METHOD AND SYSTEM FOR MANAG NG CUSTOMERS DURI NG PEAK HOURS FOR RESTAURANTS
AND OTHER | NDUSTRI ES TECHNI CAL FI ELD 5 The invention relates to a net hod
and system for managi ng custonmers in a restaurant and simlar service
providing industries. Particularly the invention relates to a nethod and
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t he restaurartusphotmst el managers to satisfy both the custoners who wait
and those who spend tinme on the table. 25 Many net hods have been devel oped
that reduces the tine spent on the table to reduce the wait tine in the
queue. RPMEBAEKGRIOBNS OFMPYEIISVENGNOoUrts, fast food centers and the
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visit the restaurants during such time. This results in customers waiting in a queue

15  until they manage a place to have food.

It is frequently noted that people conveniently spend more time on the table during and
even after eating in restaurants and hotels. This causes inconvenience to the other
people who wait in a queue especially during peak or busy hours when people have to

20  return to work or business within a stipulated time.

Furthermore, it becomes difficult for the restaurant or hotel managers to satisfy both

the customers who wait and those who spend time on the table.

25  Many methods have been developed that reduces the time spent on the table to reduce

the wait time in the queue.

Some restaurants, hotels, food-courts, fast food centers and the like have “quick-
menus” for the convenience of customers during peak or busy hours. Such “quick

30 menus” may or may not be preferred by most customers.

Japanese Patent Publication JP01263867 entitled “Restaurant System” describes a

keyboard device set on each table on a seat floor and at the same time a kitchen printer
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1 set at a kitchen. An electronic cash register is set at an accounting

pl ace as an accounting machi ne. Then on- |ine connection is secured anong
the device of the table, the printer and the register via a conmunication
circuit. The order data inputted via the device are sent to the register
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passed. Advertising messages may also be transmitted to the pagers, and one or more
games may be played using the pagers. Pagers may be at least partially disabled when
out of range of a transmitter base station. Although this patent publication suggests
managing customers in the queue, it does not suggest reducing the wait time of the

20  customers in the queue.

JP2005209040, Japanese Publication suggests an apparatus and method for ordering
food and drink based on the attributes of customers and information on the number of
persons, a potential order transfer means is provided on the kitchen room side for
25  transmitting, through a control means, average kinds and quantities of foods and drinks
consumed by adults X and children Y, according to the number of adults X and the
number of children Y of the customers. A potential order is transmitted to the kitchen
room, before the input from the customers using an order input means. With this, wait
time of the customers for requested food and drink can be reduced to the possible
30  minimum, without much inconvenience. However, this patent does not suggest how to
reduce the time spent on the table after the food is served to manage and accommodate

more customers who wait in the queue.




room before the input fromthe custonmers using an order input neans. Wth
this, wait tinme of the custoners for requested food and drink can be
reduced to the possible 30 mi ni num wthout nuch inconveni ence. However,
this patent does not suggest how to reduce the tine spent on the table
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system f®r paRagh&ae. and accommdati ng nore nunber of custoners during peak
or busy hours in a restaurant and simlar service 20 providing industries.
The system conprises of neans for providing to a custoner an incentive to
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to spend | epwvidinEardincentive to a customer to spend less time at a table;

processing an incentive request from the customer to dynamically determine the type
15  and amount of incentive to be offered; and

providing a response to the customer indicating the offered incentive.

The present invention also relates to a system for managing and accommodating more
number of customers during peak or busy hours in a restaurant and similar service
20  providing industries. The system comprises of means for providing to a customer an

incentive to spend less time at a table.

Preferably, the system of the present invention comprises of:
a communicating means for providing an incentive to a customer to spend less time at
25 atable;
a processor for processing an incentive request from the customer to dynamically
determine the type and amount of incentive to be offered; and
a response means for providing a response to the customer indicating the offered
incentive.
30
DETAILED DESCRIPTION OF THE INVENTION

The present invention relates to a method and system of managing and accommodating

customers in restaurants and similar service providing industries, such as fast food
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25 a table; a processor for processing an incentive request fromthe
custoner to dynamcally determ ne the type and anount of incentive to be
of fered; and a response neans for providing a response to the custoner
indicating the offered incentive. 30 DETAI LED DESCRI PTI ON OF THE | NVENTI ON
The present |nvenép§n relates to a method and system of managi ng and
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offered incentive.

