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Abstract. As you know, the restaurant business, which consists of many nuances, 

is designed to pamper the guest with culinary masterpieces, to create a unique 

atmosphere of coziness and also to provide a quality service. These processes are 

interrelated and start directly with the restaurant's menu, which can be as traditional 

printed form in different variations and electronic execution, implemented in the form 

of a miniature computer that allows the visitor to appreciate the uniqueness of the 

service. 
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Анотація. Як ви знаєте, в ресторанному бізнесі, котрий складається з 

багатьох нюансів, призначений, щоб побалувати гостей кулінарними 

шедеврами, створити неповторну атмосферу затишку, а також надати 

якісний сервіс. Ці процеси взаємопов'язані і починаються прямо з меню 

ресторану, котре може бути як у традиційному друкованому вигляді в різних 

варіаціях та електронному виконанні, виконаного у вигляді мініатюрного 

комп'ютера, що дозволяє відвідувачеві оцінити унікальність сервісу. 
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Introduction  

The electronic menu is interactive multimedia system order using portable 

devices, which are often wireless. 

The world's first school, in which traditional paper menu was replaced by, 

became Australian restaurant Global Mundo Tapas in Sydney. This restaurant is 

constantly improving the program for the menu and makes it more functional. In 

particular, it will offer customers dishes best suited to weather conditions, and can 

choose for visitor dish that will fit his mood. 

A number of restaurants in Europe, USA and Japan are experiencing a new 

technology of ordering food via touch screens. In Israel, Belgium, France and South 

Africa have already started the installation of electronic menu in sushi bars, pubs and 

family restaurants. The system is based on touch terminals. In Tel-Aviv sushi 

restaurant income from Frame tables, equipped with an electronic menu, up 11% 

compared with conventional. [1] 

In General, experts note: three versions of the electronic menu system: 

1) ultra slim touch-based tablets; 

2) on the basis of stationary sensory candy bars placed next to the table; 

3) and, in fact, a table with built-in touch display.[3] 

The use of electronic menu has a number of significant advantages. 

First, it is convenient, fast, and without much effort can enjoy, both young and older 

people. It's filled with not only a list of dishes and prices, and photos and videos of 

cooking, the opportunity to choose the language definition calorie meals and stuff. In 

contrast, paper menu does not have such opportunities due to its limited capacity. 

Secondly, the electronic menu is without the mandatory presence of a waiter and 

an automatic calculation of the final amount of the check instantly displayed, 

whereupon the waiter job is only to bring order and clear the table. Shortens the time 

of interaction between the customer and the waiter, which reduces the risk of 

misunderstandings between them.[2] 



Thirdly, the change of dishes on the menu happens at least 2 times a year (when 

you change the time of year), more often can change the prices (due to rising raw 

material prices) and to increase the attractiveness of the menu it is necessary from 

time to time, to change its design, which requires a full pack menu. When using the 

paper menu is a very costly affair (reprint menu takes considerable time and requires 

a lot of money, especially if you frequently update). To amend the electronic menu is 

easier to change yourself in the program (the update is automatically downloaded to 

all devices) or via remote access over the Internet. 

However, electronic menus, as with other object, may not have only advantages, 

it has drawbacks. In particular, the electronic menu is a computer program, which is 

implemented by means of portable devices, and hence it is impossible to completely 

eliminate failures in the program, which can lead to different consequences (incorrect 

display of dishes, incorrect determination of the final amount of the check, receipt 

kitchen ordering and others). To solve this problem, you must constantly seek advice 

and support programmers that involves additional costs. 

Also the decrease in the interaction between the customer and the waiter, with 

one side an advantage, but can be defined as a disadvantage. The client is much 

harder to obtain all necessary information regarding meals and advice on which dish 

is better, and also make changes in its composition (for example, if some component 

in humans Allergy raises the question of replacing it by another or an exception). 

The friendliness and openness of the waiters contributing to customers positive 

opinions regarding the institution, create the atmosphere, so it is very important is the 

interaction and rapport between the client and service staff. 

