g DT Restora PRODUCT BOOK

RESTAURANT OWNER CONTROL SYSTEM

Know exactly what your
restaurant really earns.

@ Split payments

Hold and resume

340
20

bKash, Nagad, card

POS, kitchen, stock, staff and salary, loyalty, delivery, your website and
accounts in one system for restaurants and cafes in Bangladesh.

Monthly price, discounted
1,000 BDT per month dt-restora.datatechbd.com

Datatech BD Ltd, Dhaka - English and Bangla



@ DT Restora AT A GLANCE

READ THIS PAGE FIRST

Three questions every owner asks.

This book answers them in plain words. If you only have two minutes, this page
is enough.

1 © Why does my business need this?

Because paper, guesswork and scattered apps hide where your money goes. You
cannot fix a cost you cannot see. Pages 3 to 4

2 ° How does the software help me?

It sells more, wastes less, serves faster and shows your real profit, every day, for every
branch. Pages 5to 18

3 ' How do I digitalize my restaurant?

Five simple steps, from a free look at the demo to your first day of live sales. Pages 19
to 20

The simple promise.

You will always know what you sold, what it cost, what was lost and what is left. No
spreadsheets at midnight, no surprises at month end.

=/ o O
More orders Less waste Faster service

Lt

Clearer reporting



@ DT Restora

PART 1 - WHY

PART 1 - WHY YOU NEED IT

Your restaurant is losing money in
places you cannot see.

Busy kitchens rarely fail because the food is bad. They struggle because small

leaks go unnoticed for months.

u]

Waste nobody records

Spoiled, dropped and given-away food
disappears without a trace, so the cost never
reaches your reports.

=

Bills and cash that do not match

Hand-written bills, discounts without approval and
drawer differences are hard to trace afterwards.

3d

Delivery apps on separate tablets

Orders arrive on different devices, get typed
again by hand, and the commission quietly eats
the margin.

Ny

Stock that is a guess

You find out an ingredient is gone when the
kitchen runs out, or you over-buy because
nobody knows what is on the shelf.

Lt

Profit known too late

When numbers are put together at month end, it is
too late to fix what happened three weeks ago.

(=

Branches you cannot compare

With more than one outlet, you rely on phone calls
and trust instead of one clear picture.

You cannot manage what you cannot see. DT Restora turns each of these blind

spots into a number on your screen.




. DT Restora PART 1 - WHY YOU NEED IT

THE BUSINESS CASE FOR GOING DIGITAL

Digital is not a cost. It is how you
keep more of what you earn.

TODAY, ON PAPER WITH DT RESTORA
Bills written by hand > Every order recorded at the till
Stock counted by guess > Stock reduces automatically with each sale
Waste found out too late = Every loss logged with a reason and a cost
Profit known at month end ->  Profit visible today, branch by branch
Sales only at your door > Website, QR and delivery orders in one place

> Shift counts and an activity log for every

Trust-based cash handling override

What this means for the owner

A2 ® O

Protect margin Save time Sleep easier

See food cost, waste and Stop re-typing orders and Control every branch without
commission before they eat building reports by hand. standing in every kitchen.
your profit.




@ DT Restora PART 2 - HOW IT HELPS

PART 2 - HOW IT HELPS

Not just a POS. A complete
restaurant system.

Every part below shares the same menu, customers, staff and numbers. A sale
at the till updates the kitchen, the stock, the books and the owner dashboard
without anyone typing it twice.

SELL CUSTOMERS STOCK

7 POS and tables & Loyalty points [0l Recipes and costing

) Kitchen display Q Coupons @ Purchasing

[F] orders and payments B9 QRtable ordering 1] Wastage log

@ Ordering website 2 Customer accounts <> Counts and transfers

PEOPLE GROW CONTROL

20 Staff and shifts Gb Delivery and riders Aj'_b Accounting

Gy Attendance device &y Delivery apps M Reports and exports

3 Payroll and salary slips & Careers and blog B Many branches

a HR letters RJ Photo and video gallery O Activity log and offline
sync

More orders Less waste Faster service Clear reports

Every channel open Losses made visible Till and kitchen in sync One true number

24 tools, one login. Start with the till and kitchen, and switch on stock, staff, loyalty, delivery
and your website when you are ready.