15  According to a preferred embodiment of the present invention, the method for
managing and accommodating more number of customers during peak or busy hours
in a restaurant, fast food center, hotel and in similar service providing industry is by
providing a cash discount depending on the time parameter, that is, based on time
spent by the customer on the table. The discount parameter may be planned and fixed

20 by the managers to cater their requirement.

The cash discount may preferably be worked out according to the menu chosen by the
customer. For example a menu with a soup, starter, main course, and a desert may
require about half an hour to forty-five minutes for an average person to eat and enjoy
25  the food at leisure. However, it is frequently found that customers spend more than an
hour and a half to eat the above menu. This is actually the reason for the increased

waiting time for customers in the queue.

The present inventors have found a novel method to address the above issues. The
30 novel method is to provide an incentive, preferably a discount on the total amount
spent based on the time spent by the customer on the table. Most often, customers

realize that they spend more time on the table in a restaurant, so providing such



20 by the managers to cater their requirenent. The cash di scount may
preferably be worked out according to the nmenu chosen by the custoner. For
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ot herwi se. Custoners on the table are already benefited by the 1

i ncentives pmevihdeequeue than otherwise. Customers on the table are already benefited by the

15 incentives provided.

Less time spent by customer at the table means less money spent and vice-versa. Thus
the invention is useful, as it provides a method and system of accommodating more
number of customers during peak or busy hours, reducing wait of customers and

20  providing customer satisfaction in restaurants and similar service providing industries.

In case of cash discount incentives, fixed menu, such as quick lunch, combo lunch,
combo menu, etc may be designed to a limited time to eat with the cash discounts.
Coffee shops, salad bars, fruit bars, etc may also provide such discounts on respective
25  set of choices. This would minimize the time spent by the customer on the table which
in turn helps the management to accommodate more number of customers during a

specific period of time.

Discount may be dynamically planned according to the requirement, location, season,
30 peak time, type of restaurant, fast food center, hotel, and expected number of
customers during a period of time and other parameters that a person skilled in the art

may arrive at with the teachings of the invention.
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vi ce-versa. Thus the invention is useful, as it provides a nethod and
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free meal, or a cash discount. It may also be understood that, for example, the cash

15  discount given to such a customer may be recovered by the service provider from the

customer who exceeded his time limit, by providing an equivalent cut in his discount.

For example, if a customer opts for a 20% discount for spending 30 minutes and
instead spends 45 minutes, he may loose 10% of his discount. This discount may then

20  be passed on to the waiting customer who was delayed due to the first customer.

To efficiently work out the present invention, the restaurant may also introduce or use
devices, systems, and methods of ordering and the like as described in prior arts to
reduce the wait time of ordering, billing and the like in combination with the present

25  invention.

The method of managing customers during peak or busy hours by providing discount
based on time spent on the table may further include providing a discount for the time
spent on the table for a Buffet for accommodating more number of customers at a
30 time. According to the present invention, the discount is a cash discount based on the

time spent on the table for a Buffet.

According to an example of the preferred embodiment of the present invention, for a
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the allotted tine, nmay be granted conpensation by the service provider.
This conpensation may be in any form such as a conplinentary addition to
their order, a free neal, or a cash discount. It nmay al so be understood
that, for exanple, the cash 15 discount given to such a custoner nay be
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di scount for the time spent on the table for a Buffet for accommopdati ng
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the discount is a cash discount hased on the tinme spent on the table for a
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options forfafiax@gtepri ce. Therefore, the discount provided may be pl anned

by the managenent accordingly to suit their needs. According to an aspect,
the present invention includes a nmethod for managi ng

15 As another example of the preferred embodiment, for a La Carte a customer may be
charged an X amount if a customer spends an hour on the table after the food is served.
A 10% discount may be provided on X amount if the customer spends 45 minutes and
a 20% discount may be provided on X amount if the customer spends only 30 minutes
on the table after the food is served. The X amount may vary with the menu that the

20  customer chooses.

Alternatively, for a La Carte, for a fixed minimum amount a customer should spend
that is say for example Y amount, a 10 % discount be provided to the customer if he
spends less than an hour, for example 45 minutes. A 20% discount may be provided if
25  the customer spends only 30 minutes on the table after the food is served. The Y
amount may be planned and worked out by the management according to the

requirement

It should be understood that the percentage of discount may vary with other parameters

30  such as profit percentage, type of food, location of the restaurant, and the like.

