LOLLYC

Kitchen Management Screens For Catering

BREAKFAST
Egg Benedict
Egg Florentine
Scram egg on Toas

t Salmon

omelette 1 Fill
Crogue Madame
Plain Omelette

Served By:

MAINS

1/2 Chicken
Mixed Grill
Classic Burger

Iten count: 3
Date: 22/02/2022
Receipt Number: 1
Ti11 ID: Pro II (New)

Served By: Gero

14:40
9

Date: 22/02/2022 14:39
Receipt Number: 17
Till I0: Pro IT (New)
Served By: Gero

ORDER
BREAKFAST

Egg Benedict
Egg Florentine
Scram egg on Toast Salmon

Water
Water Large
Fruit Juice
Spanish Omelette

Vegetarian Burger

Iten Coun
Date: 22/02/2022 14:52

Receipt Muber: 24
411 ID: Pro II (ew)
Served By: Gero

Iten Count: 3
Date: 22/02/2022 14:40
Receipt Nusber: 19
Till ID: Pro II (New)

Item Count: 2
Dpate: 22/02/2022 14:40
Receipt Number: 19

Till ID: Pro IT (New)

Gero

You're going to
can do.

what
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Kitchen Management Screens For Catering

About The Product

The Lolly Chef is an intuitive Kitchen Video Screen that is improving the way in which staff
manage customer orders within busy establishments. Like all of Lolly’s products, the KVS
(Kitchen Video Screen) offers complete integration with our Self-Serve, EPoS devices, and
App, meaning when customers make an order front of house via any of these devices,
the order is pushed directly to the KVS back of house, creating a more efficient chain of
operations.

Get more control over your business’ operations using the Lolly Chef, helping you cook
up a storm with cutting-edge order management software. Empower your kitchen with
high-visibility screens that display orders clearly, reduce waste, minimise spoilage, and
enhance efficiency.

» Displays all information via a simple user-friendly interface.

* Replaces traditional printer & paper ticket systems.

* Integrates with an unlimited number of touchscreens.

» Provides continuous software updates for optimum functionality.
» Offers full technical support ensuring uninterrupted operation.

Lolly’s innovative solutions have helped contract caterers and independent
businesses across all sectors to be more efficient, more agile, and more profitable.




Key Software Features

« Track orders through each stage of the dining process.
+ Inform kitchen staff in real-time on customer orders.

+ Allergen information to keep customers safe.

« All orders made via PoS & Self-Serve go to the screen.

« Order & Collect screens update upon completion.

« Order progress notifications go to App customers.

« Track waste management to increase efficiency.

+ Manage inventory to control stock costs.

1. Setup Assistance: We provide installation planning services for Kitchen Management
systems to ensure your system meets your precise needs.

2. Complete Integration: We configure our existing software to interact with our range of
Kitchen Management systems, providing maximum control over your order processes.

3. Technical Support: Kitchen Management technical support hours: Weekdays (07.00
to 17.30). Emergency support hours: Weekdays (17.30 to 22.00), Weekends/Bank Holidays
(7.00 to 22.00).

Full Orders

Print out
1 for Service
Team

Pre-Order
Manager

S130 S13°
A041 S132

A042
A043
A044
A045

Self-Serve Kiosk EPosS Till Lolly app Order & Collect Screen

Each of our products connects to Lolly HQ - our cloud-based management
information system - for ssamless integration, monitoring and reporting across your

whole business, all in one place.




SPECIFICATIONS

Processor

Display

Resolution

Serial

USB 3.0

Display

Ethernet

Cash Drawer

Weight

Dimensions

Intel Celeron 33455 (Apollo Lake)

15.6" / PCAP Multipoints

1366 x 768 px (1920 x 1080)

2 x RS232

1x HDMI /1x VGA

2 x R145

1x RIMN

4kg

520 (w) x 325 (h) x 35 (d) mm

Unit 3 Freeport Office Village, Century Drive, Braintree, Essex CM77 8YG

Phone: 0800 038 5389
sales@itslolly.com - www.itslolly.com