@ DT Restora PART 2 - SELL

POS TERMINAL

A till your cashier learns in minutes.

Fast order entry on a tablet or touch screen, with every payment method and
the receipt printer working together.

® Split payments

Hold and resume

Biryan! sau
Water 20
Total 1,055

bKash, Nagad, card

BONLER L B6DE

[ ) dt-restora.datatechbd.com/admin [ ] dt-restora.datatechbd.com/admin

S
@
)
B
L

® Split one bill between cash and bKash © Payment confirmed, receipt ready to print

fz] Tables, hold and resume ) Cash, bKash, Nagad, card

Park a ticket while guests decide With a change calculator
> Split payments (O Discount approval

Two or more methods on one bill Above your limit needs a manager
[/ 80mm thermal receipts (© Shift cash count

Reprints are logged Expected, counted, difference



@ DT Restora

YOUR OWN ORDERING WEBSITE

Orders come in while you cook.

A bilingual, mobile-first website with menu photos, checkout and live tracking.

Every order lands on the kitchen screen.

your-restaurant.com

¥4 DT Restora Home Menu Gallery Blog About Location:

Real flavour, cooked
fresh and served with
care

Dine in at our branches, order for delivery, or scan the QR code
at your table. Pay online or in cash and follow your order live.

@ Explore the menu © Findabranch

er Livetracking 32 Table

= 3 . 303 = 12
= :

your-restaurant.com

Chicken Biryani

‘Youmay alsolike

(@ | — \] @ __/ JBC_.N

Dish page with photos and video

Bangla and English
Customers pick their language

Multiple photos and videos per dish

&

Delivery zones and fees

oo
2

Checkout with SMS code

(m]

¥4 DTRestora B ¢ = =

Home > Menu

DT Restora Guishan
Menu and Prices

Fresh dishes, drinks and desserts from DT

Restora Gulshan.

Looking for another branch?

DT Restora Dhanmondi DT Restora Uttara

[} A Vegetarian

Kebabs & T4

Kacchi & Biryani Curry &Rice

101 dishes

Kacchi & Biryani

PART 2 - SELL

[}
¥4 DTRestora B3« C !p

How would you like to get your order?

Delivery Takeaway

Delivery details
Delivery area *

Select

Full address *

Your details

Send the code to your mobile first.

Payment method

your-restaurant.com

Live order tracking
QR table ordering

Scan, browse, order

Order confirmed by SMS code

Search-friendly pages
Built to be found on Google

Your menu, always open. Guests order at midnight and you see the order when you open.

No missed calls, no wrong orders.



@ DT Restora PART 2 - KITCHEN

KITCHEN DISPLAY

The kitchen sees every order,
instantly.

No shouting, no lost paper slips. Tickets from the till, the website and QR tables
appear in one live board.

dt-restora.datatechbd.com/admin/kds

m DT Restora BRO1 - DT Restora .. v Qsercn crik zonme @ @ € @~
sALEs @
» : Enable sound o

|~ Dashboard Kitchen Display . o
& POS Pending 9 Preparing o Ready -
& Tables

oo o Takeaway © 10n46m
B orders BROTWEB-20261016-0002 Nathing horeyot Ty
1 Kitehen Display x Chicken Biryani wo
bl x Chicken Biryani Borhani Glass

E start preparing © Mark served
Delivery © 3n10m T3 © 10h42m
BROT-WEB-20261016-0003 BROT-TOT 2
2x Lacchi Sharbat 2x Chicken Burger
X Vegetable Sandwich x Beet Tehari

I Chicken Biryani Extra Roast, Borhani Glass
X Start preparing x Masala Tea
Ix Lacchi Sharbat

vastage
- Toansters ®an1im
:,2., TO1-20261016-0003 © Mark served
BROT-TO1-20261016-0003
ners

PEOPLE
1x Masala Tea

@ c

3x Beef Tehari Delivery ©3n3em
x Chicken Biryani BROT-WEB-20261016-0001

@ Coupans 2x Chicken Burger

X Start preparing
2o Stat @ Mark served

© Anendance Dallvery P
BROT-WEB-20261016-3689 Takeaway © 3nsm
2x Fish Curry BRO1-TO1-20261016-7287

