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Waitlist Seating – “I have no control, I would never go to a restaurant that did 

not take reservations, I hate not knowing when my table will be ready.......”

Call Ahead Seating – “I may have a shorter wait.....but I don’t like it.....”

Reservation – with paper diary – “They quite often lose my booking, quite often 

my table is not ready.”

Restaurantdiary with waitlist and automated SMS messaging – “The restaurant 

respects my time, the staff know me, my likes and dislikes, I have control, I can 

choose a table, my table will be ready, I can plan my evening, I like this 

restaurant, I would use for business dinner booking.”

Customer Satisfaction with Seating  Policies in Casual to Fine Dining Restaurants

http://www.restaurantdiary.com/




Your own online link to your website

• Please visit www.onemansfish.com

http://www.onemansfish.com/
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 Group availability  at a glance

Units can act individually

 Switch selling across the estate

Categorising of sites

Group Reporting 

Central reservations / “Fall over” calls

Multiple online booking interfaces

3rd party bookings integration

Group Functionality at a Glance
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Ability for booking staff to see at a glance the Availability of the restaurants. Adding 
the option to switch sell across the estate or a group within the estate.

Focusing in on a site & day shows the individual availability per service per area.



Internet Bookings are made available to any site 
running Restaurantdiary™.

Methods of Integration:

•A booking form can be embedded into any 

website.

•Sites and/or portals can utilise restaurantdiary’s 

Web Service (XML/SOAP/w3c)

•Approved 3rd party companies can place a “Direct 

to Diary” booking process



Reporting Centre
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3rd. Party Websites

Restaurant Website

Internal

Bookings Source Booking Source Breakdown

Full reporting across a group of sites, as well breakdowns for each site. Data graphed 
in Microsoft Excel 



Optional Integration with multiple ePOS 
systems. 
Customer information shared between ePOS 
& restaurantdiary™. 

•Customer Spend

•Status / Course information

•Dining duration & leaving time

•Table Contents

ePOS Integration



Fully contained voucher system 
with delivery charge options.

Additionally can be utilised to offer 
tickets to events.

Secure payment options online via 
Protx ™

Voucher System



Deposit Control is a rule based 
deposit system that can additionally 
be tied into restaurant promotions.

Partial or Full deposits can be 
required. 

Multiple payment options, including 
secure online payment via Protx™ 

An addition service of Confirmation 
By Credit Card can be enabled and 
conditioned.

Deposit Control



“It is a must-have in any high-volume restaurant.  It is a vital tool to help in controlling 
and growing the covers achieved in our restaurant. ”
Malcolm Binnie, Managing Director, The Wheelhouse, Falkirk.

“Definitely use it – compared to other systems it is much more effective and flexible, and 
you can trust the software to work – unlike some others I have used.”
Jo Harvey, head of Marketing, FishWorks.

"it’s a great system - the team at restaurantdiary™ provide great support and are very 
responsive to any new needs we identify.”
Sebastian Sauerborn, Technology Consultant, Mosimann's, London

"The ball is in your court. Use your imagination and restaurantdiary™ can be almost 
anything you want it to be!”
Daren Neillan, Restaurant Manager, One-O-One Knightsbridge, London (Starwood Hotels)

Customer Feedback
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Cost / Benefits
• We firmly believe we can demonstrate the following in practice:-
•
• Increased revenue through automated efficient yield management
•
• Decreased costs by eliminating wasted time and allocating manpower more efficiently
•
• Improved operational efficiency 
•
• Improved customer retention levels
•
• Improved administration, control and reporting of deposits and payments in advance.
•
• You, as a Company, still have to cook the food well and make sure the members of staff smile 

and have excellent product knowledge – along with the 101 other things you need for a 
successful restaurant!

•
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