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[Compeat Restaurant Management Systems]

CONTROL FROM END-TO-END WITH COMPEAT

[CrunchTime! Information Systems Inc.]

THE BACK OFFICE SOLUTION FOR RESTAURANTS

[Ctuit Software]

YOUR RESTAURANT IS UNIQUE; YOUR MANAGEMENT  
SOLUTION SHOULD BE TOO

[Restaurant Magic Software]

SOPHISTICATED. SIMPLE. ALWAYS CONNECTED.

[RTI]

RESTAURANTS FIND SUCCESS WITH RTICONNECT BACK-OFFICE
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Compeat Restaurant Management 
Systems is a leading provider of res-
taurant back office, workforce, and 
accounting solutions.  Our compre-
hensive system gives you complete, 
end to end control of your restaurant 
operations. Compeat’s products fit 
the requirements of any restaurant 
operation and provide POS inter-
face, daily sales reporting, dash-
boards, forecasting, inventory con-
trol, food and beverage cost analysis, 
time management, labor scheduling, 
applicant tracking, onboarding, ac-
counting and payroll.  

Compeat products will increase 
control, reduce costs, and improve ef-
ficiency in your restaurant operation.  
In everything we do, we focus on of-
fering you real-time insight and com-
prehensive oversight to drive greater 
control, predictability, and profit.  All 
operational and financial data is in 
one common database and always in 
balance.  Your restaurant team and the 
company office team are all looking at 
the same numbers.  

Compeat has installed restaurant 
management software for hundreds 
of customers in thousands of restau-

rant locations. Compeat customers 
consistently report benefits related to 
reduction in costs, reduction in labor 
requirements, and gains in operating 
efficiency.  In a recent survey, Com-
peat customers reported an average 
combined food and beverage cost re-
duction of 5.11%!

Compeat is continuing to grow, rap-
idly adding customers across all res-
taurant segments (from QSR through 
Fine Dining) and of all sizes (indepen-
dent operators to very large chains).  
All products are cloud-based with 
mobile features.  Please contact Com-
peat today for a discussion on how we 
help you increase control, reduce costs 
and improve efficiency. 

Control from End-to-End 
with Compeat 

Compeat Restaurant Management Systems 
Compeat Back Office, Workforce and Accounting Systems

 
What is the technology/solution type?  
compeat provides cloud-based, fully-inte-
grated, back office, workforce Management, 
accounting, and payroll solutions for all seg-
ments of the restaurant industry and all sizes of 
restaurant operations.   

What are the top 3 Most Innovative Features?  
• Designed to fit the needs of all restaurant 
segments and sizes
• Integrated Accounting (operational and 
financial control in a common database)
• Highly Configurable – control with simplicity 
for managers to operate
  
Does this solution provide mobile accessibility?  
yes, manager and employee portal, and inven-
tory transactions. 

Existing customers for this technology include:   
Logan’s Roadhouse, Dave and Busters, Ruth’s 
Chris Steak House,  Del Frisco’s Restaurant 
group, city barbeque, and sweetfrog 
enterprises all currently use compeat software. 

Compeat Restaurant  
Management Systems
12303 Technology Blvd., Suite 930D
Austin, TX 78613
P: 512.279.0771  |  F: 512.279.0776
Email: info@compeat.com
www.compeat.com In a recent survey, 

compeat customers 
reported an 
average combIned 
food and beverage 
cost savIngs of 5.11%!  
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CrunchTime is a robust restaurant 
software technology platform that 
integrates your POS, accounting, HR, 
payroll, vendor suppliers, and other 
external systems into a single, easy-
to-use back office solution.  

With CrunchTime, our customers 
reduce their food and beverage costs, 
drive labor efficiencies, and allow 
their operators to better manage the 
quality and consistency of their food 
service operations — across the entire 
enterprise.

After CrunchTime is implemented, 
our customers routinely see annual 
bottom-line cost savings of 2-5% or 
even more. 

Our web-based restaurant back 
office solution has been successfully 
implemented for the largest and most 
admired restaurant operators in the 
world — on-time and on-budget.

ONE POWERFUL PLATFORM!
• One daily playbook for the res-

taurant operator to run the entire 
business, including forecasting, or-
dering, receiving, inventory, payroll, 
and scheduling.