3x Double Gheese Burger
E start preparing x Bhuna Khichuri Beef Bhuna
2x Morog Polao
Ty o zndem © Mark served
BROT-TO1-20261016-0004
2x Chicken Burger
Takeaway © 3hdm
X Start preparing BRO1-TO2-20261016-6186
3x Fuchka

i I Pasta Alfredo
Takeaway ©2n15m

(. Q) v

Live columns Time on every ticket One tap to progress

Pending, preparing and ready, See how long an order has Start preparing, then mark
with the dish list and notes on waited, so slow plates are served. The till and customer
every ticket. caught early. tracking update.

fz) Dine-in, takeaway and delivery @ Website and QR orders

Each ticket shows its type and table Appear without anyone re-typing
[J Sound alert > Works offline
A chime for every new ticket Local tickets keep flowing

Faster service, calmer kitchen. When everyone sees the same board, the pass moves

faster and fewer orders go missing.




. DT Restora PART 2 - STOCK

RECIPES, PURCHASING AND WASTE

Know what every plate really costs.

Build a recipe once. Every sale then uses up the right amount of stock, and
your food cost stays current.

[ 3 ) dt-restora.datatechbd.com/admin dt-restora.datatechbd.com/admin
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® Recipe builder with exact quantities ® Ingredients with units and reorder levels

©® Purchases and goods received ® Wastage log with reasons ® Stock counts and variance

[ Recipe builder <> Automatic deduction
Ingredients in g, ml or pieces, with unit conversion Stock falls with each sale; voids restore it
[1l Food cost per dish D Suppliers and purchase orders
Follows your latest purchase prices Goods receipt and price history
1T Wastage with reasons v Stock counts and transfers
Spoiled, dropped or complimentary, costed Variance report, branch to branch




@ DT Restora PART 2 - PEOPLE

STAFF, ATTENDANCE AND SALARY

Know who worked. Pay them right.

Attendance flows into payroll, advances and salary slips, and salary cost is
counted in your daily profit.

dt-restora.datatechbd.com/admin dt-restora.datatechbd.com/admin

o1 07 pestrn.. 3 coe @ ¢ Q 850D Resr . v a cowe @ ¢ Q

,,,,,

Attendance with ZKTeco device support Payroll from attendance, with salary slips
dt-restora.datatechbd.com/admin dt-restora.datatechbd.com/admin
oo s O ¢ @ B80T Resor . v Qseen ik vome O @w ¢ @
e = TR
Staff profiles, roles and branches HR letters printed on your letterhead
Gy Fingerprint attendance device (© Manual clock in and out
ZKTeco punches arrive on their own For staff without a device
) Daily, monthly and hourly pay © Advances deducted
Calculated from attendance Recorded once, taken from pay
[5 Salary slips and HR letters J» Rider on and off duty
Printable in one click Riders switch duty from their phone

No more paper registers. Salary is allocated to each day, so your branch profit already

includes what you pay your people.

10



. DT Restora PART 2 - CUSTOMERS

LOYALTY, COUPONS AND CUSTOMERS

Turn first visits into regulars.

Points and coupons work at the till and on the website, and every customer has
one record across all channels.

[ ] [ ] dt-restora.datatechbd.com/admin [ ] [ ] dt-restora.datatechbd.com/admin
Qsecn cik sowe @@ € @

Customerlaokup

@ . -
©® Loyalty settings and points ledger ©® Coupons by channel, branch and limits
[ ] (] dt-restora.datatechbd.com/admin o [ ] your-restaurant.com/account

eron- O estora . v Qsaen cix zows # @™ C Q-

©® Customer directory with loyalty balance

® Customers see their order confirmation online

Points on every paid order ¢ Silver and Gold tiers

Earn rate and expiry are yours to set Extra earn rate for loyal guests

Coupons Q SMS campaigns

Percent or fixed, minimum order, usage limits Birthday offers and win-back messages
2o Customer directory [ Points ledger

Walk-ins by mobile number, online accounts Every earn and redeem is recorded

n



@ DT Restora PART 2 - DELIVERY

DELIVERY, RIDERS AND DELIVERY APPS

Every delivery tracked, every taka
matched.