Case studies 

At the Ukrainian market of catering industry electronic system of customer 

service is just starting to gain momentum and gradually, over time, will replace the 

familiar to us printed menus. 

"Despite the fact that the electronic menu system is a part of complex processes 

of automation of trading operations, the restaurateur must ask ourselves the question 

of what should be done," says Vitaly Lysyuk, partner at SystemGroup (Donetsk). — 



Typically, such goals are pursued: comfortable and fast customer service; accurate 

financial and commodity accounting; control of discipline of the staff". This 

electronic system is multifunctional, because it can solve many issues, with a clear 

statement of a question.[3] 

In order to analyse the efficiency of using the electronic system service 

restaurant customers will consider how the program uses the restaurant "Bolt Burgers 

in Washington, USA. This restaurant is one of the most expensive in the city and 

belongs to the class "Lux". The restaurant moved to the customer service on the 

electronic system in mid-2013. And during the year their total revenue increased by 

21%, according to Director of dining options. This figure, 21% due to a number of 

factors: there is no need to print menus for each season and changing prices (about 2-

3 times a year), savings in personnel (the number of waiters is reduced twice), 

increase customers, occasional customers become regulars and most importantly – an 

increase in the average ticket price. The increase in the average ticket price is one of 

the points to which you should follow each of the restaurants. In Figure 1 you can see 

the difference in the amount of the average check at the restaurant "Bolt Burgers" 

before and after installation of the electronic system of customer service. 

Figure 1 

The average bill amount before and after the introduction of the electronic 

system customer service 
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After analyzing the chart we can conclude that on average, the average check 

increased by 10-11 dollars. This change is due to the fact that the customer clearly 

sees on the screen what dish he orders, has the ability to add and e-menu 

automatically independently also makes proposals to the order and this increases the 

cost of the order. 

Then we can examine the effectiveness of using the electronic system of service 

in restaurants in the Ukrainian market. The costs of organization of the restaurant in 

Ukraine are quite high, and the return of staff to work very low, besides the waiters 

often steal. This program from the email menu allows you to ensure the absence of 

contact of the waiters with the money, because you will be billed on the display 

screen and the client using the map easily and quickly will pay for it. 

On the Ukrainian market set up this e-sieves customer service is 5 000 UAH 

(software download restaurant menu, games console, video series, advertising and 

connection accounting program 1C). These connection costs are returned in a single 

season, because there are savings on the print menu (8 000 UAH.) and wages of the 

waiters (18 000 UAH.), data is shown for the season. Under this program, the most 

expensive is the purchase of tablets for menus and is available for regular clients 

download menu on their gadget. However, the cost of tablets returned for 3 seasons at 

a constant number of visitors. 

Conclusion 

In summary, we can conclude that the advantages electronic menu prevail on his 

weaknesses. It may be efficient means of improving the system of orders, which in 

turn will reduce the costs of the company and increase profits. 

However, in our view, the introduction of electronic menu not all require 

enterprises of restaurant business. Better this improvement to implement in 

restaurants (regardless of type). As a result, increase the level of the organization 

the service will ease the transactions between the institution and the clients that will 

promote growth positive feedback will help to reduce the cost of replacement menu 

(in the event of price changes or range), there are additional means of advertising, 

distribution of the brand. 



In the cafe, in which there is self-service, it is not advisable to use 

electronic menu. The consumer chooses the dishes are presented with on hand, rarely 

glancing menu. Therefore, the cost for the maintenance and operation of the 

electronic menu is not rational. 

When the waiter service in the cafe possibly the introduction of electronic 

menu that will provide a higher level of service and will offer the possibility of 

extending describe the range of dishes and drinks. 

The limited range of food and drinks, low prices, a particular organization of 

supplying food and design points to the irrationality of implementing electronic 

menu for other types of enterprises of restaurant business. 

In modern conditions of innovative technologies, there is a need to implement 

electronic menu in the local restaurants to ensure the effective operation and 

reaching their goal – the efficient organization of consumption of own production 

production of restaurants and the purchase of goods. 
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