
We know that while passion is plenty in the restaurant industry, time and money 
usually aren’t. That’s why we built TouchBistro, an all-in-one POS and restaurant 
management system that makes running a restaurant easier.
Our system empowers your staff to turn more tables, serve more efficiently, and sell 
more high-profit items – while keeping guest experience top of mind.

Discover the Restaurant 
Management System That 
Works Harder for Your Business

TouchBistro has powered more than  
29,000 restaurants around the world.

POS SYSTEMS

Floor Plan & Table Management
Customize and edit your floor plan by 
looking at critical factors like distance 
between tables, time seated, and spend 
per table.

Menu Management
Upsell with ease, manage on and off 
premise orders, and easily build and update 
menus.

Reporting and Analytics
Make informed business decisions 
faster with provided reports that provide 
deep insights into sales trends, staff 
performance and more.

Inventory Management
Understand your food costs, reduce 
waste, and alert staff when items are 
low with software built right into your 
system.

Tableside ordering
Move lines and place order faster by 
taking TouchBistor onto the floor. Easily 
add more registers when needed.

Staff management
Easily manage shift schedules, 
streamline payroll, and optimize 
labor costs.

For more about this program, email info@foodbuy.ca

Increase sales

POS features

Deliver guest experience

Save time and money
foodbuy.ca

http://www.foodbuy.ca

