
T H E  R A D I A N T  T E C H N O LO G Y

S O L U T I O N

for the hospitality industry

T H E  R A D I A N T  T E C H N O L O G Y  S O L U T I O N

RADIANT
P1500 SERIES
POINT-OF-SALE
pBright 15-inch touch

screen improves
speed of service and
order accuracy while
providing very
long life

pConnections for up to
fourteen peripherals
to make the most of
each terminal 

pWidest range of high performance in CPU configurations
offered by any POS in the world

pInnovative CableLock™ system to ensure neat, reliable
peripheral cabling

RADIANT P1220
POINT-OF-SALE

pHigh brightness
12-inch color display
provides excellent
usability in a
compact package 

pSolid state
configurations are
highly reliable and
offer silent operation
– place the terminal
close to where your servers are without impacting décor or guest
experience 

pFour major mounting options and high durability allow easy
placement anywhere in a restaurant operation

pBiometric option provides the fastest sign-on and highest
system security available

KITCHEN
DISPLAY SYSTEM

p15-inch flat panel LCD
for easy, quick order
viewing

pWall, ceiling and radial
arm mounts to fit at
any prep station

RADIANT
GRAPHICAL
CUSTOMER
DISPLAY

pEvery line item on
the order is displayed,
minimizing errors,
increasing speed of
service and reducing
theft 

pCustomer-facing
graphics, video and
logos drive up-selling,
up-sizing, product
promotions and special offers during every sale

pFull integration with the point-of-sale terminal eliminates bulky
add-on hardware

A global leader in restaurant technology, Radiant Systems offers a

fully integrated, industry-proven solution featuring reliable

point-of-sale (POS) software and hardware to serve customers

faster. Additionally, innovative graphical customer displays and

kitchen display systems to ensure order accuracy, integrated gift

card and loyalty programs increase sales and back office and

enterprise reporting keeps track of it all. Improve your entire

operation while benefiting from the seamless integration and

single point of accountability that comes from working with one

solution provider.
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DRIVE SALES AND PROFITABILITY
GROWTH

p Increase throughput and decrease service
times with an easy-to-use POS

p Increase gift card sales and build compelling
loyalty programs

BUILD CUSTOMER LOYALTY

p Deliver unmatched customer service – fast,
convenient and consistent

p Reward customers with discounts, targeted
vouchers and free items

DECREASE EMPLOYEE TRAINING TIME

p Reduce training time with easy-to-use
software solutions

p Offer employees the industry’s best
graphical user interface

BETTER CONTROL OPERATING COSTS

p Make fast decisions and prevent
unnecessary costs

p Capture a comprehensive view of sales
versus food and labor costs

MAXIMIZE SMOOTH OPERATIONS

p Prevent lost sales and service disruption
with the industry’s best data redundancy

p Avoid operational hassles with highly
responsive maintenance and the industry’s
fastest return-to-service methods

RELIABLE HARDWARE SOLUTIONS

Radiant Systems offers point-of-sale terminals with truly outstanding performance and value, providing the industry’s best platform
for speed of service and reliability. In addition, Radiant offers an integrated suite of high-value peripheral equipment that makes the
most of your system at a lower cost of ownership.



POINT-OF-SALE SOFTWARE
SOLUTION

ALOHA POINT-OF-SALE

POWERFUL AND EASY-TO-USE TECHNOLOGY

pGraphical user interface: configurable menus, lead-through
order entry and automatic modifiers

pMultiple log-in options including card swipe, PIN and
fingerprint biometrics

pIntegrated credit card processing with support for major payment
processors over multiple communication infrastructures

pCash management and employee management performed at
the POS or traditional back office station

pExtensive kitchen chit printing and routing options 

pEmployee clock-in and clock-out at the POS 

pIntegrated back office reporting options for tracking and
evaluating restaurant performance

pPerformance measures for servers: speed of service and item
or category sales tracking

pCertified to operate on Radiant hardware or a number of
third-party POS terminals

BEST SOFTWARE REDUNDANCY

pAdvanced integrated software redundancy – no data loss
and no POS system downtime

pContinuous credit card processing while in redundancy mode

pReturn to normal operation is fast, easy and requires
minimum management intervention

INTEGRATED, END-TO-END SOLUTION

Traditionally, implementing best-of-breed POS, back office and reporting technology meant working with multiple
providers and dealing with complex integration issues. Today, the Radiant solution eliminates that trade-off. With Radiant,
restaurant operators can tightly integrate point-of-sale, gift card, loyalty, back office, enterprise reporting and hardware
systems from a single provider.