• One cost analysis console for 
the procurement team to scrutinize 
spend, compare vendor bids, negoti-
ate contracts, set up lot tracking, and 
manage vendor performance… and 
slash costs in the process.

• One nutritional console for the 
culinary team to evaluate menu item 
nutritionals, perform recipe modeling, 
and manage one online recipe book.

• One operational analysis console 
for the leadership team, with all key 
performance metrics aggregated onto 
one master scorecard, and drill-down 
to each region, restaurant, transac-
tion, and manager.

• One standard to centralize and 
protect the brand by ensuring opera-
tional standards throughout corpo-
rate, franchise and global locations.

The Back Office  
Solution for Restaurants

CrunchTime! Information Systems, Inc.
THE CRUNCHTIME! ENTERPRISE BACK OFFICE SOLUTION

 
What is the technology/solution type?  
enterprise back office.

What are the top 3 Most Innovative Features?  
when crunchtime is installed, the resulting 
effect is a disciplined compliance to the rules 
you defined and thus, higher profits for your 
business. Here are three key differentiators:

• Our Product:  when we created the 
web-based back office, people doubted us. 
the “cloud” certainly wasn’t the buzzword it is 
today. but since then, the smartest restaurants 
have chosen crunchtime to replace almost ev-
ery major competing back office solution and is 
now considered the industry gold-standard.

• Our People:  crunchtime’s expert people 
are with you each step of the way to guide 
your implementation. 100% of crunchtime’s 
client services team has deep and direct food 
service management experience.  your calls 
are taken by people who are “battle-tested,” 
understand your business, and are prepared to 
respond with urgency.

• Our Process: our implementation process 
is different for every operator – we’re super-
customized and there’s no cookie-cutter 
approach. we know your business is unique 
and your crunchtime system configuration 
should be, too. 
  
Does this solution provide mobile accessibility?  
we started a mobile revolution! crunchtime 
restaurant software offers several native mobile 
applications. our task-oriented inventory 
app suite allows for ordering, Vendor order 
reconciliation, and shelf-to-sheet counting. 
crunchtime impact lets you see and react to 
real-time kpi metrics such as sales, food and 
labor costs, guest counts and much more from 
your smartphone, tablet, or wearable tech 
device.  crunchtime Mobile apps are available 
for both ios and android.

Existing customers for this technology include:   
au bon pain, aMc theatres, burgerville, the 
cheesecake factory, five guys, Jersey Mike’s 
subs, luby’s, fuddruckers, taco cabana, little 
caesars, legal sea foods, ruby tuesday, 
Zaxby’s and many, many more outstanding 
companies.

CrunchTime! Information Systems, Inc.
129 Portland Street, Boston MA 02114
P: 1.617.567.5228 
Email: sales@crunchtime.com
www.crunchtime.com 

“crunchtIme has been great 
to work wIth. our cafe 
managers love the program 
– It’s easy to use, It’s IntuItIve 
for them so It makes them 
much more effIcIent. [they 
have] been able to fIne tune 
theIr food cost varIance In a 
very short perIod of tIme.”

— Cindy MCClelland, 
direCtor of food Cost 
systeMs, au Bon Pain
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Ctuit’s flexible RADAR platform 
is trusted among a network of 
over 6,000 restaurants, including 
big-brand national chains, owner- 
operated restaurants, and franchi-
see/franchisor concepts. Built from 
a culture of excellence, innovation, 
and integrity, the value of RADAR 
is proven through measurable re-
sults and a 99% annual client reten-
tion rate. 

Since launching in 2000, Ctuit 
continues to solve the restaurant 
industry’s most difficult chal-
lenges. The Ctuit support team is 

comprised of seasoned industry 
veterans providing knowledgeable 
customer service to help restau-
rants deliver success that you can 
see and taste.

RADAR’s comprehensive restau-

Your Restaurant is Unique;  
Your Management Solution 
Should be Too

RADAR by Ctuit Software

 
What is the technology/solution type?  
RADAR offers comprehensive restaurant 
management software that provides flexible 
solutions including labor scheduling, food 
costing, inventory, reporting and more.   

