Preamble Restaurant Administration

Take invoices and put into Excel
Using the product Bathelomy 
Ordering wine and getting a good stock for a good wine menu
[bookmark: _GoBack]Not doing the actual orders

Weekly stock overview and account reconciliation with DW

Events management with  RH, 
   Should have a minimum of 5 days to prepare and pre-order for menu choices. Oksana probably needs 1 week 

Laura thinks a lot of simple things could be done with the restaurant to improve the appearance and first and overall experience. 
Change decoration
More colour , more plants
Appearance with cheap furniture
We can have a good wine list. 

Payment system not working well, Sandra say cannit tak eopayment terminals to table

Wifi very poor and terminals not working properly 
Many members complain about the card system

Calendar planning
Different menus for members eating sandwiches and restaurant visitors with table cloths.