The method of managing customers during peak or busy hours by providing discount

parameter based on time spent on the table may further include providing a discount
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custoners during peak or busy hours by providing a discount based on tine
spent on 10 the table may further include providing a discount for a tine
spent on the table for a La Carte for accommodati ng nore nunber of
custoners at a tinme. According to the present invention, the discount is a
cash di scount based on the ti n the table for a La Carte. 15 As
anot her exaﬁgﬁlléet&)‘f‘etSPFéltBPélf &g 'g?rgﬁ?ff’ﬁ’ﬁﬁ‘ﬂ-, for a La Carte a custoner may
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that the percentage of discount nay vary with ot her paraneters 30 such as
profit percent age, type of food, location of the restaurant, and the Iike.
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This would ease accommodating more number of customers during peak or busy hours

15  that will substantially increase the revenue of the restaurant as well.

Such a method for managing customers during the peak or busy hours in restaurants,
hotels, fast food centers and other similar service providing industries would provide
customer satisfaction and substantially effective management of customers.

20
The customers who avail the discounts based on the time spent on the table would be

satisfied as the customer spends less money than usual.

For the restaurant managers, such method of managing customers by providing
25  discounts based on the time spent on the table would be beneficial in many ways such
as accommodating more customers during the period of time there by increased
revenue, customer satisfaction, and the like. Moreover, it gives a liberty to the
restaurant manager to even politely inform the customer about the time-spent discount,
easing the management of the customers without any dissatisfaction which otherwise
30 is substantially difficult in a service industry like restaurants, fast food centers, and

hotels.




be served at a discount of 10% for 20 m nutes and nore di scount nmay be
provi ded depending on various other factors such as type of food, profit
per cent age, expense, and the like. 10 Conbo neal, conbo lunch and the |ike
generally avail able at fast food centers |ike MDonalds, Burger King,

Pizza Huts, food court and other. restaurants na | so be available with a
cash di scoufft 3} g“‘?ﬂ@"&fs“??ﬁ’r@% g“etlBV"r”é’GHC etllilfé’n’tl?’%%&grﬁgm 3 GUSIQIHEr MAY,8¢ Bher on

the table bareemRBfh A& &MWL ¥R iee HbdWBrt BPHrAM I3 Ad Bact i on of custoners.
This woul d ease accommodati ng nore nunber of custoners during peak or busy

hours 15 that will substantially increase the revenue of the restaurant as
wel | . Such net.hod for .managing custonmers during the peak or, busy hours in
Fest aur ant s A CHONE g RorSF Rpekitihe HFLREF bt M nads e PEPITEPL BERSREL! i ng
i ndustri®s vpoabadh®vhd@ccmbb@iBe ®sfohfetagidpaRtorstikg hatisi v pwvRiidect i ve
managenent of custoners. 20 The custoners who avail the discounts based on

the time spiwsente baped embime speniloa thrstableat i sfi ed as the custoner spends |ess
noney than usual. For the restaurant nmanagers, such method of nmanagi ng
custoners by providing 25 discounts based on the tine spent on the table

woul d be belhé isgstah ¢comnprivey ofiay fedniC ifor asnRaGioARARIR! tHegcuBngers, UsHoQteties
during the period of tine there by increased revenue, custoner
sati sfact i ofcenffgs PHereditp spengdessiipes at 4 tablgi Qae way pf peking thecusianer agateaur ant

managerl(?]g RV prB0idideed e%,ﬁfcg{d%ttﬂ@c&‘t&ﬁ erft thh?&t&dr&ﬁ?g@%?@ﬁﬁii gﬁnt ,

easing t management. o e custonmers w thout a i ssat1sfact
ot her wi se 3theidiscouttsirarifer atdvydedi tb himuOthet systerseinciude disptiysit the dnirgef the
restaurants, fast food centers,.and hatels. an_al ternative aspect of

8.In
the inventi SH2URRE 3 SHRHe SEHVICS, BEPVYNE WduttEfsr makipepadysisepisats; §fm of a
reward, sucfmmodlykn@fnd6pesslt ithedfd Nk, or the like.

