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A complete solution for Retirement Living

Benefits:
* Increased Resident Satisfaction

» Reduces Waste & Lowers
Food Costs

* Promotes Nutrition and Allergen
awareness and encourages
informed menu choices

» Access to Feature-rich Reporting
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Datasym’s product suite offers
Retirement Living a complete end
to end solution from point of sale
through to resident meal ordering.

Our solution is designed to offer
residents freedom to order their
own food with multiple prices for
residents and visitors, up to a week
in advance using their own account
allocated to their room.

The products are user friendly and
can be tailored to the residents
needs such as images for recipes
and with the additional benefit of
providing dietary/ nutritional and
allergen information.

The solution can interface with
internal finance systems along with
loyalty schemes and can produce
automated billing at the end of the
month for residents.
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Putting you in control



Major Functions, Benefits & Features

Datasym’s solution offers the resident the ability to order food 7 days
in advance via a central console. The resident also has the ability to
cancel meals allowing more flexibility.

The products provide consistency of cost to ensure profit margin | cost
neutral is maintained.

Menumark Meal Ordering with Menumate
& Menumate = Support for a wide variety of handheld
devices

u Wireless or desktop PC interface for
upload of orders

m Complies with Audit Commission
recommendations

m Provides individual resident diet analysis
and meal history for improved resident
experience and choice

= Eliminates re-keying reducing order lead
times and cost

Integration

= Integration with back-end and
procurement systems including Financial
Systems and EDI

= Integrated with leading Nutritional
Analysis packages

Menu Collation and Analysis

m Fast menu processing for increased staff
productivity and shorter resident meal
ordering lead times

m Accurate take-up reports to tailor
resident menus

= Menu planning in advance
m Full recipe reporting including recipe
methods

Production Planning
m Full ingredient control

u Full costing of planned production
for meal, day or set period

m Meal take-up history and planning

m Auto-generation of recipe ingredients

= Import daily | weekly resident orders
for entire production figures

Stock Control

m Stock ordering with minimum and
maximum stock levels

m Value of stock at any time, including
analysis by item and group

m Transaction history for any product

Management Reporting
m Ability to export to 3rd party reporting tools

m Resident feeding costs per day, per ward
m Recipe costing

m Service wastage costs

m Order status: placed, outstanding

Datasym offers a point of sale and back office solution as an additional module for coffee shops and cafes
within retirement living complexes which will be managed by the head office. The head office is cloud
based and has control over products and prices via real-time communications.

Point of Sale m Cashless
m Multiple price levels for resident

and visitor

= Powerful and simple screen interface
including flexible button layouts

m Seamless EPOS Hardware Integration
such as kitchen printer support

m Extensive reporting including
Real-time analysis

m Secure and robust
m Definable multi-level security roles
m Full electronic audit of all transactions

m Operates standalone, does not rely
on network

Plus much more...
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