Assign riders, let customers follow the trip, and keep delivery-app orders and
commissions in the same books.

dt-restora.datatechbd.com/admin dt-restora.datatechbd.com/admin

Dispatch board and rider assignment Delivery-app channels and commission

¥4 DTRestora @)~ € | ®

How a delivery flows

Ch,cken B,,yan, Placed Accepted Preparing Ready Picked up

On the way Delivered

Every status change shows on the customer tracking page. Riders
use a mobile page, switch duty on and off and share location while

on a trip.
Customer tracking on any phone

Ju Rider assignment E] Rider mobile page

The system suggests free riders Assigned orders, status buttons, navigation
[L Delivery zones ) Cash on delivery check

Fee and minimum order per zone Reconcile each rider
<> Delivery-app orders 6fo Payout reconciliation

Foodpanda, Pathao and manual entry Expected versus received per app

Commission is never a surprise. Delivery-app commission is recorded per order, so profit is

shown after the app takes its share.

12



. DT Restora PART 2 - OWNER CONTROL

CLEARER REPORTING

Your real profit, every day, every
branch.

o o dt-restora.datatechbd.com/admin/dashboard

IHVENTORY
L 1Ingredients are at or below the reorder level. )

Photos and videos lem Base: 12 / 220 pcs.
& Ingredlents
i Table B CSW 45 by channel

Sales trend i2 Table B csv )

i2 Recipes 2026-10-16 - 2026-10-16 :
& Purchases 60,000 .
- so000 +
W Wastage
40,000
@ Stock counts 30,000
=> Transfers 20,000
10,000
PEOPLE
2 2 W Delivery 3pps B POS Bl Website
& Customers 1016 J
8 Loyalty
& Coupons Top items i5 Toble B CS\ it build-up ‘
Net Sales 42,024.00
& sinl Matton Kace! B
Cnicken Biyart oo e
@ Aoy Doutie Ghesse Eurer + Wastage 846,00
s Grteq Cricken & seary 20,0000
Kacchi B
& careers Sncken Koo I < P i
Mustvoon Piza * Net profit 865753
@ slog e —————— o—
&% Dellvery 0 500 1.000 1,500 2,000 2,500 3,000 3,500 4,000 L Margin: 20. ﬂ’y
FINANCE
B Accounting ich comparisen mw\
B Payroll Code. Branch name Net Sales Food Cost Net Profit Orders.
|4 Reports BRO1 DT Restora Guishan 22,784.00 5,948.67 3,422.66 23
o BRO2 DT Restora Dhanmondl 9,780.00 3,093.90 2,540.17 8
xpenses
26000, 205120 ELLEE o/

. Stock alerts . Sales by channel . Profit build-up . Branch comparison

Net sales all channels Owner dashboard

Today, this week or month. Gross and net
sales, costs, alerts and estimated profit on one
screen.

Food cost from recipes

Wastage with reasons
Same number everywhere

The dashboard, reports and accounting profit

Staff salary allocated daily
and loss all agree.

Expenses and commission

Net profit




@ DT Restora PART 2 - ACCOUNTS

ACCOUNTING AND REPORTS

Books that write themselves.

Every sale, purchase, expense and salary posts to a proper double-entry
ledger, so your accountant gets clean statements.

dt-restora.datatechbd.com/admin

dt-restora.datatechbd.com/admin

oo @ ¢ @

2205658.00 1850796.50 285174.64 1625

Chart of accounts, journals and statements Reports with PDF and Excel export

dt-restora.datatechbd.com/admin dt-restora.datatechbd.com/admin

Expenses and vouchers Dark mode for late-night checking
6fa Automatic journal entries [F] Vouchers and expenses
Sales, VAT, purchases, payroll, wastage With attachments and supplier payables
|1l Trial balance, P&L, balance sheet () Fiscal year lock
Plus cash flow and payables aging Posted entries are reversed, never edited
Sales, stock and cost reports fz] Branch-wise results
Export to PDF and Excel Compare outlets side by side

No end-of-month panic. Your books are up to date every day, because nobody has to re-
type the sales.

14



. DT Restora

PART 2 - YOUR TEAM

FASTER SERVICE, SAFER CASH

Everyone sees only their own job.

Each role gets a clean screen with just the tools they need, so training is quick
and mistakes are rare.