15 If the customer avails of the incentive, his request are processed to dynamically
determine the type and amount of incentive to be offered. A processor such as a
computer, calculator or any mechanical or electronic processor may be used for the
purpose. On determination of the incentive, a response is then provided indicating the
same.

20
The system may also be a website for the restaurant and similar service providing
industries, which enables the customers to make their reservations beforehand. During
this process, the customers can be made aware of the incentives provided. The
customers can then indicate their choice based on the time they would like to spend on

25  their table; accordingly the system will calculate the incentive and display it for the

customer.

In an embodiment, the system can be a website where, along with other functions, like
advertisement of the restaurant, reservations etc., it is also used to communicate to the
30 potential customers the existing scheme for incentives. A customer can access the
home page of the website by any common access method, like for e.g. keying in URL,
accessing through search engines etc. The website generally has a plurality of tabs,

such as Home, About us, Location, Reservation, etc. The tabs may be on the home

9




Accordi ng to another aspect, the invention provides a systemto inplenent
the method 5 of nanagi ng and accommobdati ng custoners during peak or busy
hours by providing incentive based on time spent on the table. The system
conprises of a means for communicating to the custoners, about the

i ncentives offered end less tine at a table. k| n
cust oner awBt& aS1§° sastfg’ BIVPREeng QOWEHW“'@H’P% megng ﬁ%dbﬁglao‘hé? apHt {erl ng

the restaurggicad i?tﬁé(mc%hméggoﬁf&@d di %E&Hﬂfen@}'; dablkd anoﬁiedl%jget & Riafbet her
systens include display at the entry of the " restaurant and si mlar service

provi di ng ipmm pn@sch pegki orgordyve the reeareations page. Onombayinigyth& disphay mwdplksopl e
in the art the cu i nC ntlve his request are

i | f
pr ocessed tt(?ecﬂ’%g%eﬁlﬁlnil ea%g{e%?%gkfeﬂgv?ipg%reélﬁa s@unt of incentive to be

of fered.5 A processor such as a conputer, cal culator or any nechanical or
el ectronic rocessor l‘%’ be used for the qE)ur pose. On determ nation of the
incentive, kB pasploned epbodigemtpingontinedofierad duri digrorneon shentotabohargrs efyst em

may al so be e g
Tt eo e PR Sl MESHRY AL pA0 AL b SR Bt bt
bef or ehand. thEwubtogmer inftySggpraodiessunt fheoupyiafgartableaor dinitsiepaisal 6 het he

i ncentives pI’OVI ded. The custoners can then indicate their choice based on
the time thehuasul9Pe fdiseound topsauRyingshe bl fora AP eningesoldiendiFBlay HEOsy st em

will Call(f:u' ﬁlﬁﬁa{eg q}lé %E)HMU aﬁﬂﬂnfi' %p(ilgéé)v\}}'{ t}{a?r tcﬂ&om%fl h.l?rg%’raﬂ (l)fna

enbodi nment , system can be a websi ere, along ot her functl ons,
like adverstatsmnmnthabﬁf tHeecusMamrﬂhpoﬂsethertmm lmmlsnﬂiaate;d by him, h¢ smyused
to comuni cfahe.&&%he 30 potential custoners the existing schene for
i ncent i ves. ORI Dtan access the home page of the website by any
common access nethod, like for e.g. keying in URL, accessing through

search engi nes etc. The website generally has a plurality of tabs,
If the customer agrees to avail of the incentives offered, the system comprises an input

15  module where the customer indicates the time he will occupy a table and the discount
he will avail. The input module conveys the data to a processor. The processor
processes the input data and determines the discount that the customer is entitled to.
The processor may also have certain variables programmed into it, e.g. time of year,
holiday seasons, inflation etc. The restaurant host can alter the variables as per their

20  requirement.

After processing, the result is displayed through the response means such as the
display module. If the customer accepts the discount offered to him, he indicates his
acceptance and reservation is completed. Different systems can be used for
25  completing this process. The respective time slots may be blocked in a spreadsheet.
Alternatively, a display of each table available in the restaurant is depicted graphically.
As each table is reserved, it is marked accordingly, along with the duration of booking.
Alternatively, the system may be a simple request system, where a customer requests a
reservation; the request is transmitted to the host, who responds to the request within a

30  specific period of time.

