
Shapingthe future ofdining



46% of people aged between 25-34 consider
themselves “foodies”. They value food and

dining in a way that was never done by older
genera�ons. These consumers don’t just want
to eat because they’re hungry; they want to

see the thought and effort put into a recipe to
decide if it’s worth ea�ng.

Every meal has a unique story, but it can not
be told with a paper menu.

The one thing every single customer interacts
with is the menu. You can get your customers
hungry with a visually striking, contemporary
digital tablet menu. Appe�zing visuals and
tasty descrip�ons make it easier than ever for
your diners to decide what they’re hungry for.

FineDine, World’s #1 digital menu platform,
digi�zes restaurant menus to help diners make
easier purchase decisions and increase restau-

rant revenue by 15% on average.



Increase sales by 15-20%

Update your menu with one click
Fast, error-free ordering process
Manage your promo�ons and track
customer ac�ons for quicker table turns
and increase check size
Collect feedback from your customers to
improve products and services

Cross Sell HQ Images and
Videos

Data-Driven Menu

Tablet Menu
Impress your customers and increase your revenue

FOR FULL SERVICE RESTAURANTS, CAFÉS, HOTELS & BARS



Mobile Menu
The easiest way to share your menu

FOR FAST CASUAL RESTAURANTS, COFFEE SHOPS, BARS

Share your menu with any mobile device
without having to download an app

Your menu available to anyone, any�me,
anywhere

New genera�on environment & budget
friendly digital menu

Any changes you make are reflected on
the menu immediately to make sure that
all guests are informed accurately.

Dinner Menu
Served after 9 p.m.

BOWLS

EN

$26 $32

$24 $28

$28 $34

Bowls



Receipt

Your order nuber is

125

Welcome to FineDine Cafe

Kiosk
Easy, fast self-ordering technology for your business

FOR QUICK SERVICE RESTAURANTS

Eliminate lines in your business

Improve order accuracy with super fast,
user-friendly interface

Cross-selling & Upselling for Higher
Revenue

Offer your customers a menu with vivid
pictures, food descrip�ons and unique
interac�ve experience.

Get real-�me data on your service and
quality



Partners

Features

Guests place their orders on FineDine
without any help. The orders are sent to the
kitchen instantly and can be managed on
the control panel, printed by kitchen
printers, or synced to the POS system.

• Service �me is improved as the chefs start
preparing the meal right away.
• Customer sa�sfac�on is increased by elimina�ng
errors in communica�on.
• The need for service personnel is decreased in
the long run, increasing efficiency in staffing.

FineDine’s cloud-based control panel allows
you to make changes on your menu any�me
and update all your menus with one click.
You can make temporary changes, add daily
or seasonal specials, update prices, and
create campaigns any�me, anywhere.

FineDine integrates with payment systems
to allow restaurants to take orders and
collect payment directly over the
applica�on.

Create fully customized feedback forms to
get the answers you need from your
customers. You can collect real-�me data on
your service and quality to address nega�ve
situa�ons immediately before the guest
leaves the restaurant.

The �me your guests spend on the menu is
precious. FineDine gives you a summary of
the most/least viewed items along with
most/least sold items and revenue share
across sec�ons. The system keeps track of
the average check size and the table
turnover ra�o to help you measure the
performance of your restaurant. You can
check daily sales on the dashboard and
observe the effects of the smallest change.

Design your menu to reflect your business.
Create new themes for special occasions
and seasons to keep your customers
engaged.

FineDine supports over 30 languages to
allow you to display your menu in different
languages and offer helpful informa�on for
all guests.

Display recommenda�ons and food pairings
for each item to direct guests into ordering
more. This is the newway of asking, “Would
you like a drink with that?”.

Generate more profit by promo�ng your
special offers or adver�sing other business-
es.



Trusted By The Leading Brands

Since we started using FineDine, we increased our liqueur and food sales by
about 15-20%. Which is insane, which is so drama�c for a business. And that’s
a big increase by just using software and using it properly.

I can create mul�ple menus and use them based on seasons or special occasion
like mother’s day. Doing something similar with paper menus would be �me
and money consuming because it requires reprin�ng for even small changes on
the menu. Our customers are fascinated by the variety!

Phenomenal app – gives you such control over your menu for adding/removing
items, amending prices, adding specials etc without having to go to the massive
expense of a reprint each �me.

KAMAL YURUK
Manager, Spiro’s

LAURA BENITEZ
Manager, Imperio Restaurante

DAVE LUIS
Manager, L’Ar�san du Burger



We look forward to having you onboard like
thousands of restaurants, cafés, bars and hotels all

over the world.

@finedinemenu

www.finedinemenu.com

info@finedinemenu.com


