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(ARMS): The Introduction

Our team also known as ‘CUP O JAVA’ is composed in no special order of:

· Gustavo Medina

· Jason Cheung

· Joseph Gioino

· Michael Gioino

· Richard Doheny

· Erik Toussaint

After having briefly met after class when we were just randomly chosen to form a group, chemistry had begun: We found our team members without knowing beforehand each other’s faces. Time was short, some of us had classes right after, and we still managed to set up an online meeting that same night.

In this decisive meeting (this would be the root of the choice of our project for the semester), many ideas, chaotic at first, were exchanged with criticism albeit constructive that could get us on the brink of an implosion if our tempers and sense of responsibility weren’t balanced. 

Success! We managed ourselves out and it came down to a vote for the top three ideas for which we would give our all during the semester to come. After an approval from our teacher, the following was unanimously chosen after a second wave of vote.

A-R-M-S

When the idea was brought up, we wanted to build a system uncommon to the world today, yet useful in many ways. Thus we will automate most of a restaurant type of management system thus ARMS or Automated Restaurant Management System.
The basic idea behind all of it is this:

Managing a restaurant requires 3 general actions, reservation of tables/seats, taking orders, and managing inventory/billing and everything that takes place behind the scene other then preparing the food (which is not the subject of our project). We will provide a system that enhances the efficiency of this management style.

Our project will consist of the following actions:

Reservation
The customer would be able to set up a reservation from home on the internet or at the entrance of the restaurant also via the net.

a- The customer would fill in a form stating whether the reservation is for a meal ‘to go’ or ‘to stay’, stating the number of people who would come with him, and providing an option to send email or text messages updating him every ‘x’ number of minutes ‘y’ minutes before touchdown.
b- The customer would then fill in credit card information (mandatory if done from home) in order for the restaurant to bill him for a ‘no show’. The information would consist of the traditional “name, address, card number, card expiration date, email and the rest”.
c- The customer would then be redirected to the menu containing prices, availabilities, and the estimated amount of time required to cook such meal.

d- When those forms are filled in, he would get a confirmation with all the information inputted including the estimated amount of time before touchdown (when the meal is done or the seats available whichever takes more time), and a button to process the reservation.

By then, the customer would only have to wait for updated email or text message, or just drop by around the time the touchdown would be estimated to sit down at the restaurant or just pick up the meal to go after showing proof of ID. The advantages are obvious on a customer’s point of view, less time waiting for a table or a meal. For the restaurant manager, less staff, more accurate and up to date information, and no physical menu to change at each update. 

Ordering
Along the reservation process or just at the restaurant itself, a digital menu will be crucial for the system. Before explaining the menu, it will have to be assumed that the required data are beforehand inputted by management for inventory (for now, we cannot know exactly all data that will be needed for the system to run smoothly). Mostly the menu process will update every time the database/inventory for a better management. It will also enable the customer to have a ballpark for the amount of time required to wait for a ready meal. We can predict for now that the inventory will consist of price, amount or unit, and enough data to average/estimate to time it takes to cook such and such meal. There will also be a portal for management to make changes to inventory directly. That will be the overall utility of the order system. At tables maybe the menu could be shown on touch screens or palm pilots, or whatever has access to the internet.
Hidden processes and rest of management
This will be explained in less detail for now, as we are at the beginning of visualizing the project. But the options for now (mandatory or optional?) lie in the following few points:

a- An option for the customer physically present at restaurant to request the assistance of a waiter, or for the bill. 
b- A collection of data to be more and more accurate for the estimation of time required for any action.

c- A billing system.

d- A customer satisfaction feedback to better the service.

e- An inventory management.

Summary

There will be two interfaces for the system, one shown to the customer, and another for management and for the customer physically present at the restaurant. This project will provide a suite of management tools for restaurant like systems. We hope to give our best for this short semester, and maybe one day our systems will be employed all over the world.

We will update this project with options added and deleted, and the current breakpoint in the project.

Peace