In view of the description, other embodiments and uses of the invention will be

apparent to those skilled in the art and the same may be varied in many ways without

10




such as Hone, About us, Location, Reservation, etc. The tabs may be on the
home 9 page as well as on each page. A conmunicating neans such as a

di splay nodule indicating the incentives offered is prom nently displayed
on the page. It may be present on each page, or only on the reservations
page. On enterin he displ ay .modul e .the custoner, . is. nmade aware of the
et i ves TPEIETPR (e vRr o4 wvantb%fAéfF BAiGetinBnere RRERd P
offered is @edicssdimhe Avehtiéh.t ot al charges of dining. For exanple, the

di splay nodul e may indicate that for dining at peak hours, the custoner
may get a discount for occupying a table for a limted period of tine,

such as 10% di scount for occupying the table for 45 m nutes. The display

al so 10 indicates the maxi nrum amount of discount that a custonmer can avai
of and a statenent that if the custoner overshoots the tinme limt
indicated by him he may forfeit his discount. If the custoner agrees to
avail of the incentives offered, the system conprises an input 15 nodul e
where the custoner indicates the tine he will occupy a table and the

di scount he will avail. The input nodul e conveys the data to a processor.
The processor processes the input data and determ nes the di scount that
the custoner is entitled to. The processor nay al so have certain vari abl es
programmed into it, e.g. tine of year, holiday seasons, inflation etc. The
restaurant host can alter the variables as per their 20 requirenment. After
processing, the result is displayed through the response neans such as the
di splay nodule. If the custoner accepts the discount offered to him he

i ndicates his acceptance and reservation is conpleted. Different systens
can be used for 25 conpleting this process. The respective tinme slots may
be bl ocked in a spreadsheet. Alternatively, a display of each table
available in the restaurant is depicted graphically.

11




As each table is reserved, it is marked accordingly, along with the
duration of booking. Alternatively, the systemmay be a sinple request
system where a custoner requests a reservation; the request is
transmtted to the host, who responds to the request within a 30 specific
period of tt£§4#k$ view of the description, other enbodi nents and uses of
the i nventi be apparent to those skilled in the art and the sane

may be varied i nA”IﬁE'tYloc‘IV_%Yﬁla‘ﬂiaéihg'é{xsto%grsqﬁQ%§t56}9ntfin9r§ﬁﬂlh§r SRliEd ﬁro@ﬁdiﬂ%e
invention. Al such nodifications are included wthin the scope of the
i nvention. 11 CLiNdNSries said methhddomprisiag acfongnadasing mere nimber ofemistamesnt and

simlar service providing industrie sai. t hod conprising ,acconmodati ng
nore nunber of CE%’?%?%( or3RisY ﬁlbo%%gk PB?“%BE&" ﬁo‘f}]lsgonbr% PriGeTHVRge £B°
custoners an i ncepké N@ehPasped 5 less tine at a table. 2. A nethod of

managi ng custoners in a restaurant and sim/lar service providing
i ndustries, said nethod conprising accommobdati ng nore nunber of custoners

during peak or, bys r Vi di t.o _a _custaner, an.incentive to spend
10 1 as time 2 AfelPEoR nipte Bl om0 PR R S e S
wai ting in the fdestees,3aidthetho®thaprisihg edcdhimddatiag More aimbert dfeusibfies Of
providing an incentive to a custoner to spend less tine at a table; 15
processi ng an i nBWHY Reaky @qrsythouro Ry PHYIENS o ReFUsto A ARARPIBIVE YO §BEEY i ne

the t and ano . ' [ - ; r oV, di . nse to
the custbmer | ndoai st AREUIE pE e Teia L R vl ol Kbt FaP RS
wherei n t he det etheiquaté.on of type and anount of

3. The method of Claim 1, comprising the steps of :
providing an incentive to a customer to spend less time at a table;
15 processing an incentive request from the customer to dynamically determine
the type and amount of incentive to be offered; and

providing a response to the customer indicating the offered incentive.

4. The method of Claim 3, wherein the determination of type and amount of
20 incentive to be offered to the customer, is made based on the time the customer

decides to spend at the table.

5. The method of Claim 4, wherein the lesser the time a customer spends at the

table, the more is the incentive offered to him.

