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Abstract

Today, restaurant business is expanding very rapidly. Many new restaurants
are opened. However, most of them still use old manual system for ordering and billing.
If there are many customers, they may not receive prompt service, or their charges may be
miscalculated. Besides, most restaurants do not keep record of other related systems, for
example, inventory system, sales analysis system and personnel system.

The objective of this project is to develop an integrated package for a restaurant.
The package consists of four subsystems namely, ordering and billing system, sale
analysis system, inventory system and personnel system. Every system accepts input and
displays results in Thai. The package runs on any 16 bit IBM-compatible machine with
Thai card. It is very easy to use. Users don't need to know anything about computer.
The package is designed using pop-up and pulldown menus. The syster also allows users
to conveniently print any needed reports. N