EASILY MANAGED GIFT CARD &
LOYALTY PROGRAMS

ALOHA eCARD

DRIVE REVENUE GROWTH WITH INNOVATIVE
MARKETING PROGRAMS

pSecure, turn-key gift card solution designed for any size
operator

pIncludes card sales, redemption, configuration, reporting
and physical card production

pUnlimited card types for special promotions

pReal-time enterprise-wide reporting with scheduled reports
delivered via email

pFlexible configuration – for one store or an entire chain –
using Web-based “Wizards”

ALOHA eFREQUENCY

STIMULATE REPEAT BUSINESS WITH POWERFUL
REWARD SYSTEMS

pVariety of plan types include item based, dollar based,
points based, frequency based or random

pFlexible rewards: instant discounts, gift card credit and
bounce-back vouchers

pEasy set up at both POS site and corporate level

pRich enterprise reporting options including customer history
and management alerts

ADDITIONAL BENEFITS

GAIN GREATER CONTROL OF FOOD AND LABOR COSTS

pIncreases profits by cutting food and labor costs

pReadily identifies loss and waste

pCentralized database

PERFORM CASH AND SALES
RECONCILIATIONS

pReports sales by type, tender, discounts, voids and
labor costs

pImports data from Aloha POS

pProvides store performance reports

pGenerates daily flash sales reports for chains

pConsolidates daily sales, sales mix and purchases

pTracks bank deposits

ALOHA ENTERRPISE REPORTING

INCREASE VISIBILITY AND CONTROL OF BUSINESS
FROM ANY LOCATION

pAnywhere-anytime Web-based access to comprehensive
reports and alerts

pConsolidated, multi-store reporting with extensive
drill-down analysis

pSales analysis, comparison reporting and custom report
building

pReal-time alerts highlight unexpected issues and provide
guidance for a resolution

pUser access security administration

pGeneral Ledger and Payroll integration

pReports and alerts can be scheduled and emailed

pAudit Exception Reporting Capabilities

A LWAY S E A S Y.  A LWAY S O N.

INTUITIVE BACK OFFICE AND
ABOVE STORE APPLICATIONS
The combination of MenuLink Back Office and Aloha
Enterprise provides a tool that includes centralized data
management and powerful enterprise-level control of your
business.

MENULINK INVENTORY MANAGEMENT

MANAGE INVENTORY LEVELS TO CONTROL COSTS

pValues inventory

pSimple data entry by hand or PDA

pCounts conducted in any frequency

pAllows for multiple locations per item in shelf order

pTracks waste entry and transfers

pMaintains recipes and multi-level sub-recipes

MENULINK LABOR
MANAGEMENT/SCHEDULING

REMOVE THE BARRIERS TO EFFECTIVE LABOR
MANAGEMENT

pProvides new hire information

pImports clock in/out times from Aloha POS or time clock
device

pExports to third-party Human Resources software packages 

pLogs vacation and sick time

pTracks employees borrowed from other sites

pProduces easy to read bar graph schedules

pReports summarize labor time, labor cost and percent of sales

pCompares actual to recommended labor

MENULINK FORECASTING

PLAN ACCORDING TO BUSINESS NEEDS AND
INCREASE EFFICIENCY

pCalculates future sales amounts, sales mix and guest count

pRecommends purchases and labor needs based on forecast

pCompares actual usage of each item to theoretical usage

pReports “Top 20 Overused Items” and “Top 10 Underused
Items”

pProvides current theoretical recipe costs based on latest prices

pReports include ”Where Used” and profit contribution


