitchen note
Quantity and special requests stay with the order
line.

Review the line price
The cart carries the selected dish, options and
quantity into the order.
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Takeaway checkout without an account

Guest · Takeaway checkout

Leave contact details
A guest provides their name and phone number.

Choose collection time
Pickup choices follow opening hours, preparation
time and ordering rules.

Choose how to pay
Pay at the counter, or use online card payment
when the payment service is configured.
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Order at the table from a phone

Open the table menu
The QR code identifies the table session and opens the restaurant’s menu.

Build a round
Choose dishes and options, then review the cart before sending it to the waiter.

Staff approve the request
A submitted guest round waits for staff approval before it goes to the kitchen.
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Review each round before sending it

Guest · Table cart

Check the selection
Review dishes, chosen options, kitchen notes,
quantities and line prices.

Adjust the cart
Change quantities or remove a dish before
submitting the round.

Send to the waiter
The staff approval step connects the guest’s
request with kitchen service.
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A table order grows in rounds

Scan

Open the table’s
guest menu.

Choose

Add dishes, options
and notes.

Send

Submit the round for
approval.

Approve

Staff accept or
decline the round.

Kitchen

Print a docket for
approved items.

Close

A manager records
payment.
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Run the floor from the POS

Waiter · POS floor map

Read table status
Filter tables by Waiting approval, In service, Bill
printed or Free.

Start service
Open a free table, enter the guest count and add
dishes in the table order.

Continue an open order
Send additional items in a new round and review
the table’s ticket.
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Give the kitchen and guest the right printout

Kitchen docket
An 80 mm docket lists quantities,
kitchen labels, options and notes for
each sent round.

Additional rounds
Later dockets are marked NEW ITEMS
and contain only the newly sent dishes.

Tax invoice
The bill brings together items, GST
included, receipt details and recorded
payment tenders.
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Record payment and close the order

Manager · Close order and take payment

Record the tender
Use cash or EFTPOS; table orders also allow Other
with a payment note.

Split a payment
Record more than one tender and keep a partially
paid order open.

Close a fully paid order
A fully paid order is archived and its table becomes
available again.
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Maintain the menu in one place

Manager · Edit menu item

Edit how a dish appears
Maintain public, POS and kitchen labels,
description, photo and dietary details.

Set prices and choices
Organise categories, item prices and reusable
option groups.

Keep earlier orders intact
Updates apply to future choices while existing
orders keep their recorded line details.
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React when dishes sell out

Waiter · Sold out board

Find the dish
Filter by category or search the availability board.

Mark it sold out
Temporarily stop new orders for an unavailable
dish.

Restore availability
Make the dish available again when service is
ready.
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Manage tables and their QR codes

Manager · Tables

Organise the floor
Maintain table numbers, seats, zones and active
status.

Provide a menu at each table
Print QR posters for guests to open the table
ordering session.

Replace a table code
Rotate the QR code so the previous code stops
opening the table session.
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Take bookings online and by phone

Guest · Book a table

Request a table
Guests choose a date, time and party size, then
leave contact details.

Include phone bookings
Staff enter phone requests in the same
reservation area.

Apply the restaurant’s rules
Confirmation or review follows booking settings;
staff manage confirmed bookings and
cancellations.
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Set the hours and rules for service

Manager · Online ordering rules

Control pickup timing
Preparation time, cutoff, minimum value and
capacity shape pickup choices.

Maintain trading hours
Weekly opening hours and special closures
determine the service calendar.

Set booking limits
Configure party sizes, slot duration, lead time,
capacity and automatic confirmation.
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Offer gift cards and configured promotions

Gift cards

Guests choose a value and check balances; online purchase
needs configured card payments and delivery email.

Promotions

Managers define day, dish or order-value discounts, with dates,
eligibility and priority.
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Review the day before closing it

Manager · Close the day

Read sales and service reports
Review daily or period sales, dishes, categories,
payments, GST and bookings.

Export report data
Use the available CSV exports for follow-up
outside the system.

Reconcile the business day
Review open orders and enter counted cash;
archiving the day locks its records.
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Give staff access to their work

Manager · Dashboard and account menu

Use a staff sign-in
Staff land on their dashboard and navigate
through the menu available to their role.

Manage staff accounts
Managers maintain Waiter accounts;
Administrators can also grant Manager or
Administrator access.

Control account status
Block or restore access while retaining the
account’s business history.
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