ROLE

Owner

Branch manager
Cashier

Waiter

Kitchen manager
Accountant

Rider

WHAT THEY GET

Dashboard, profit, branch comparison, approvals and every report

Daily operations, stock requests, shifts, discount approval, delivery dispatch
POS, payments, split bills, shift open and close with cash counting

Table view, order entry and their own orders

Kitchen display, recipes, stock intake, wastage and stock counts

Journals, vouchers, payables, statements and period lock

Assigned deliveries, status buttons, navigation and cash summary

Control without micromanaging Cash that adds up

Discounts above your limit need manager Each cashier opens and closes a shift. The
approval. Voids need a reason. Every override is system shows expected cash, counted cash and
written to an activity log. the difference.

Shifts and salary SMS where it matters
Clock in and out, with salary cost spread into Order confirmations, delivery status and an owner
each day's branch profit. daily summary.

15



. DT Restora

CONTROL AND SET-UP

PART 2 - ADMINISTRATION

Run many branches from one

screen.

Branches, tables, menu, settings and an activity log keep the whole group

organised and accountable.

dt-restora.datatechbd.com/admin

© rewe #@= ¢ Q-

® Branches with their own hours and settings

dt-restora.datatechbd.com/admin

Qseren ik zows M@ C Q-

Wastag s it -

® VAT, service charge, limits and more
00 dt-restora.datatechbd.com/admin

e cowe #@n C @
+ hsscomn

$ BB |B(E|B
PiEiid

® Menu with sizes, add-ons and photos

(@ Branch switcher
Managers see only their branch

O Activity log
Who changed what, and when

dt-restora.datatechbd.com/admin

IERERRRE
‘NN

Graunatoor

rauna oo T

aix vowe O @ C @

©® Tables and QR codes for ordering
dt-restora.datatechbd.com/admin

mmmmmmmmmmmmmmmmmmmmmmmmmmmm

aix zowe @@ C @

wser
soumat
soumat

® Activity log of every sensitive change

dt-restora.datatechbd.com/admin

nnnnnnnnnnnnnnnnnnnnnnnnn

i coume O@T C @

©® Sync conflicts screen for offline work

55 Table QR codes
Print and stick on each table

<, Offline sync review
Anything not accepted is flagged

16



@ DT Restora PART 2 - GROW ONLINE

WEBSITE CONTENT, HIRING AND BRAND

Build your brand beyond the menu.

Publish dishes with photos and videos, share news on a blog, show your
gallery and hire staff, all from the same admin.

dt-restora.datatechbd.com/admin dt-restora.datatechbd.com/admin

orheso ..« 2 s o # @ ¢ Q- oo esr... a come R € @

Photos and videos Blog + Nowpost

Photos and videos for each dish Blog posts for news and offers

dt-restora.datatechbd.com/admin your-restaurant.com/gallery

e S @ € Q fi) oTRestora  home Mew Gollry Bog Abas Locaions Conict son @ ¢ (FES

+ Newopening

Job openings and applications Public photo and video gallery
your-restaurant.com/blog your-restaurant.com/careers
B orRestors  toms weew oty Bog Avout Locations  Gontac son @= ¢ (REE B orrestora  ome wens Gatery Bog Avow Locatons  Gonct son @ ¢ (IR

Stories from our kitchen and table

your career with us

Why work with us

Onen nositions

Blog on your website Careers page with application form
=] Multiple photos and videos per dish £y Careers and applications
YouTube, Vimeo or uploaded files Private CV storage
@p Blog, FAQ and policy pages ff] Locations pages
Search-friendly and bilingual Photos, hours and map per branch

Be found, be trusted. A good website with real photos, news and open jobs makes a

restaurant look established and keeps guests coming back.

17



@ DT Restora PART 2 - RELIABILITY

PEACE OF MIND

Built to keep working when things
go wrong.

Internet cuts, busy rushes and staff changes should never stop service or hide
the truth.

Works offline Syncs by itself
The POS and kitchen screen keep running without When the connection returns, orders upload
internet. Cash orders are saved on the device and without duplicates. Anything that cannot be
print receipts as usual. accepted goes to a clear review screen.
@
N

Your own installation Clear audit trail
Every client gets a separate system and database. Voids, discount overrides, stock changes, price
Your data is not mixed with anyone else. changes and reprints are all recorded with who

and when.
Daily backups English and Bangla
Automatic daily database backup, with a Screens, messages, SMS and receipts work in
documented restore procedure. both languages.