What are the top 3 Most Innovative Features?  
•  Store managers can use the On The Fly™ 
mobile app to photograph and enter paper 
invoices from the restaurant. accounting 
personnel can then review, process and export 
to their accounting package.
•  Payroll validation rules that combine with 
state specific overtime and labor law calcula-
tions to streamline the payroll workflow, re-
duce errors, save money and help companies 
comply with state and national laws.
•  IT departments and business analysts can 
write and publish reports for their users with 
our Enterprise Report Designer.
  
Does this solution provide mobile accessibility?  
On The Fly™ mobile app allows you to access 
your restaurant data anywhere, anytime 

Existing customers for this technology include:   
craftworks restaurants & breweries, inc., 
BJ’s Restaurant Brewhouse, Black Bear Diner, 
the Habit burger grill, which wich superior 
sandwiches, and many other big-brand national 
chains, owner-operated restaurants, and 
franchisee/franchisor concepts

Ctuit Software
Contact Us: sales@ctuit.com
Learn More: www.ctuit.com
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“ctuIt software was easy to set-up and allows 
management an InexpensIve and easy access 
optIon to crItIcal detaIled operatIonal data that 
prevIously took many man hours to produce.”  
— Chef MCCorMaCk | the Beer hunter sPorts PuB & Grill

rant management tools are ideal for 
restaurants seeking to:

• Reduce Food and Beverage 
Costs: Cut food costs and control rec-
ipe costing for a single unit, multiple 
location, or enterprise with Accounts 
Payable, Inventory, Recipe Costing 
and Prep Sheets.

• Increase Sales and Drive Profits: 
Increase growth, productivity and 
profit margins through Dashboards, 
Benchmarking, Forecasting, Report-
ing and business intelligence tools.

• Optimize Labor to Optimize 
Service: Maximize profits and mini-
mize labor using Forecasting, Labor 
Scheduling, Labor Compliance, Pay-
roll Integration and Ctuit Schedules, 
which includes a mobile app en-
abling employees to receive sched-
ules, trade shifts, request time off 
and send messages.

• Manage Your Restaurant with 
Business Intelligence: Increase prof-
itability and spend less time on ad-
ministrative work with management 
tools including the Manager Log, 
accounting automation and the On 
The Fly™ mobile app, powered by  
RADAR, that connects managers to 
vital restaurant data in real time.
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For nearly 25 years our sole mission 
has been to build the most techno-
logically capable back office solution 
available. Frankly, to call it back office 
software is almost a disservice, as it’s 
truly better described as Business In-
telligence for restaurants. There is no 
point in collecting data, unless you 
can make it actionable at every level 
of your organization and that’s exact-
ly what Data Central does.  We put, 
“the right information, in the right 
hands, at the right time.”

Let’s face it, it’s a cluttered mar-
ket space. Almost every company 
says they do everything you need 
to help manage your food and la-
bor costs. Many solutions claim the 
ability to help you manage your 
unique business needs. The unfor-
tunate reality is that many solu-
tions “say what they do” but some-
where along the line never actually 
“do what they say.” 

Restaurant Magic was founded on 
the principle of business integrity 
and it still functions that way today. 

With the ability to consistently de-
liver a comprehensive solution, our 
success has been driven by organic 
growth through word of mouth, and 
professional references. We work 
hard to earn our clients’ trust one 
customer success at a time. 

Take it from one of our customers; 
“Overall, Data Central is enabling 
us to streamline many of our opera-
tional processes, while gathering all 
of our information into one place.  
Data Central has given us a deeper 
look into our company while pro-
viding greater insight and tailored 
processes for our operational teams, 
which we did not have with our pre-
vious solution.”

We will impress you with how we 
do business with you — not whom we 
do business with.

If you’re looking for a comprehen-
sive restaurant management business 
intelligence solution that provides 
you unparalleled insight into your 
enterprise; then look no further than 
Data Central from Restaurant Magic.

Sophisticated. Simple. 
Always Connected.

Restaurant Magic Software
Data Central

 
What is the technology/solution type?  
a comprehensive business intelligence  
solution.   