25
6. The method of Claim 1, further comprising designing a menu to be eaten in a
limited time for the customer availing of the incentive.
7. The method of Claim 6, wherein the menu is a special menu such as a fixed
30 menu, quick menu or a combo lunch.
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20 incentive to be offered to the custoner, is nmade based on the tine the
custoner decides to spend at the table. 5. The nethod of Claim4, wherein
the |l esser the tine a custonmer spends at the table, the nore is the
incentive offered to him 25 6. The nethod of Claim1, further conprising
designing a ngnu_fo be eat ina_.limted tine for the.custoner availing
of the incenti -ejff*@zme?wzi HeChin %o UL RGPS EPR APHSIREITCI 8 YKk al
menu such as a fiasenerd (HE PdmaifihlsGlfaifTBAK, Bised of AP ArmleWReiled 19% tRe schR@l

met hod of Claim2, further conprising giving an estimate to the waiting

customer of the eustmaering wait tine, based on the tine decided by the
seated custonmer. 5 9. The nethod of Cdaim1l1, wherein the incentive is a
cash di scount. 10. The nmethod of Caim9, wherein the lesser the tine a

cust oners spends @he ithodolllAm I, Rehek @ BRI inbéntivb e IORBYIsSHaRt by him 10 11.
The nethod of Caim9, further conprising reducing the cash discount as the

custoner exceeds his indicated tinme. 12. The nethod of Cdaim?9, further

conpri sing fiXiyn i i ri . t r
regardl ess of )i'to hgh‘?linr?gn Ohwe&s(gﬂé{r%? ’ g{h %ﬁ%ﬁ%ea%lssgf H%St%gg 2 #ﬁ%ﬁﬁgtsﬁ%%is(% t‘tﬁ aim
1, wherein the twpk, the lessenis e mbdhidrpant sy linbuf f et service. 14. The net hod

of Claiml1, wherein the type of service offered is a La Carte. 20 15. The
met hod of Claim1l, wherein the type of service offered is a fixed nenu. 16.

The metfpd of (¢l ?ﬁ@}njcgmo‘ﬁﬂﬁ{@liaﬂn N urs %Bltn@[iﬁinig %edd@ir%ht‘ﬁe fQsMREovit WS YR d.
selected froma free dessert, a free drink or-a coupon.
customer exceeds his indicated time.

12. The method of Claim 9, further comprising fixing of a minimum price that a
customer has to pay, regardless of the time he spends at the table.
15

13. The method of Claim 1, wherein the type of service offered is a buffet service.
14. The method of Claim 1, wherein the type of service offered is a La Carte.
20 15. The method of Claim 1, wherein the type of service offered is a fixed menu.

16. The method of Claim 1, wherein the incentive is in the form of a reward,

selected from a free dessert, a free drink or a coupon.

25 17. A system for managing and accommodating more number of customers during
peak or busy hours in a restaurant and similar service providing industries, said
system comprising means for providing to a customer an incentive to spend

less time at a table.
30 18. The system of Claim 17 comprising:

a communicating means for providing an incentive to a customer to spend less

time at a table;
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25 17. A system for managi ng and acconmodati ng nore nunber of custoners
during peak or busy hours in a restaurant and simlar service providing
i ndustries, said systemconprising neans for providing to a custonmer an
incentive to spend less tine at a table. 30 18. The system of Caim 17
conprising: a conmuni cating nmeans for providing an ingcentive to a custoner

to spend ess t#nRfOSESSEr (19p| Ocessing g pinseipyie reuesty oms dhaycusiomeicht i ve

request from t heqaustiedRS ddiGmitly AR antRhes finB&itilB %o by H€erddngmount of
incentive to be orfered;” and a response neans for providing a response to

t he custoner i ndicgaspionse mhgans dbf eraviding e mspuese ® e, cuftene yigdieating @ ai m
18, wherein the dgterm nat.i on of type and anmpbunt of incentive to be
offered, is nadeoﬁ?gg&flcgﬂw%e time the customer decides to spend at the
table. 19 20. The systemof Claim 17, wherein the systemis selected froma

menu card, a display, an advertisenent and a website. 14
19. The system of Claim 18, wherein the determination of type and amount of

incentive to be offered, is made based on the time the customer decides to

spend at the table.

10 20. The system of Claim 17, wherein the system is selected from a menu card, a

display, an advertisement and a website.
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