Honest about the limits. bKash, Nagad and card payments, delivery-app intake, SMS and

the website need an internet connection. When offline the screen says so clearly, and the
cashier can keep selling with cash.

18



. DT Restora

PART 3 - HOW

Go digital in five simple steps.

You do not need to be technical. Start with the demo and move at the pace of
your kitchen.

Try the live demo

Open dt-restora.datatechbd.com and see every
screen working. Nothing to install and no risk.

We install it for you

One-time installation by Datatech BD. Your own
system, your own data, your branches.

Add your menu, recipes and team

Prices, sizes, tables, ingredients and staff roles are
set up once. Recipes unlock waste and cost
tracking.

Train your staff

Short guides for each role in English and Bangla.
Cashiers, kitchen and managers each learn only
their screen.

Go live and watch profit

Start taking orders. Read your dashboard daily and
fix leaks as they appear.

GROW IN STAGES, AT YOUR PACE

PART 3 - HOW TO DIGITALIZE

What you need

v A tablet, touch monitor or
computer for the till

v An 80mm thermal printer for
receipts

v Optional: cash drawer, barcode
scanner

v A screen or printer for the kitchen

Grow at your own pace

Start with POS and kitchen. Add stock
tracking, the website, delivery and loyalty
when you are ready.

Low risk start

Your first month is free after installation,
S0 you can see the value before the first
monthly payment.

5 N 7, N 7, N
Stage 1 Stage 2 Stage 3
Till and kitchen Stock and costs Grow sales
POS, receipts, kitchen display Recipes, wastage, purchasing Website, QR, delivery, loyalty

and daily sales. and food cost.

and more branches.

19



g DT Restora PART 3 - PRICING AND OFFER

SIMPLE, HONEST PRICING

Start free. Then 1,000 BDT a month.

4 N
v POS, kitchen display and offline
mode
v Stock, recipes, wastage and
' purchasing
BDT per month 5, i « Ordering website, QR and delivery
Discounted monthly price. You pay 4,700 BDT less every month tools
than the regular price. + Dashboard, reports and accounting
N %
First month free 2,500 BDT installation Yearly: 2 months free
Your free month begins after One-time fee. Refundable Pay yearly and get two
installation. after one year of use if you months free. Pay for ten, use
cancel. twelve.
WHEN WHAT YOU PAY
At installation 2,500 BDT one time
First month Free
Monthly plan 1,000 BDT per month
Yearly plan 2 months free

Why it pays for itself
Less waste you can see, fewer cash differences, no hand-written bills to re-add and more orders from
every channel. Each one protects margin that is invisible on paper today.

8801304734623
Mobile and WhatsApp

Book your free demo

20



@ DT Restora

GOOD TO KNOW

QUESTIONS OWNERS ASK

Short answers to common

questions.

I am not good with computers.

Each role sees a simple screen with only its own
tools, and short guides are provided in English
and Bangla.

Do | have more than one branch?

Branches are built in. Managers see their own
branch and you see them all, with profit side by
side.

Do | need the website?

Not on day one. Start with the till and kitchen, and
turn on online ordering when you want it.

Can | connect delivery apps?

Orders from any delivery app can be entered on a
built-in screen from day one. Direct connections
depend on each platform's partner access.

What if the internet goes down?

The POS and kitchen screen keep running. Cash
orders are saved and sync when the connection
returns.

Can | take bKash and Nagad?

Yes: cash, bKash, Nagad and card, including split
payments across methods.

Whose data is it?

Yours. Every client has a separate installation and
database, with daily backups.

What about VAT and receipts?

VAT and service charge are configurable per
branch. Please confirm local requirements with
your accountant.

See it before you decide. Open the live demo at dt-restora.datatechbd.com and

click through every screen.

21



@ DT Restora LET US TALK

YOUR NEXT STEP

Ready to see your real
humbers?

Book a free demo. We will walk through the system with your menu,
your branches and your questions in mind.

Md. Sakir Ahmed

Managing Director, Datatech BD Ltd

8801304734623

Mobile and WhatsApp

g sakir.ahmed@datatechbd.com

dt-restora.datatechbd.com

1,000 BDT a month - first month free 2,500 BDT installation

Datatech BD Ltd, Dhaka - DT Restora for restaurants and cafes in Bangladesh