What are the top 3 Most Innovative Features?  
• Mobile applications
• Customer defined user interface
• OLAP visualization and data analysis  

Does this solution provide mobile accessibility?  
the entire solution is designed around mobile 
accessibility

 Existing customers for this technology include:   
chuy’s, first watch, fuzzy’s taco shop, 
giordano’s, Johnny carino’s, Melting pot, 
pinkberry, pita pit, popeyes, togo’s, skyline chili, 
sonny’s bbQ, teriyaki experience, world of 
beer, Zoup!

Restaurant Magic Software
4010 Boy Scout Blvd Suite 300
Tampa FL 33607
P: 800.933.4711
www.restaurantmagic.com
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“I fInd the tool to 
be as good as any 
busIness IntellIgence 
tool I have ever used”

— Chris olson, sVP finanCe, 
first WatCh restaurants
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Most companies want more than 
just a back-office vendor. They want 
a partner — one that speaks their 
language. For thousands of quick- 
service and fast-casual restaurants, 
that partner is RTI. Many of today’s 
best known brands rely on RTIcon-
nect, RTI’s back-office solution, to 
lower food cost, cut the fat from 
labor, eliminate over-ordering, fore-
cast sales, and increase operational 
visibility.

Cut Food & Labor Costs
With RTIconnect, restaurants gain 
the information needed to take im-
mediate action. On demand variance 
results, a mobile app, and email/
web reports help identify problems 
and keep daily operations on target. 
“Within the first year,” said Shannon 
Gardner, Regional Supervisor for an 
Arby’s franchisee, “we saved a ton 
on food and labor — about three per-
cent on food and one to two percent 
on labor.” Mike Allen, owner of four 
Wendy’s restaurants, estimates his 
yearly savings at $50,000. 

POS Flexible
With interfaces for more than 50 POS 
and food suppliers, RTIconnect of-
fers the flexibility to make POS deci-

sions independently, even in a mixed 
or legacy POS environment. Paul 
Rambler, Director of Operations for 
a Wendy’s franchisee, said selecting 
RTIconnect allowed them to keep 
their current POS system, saving 
thousands in replacement costs.  

The Support of a Team of Experts
RTIconnect is more than just software. 
Restaurant companies gain the sup-
port of RTI’s team, which includes 
extensive experience in restaurant 
operations and management. It is 
“above and beyond any service that 
I’ve ever encountered,” according to 
one Arby’s franchisee. And as Doug 
Rich, Vice President of a Wendy’s 
franchisee, summarized, “We think 
it’s one of the best things we’ve ever 
done to move our company forward.” 

For more information, visit  
RTIconnect.com or call 800.937.1290 
for a live demo. 

Restaurants Find Success 
with RTIconnect Back-Office

RTI
RTIconnect Back-Office

 
What is the technology/solution type?  
comprehensive back-office   

What are the top 3 Most Innovative Features?  
•  Employee Scheduler: create schedules 
quickly and effectively on a scheduler 
loaded with useful features, including labor 
restrictions by school district, online sched-
ules for employees, and tools for healthcare 
compliance. 
•  Custom Reports: design your own reports 
or use one of rticonnect’s 120+ standard 
reports, both complete with drill-though links 
for quickly identifying issues. 
•  Custom Dashboards: customize your 
Dashboard for instant access to the numbers 
you need (Labor Percent, Hourly Sales, SOS, 
notifications). 
  
Does this solution provide mobile accessibility?  
yes. rticonnect is available in a mobile app that 
provides immediate access to the information 
your team needs—for one or all of your restau-
rants—including sales +/- lw and ly, alerts and 
notifications, product Mix/lto, and much more. 

Existing customers for this technology include:   
arby’s, beef ‘o’ brady’s, bojangles’ famous 
chicken ‘n biscuits, burger king, checkers/
rally’s, church’s chicken, erbert & gerbert’s 
sandwich shop, pancheros Mexican grill, 
popeyes louisiana kitchen, the brass tap  
and wendy’s.

RTI, Inc. 
1325 Williams Drive, Marietta, GA 30066
P: 800.937.1290
Email: sales@internetRTI.com
internetrti.com
LinkedIn: https://www.linkedin.com/com
pany/restaurant-technology-inc
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“rtI Is a company 
that delIvers on 
what they promIse.”

—  Wayne roBerts, 
President, Wendy’s 
franChisee
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