
How to Choose the Best POS for your Cafe

One of the most popular and revenue generating businesses are restaurant without a doubt. However, the question is how do 
restaurants become popular? Is it food, is it ambience, is it décor, or is there any other factors that contribute towards making 
a restaurant successful? Without a doubt, there are several components that go into making a restaurant successful ranging 
from management to décor, to staff and to food, and to location and more, but one of the most important aspects of making a 
restaurant successful is its design. A restaurant’s décor creates the first impression on a customer, and before even tasting 
the food, the ambience and décor will be a contributing factor towards whether a customer will return to a restaurant. When 
deciding the style and design of a restaurant, it is important to be careful and detailed because as a restaurant 
owner/manager, you want to create a good first impression on your customer. If you are a new restaurant owner looking to 
decorate your restaurant or restyle your existing design, then read below for tips that will help you create an excellent design.

Things to Consider—An Overview
When designing the restaurant, the first thing you need to consider is how you are dividing up the space. Your restaurant is going to 
have different areas, i.e. the cooking space, the storage area, cash counters, reception/cash counter, waiting area and the dining room. 
Your cooking space is not going to be visible to your customer but in contemporary food business, there is an increasing trend of 
creating open kitchens to show the customers food is with full hygienic standards.
 
You need to create a floor plan for an effective design. If you decide on decorations of your restaurant without a floor plan, you will not 
be able to effectively design your restaurant. While designing your floor plan, you will also need to keep in mind the intended 
operations of your restaurant. The operations of your restaurant include your menu, the potential number of your customers, spacing 
during busy hours, spacing during non-busy hours, areas needed for cooking, areas needed for storage, and areas needed for other 
operational functions such as dishwashing and disposing of waste.
 
Your preparation/cooking area and your dining area will take up the most space of your floor and once you have decided on the space 
you will need to decide…

Top Tips to Consider while Designing a Restaurant  

• The Theme of your Restaurant 
When marketing your restaurant, you will be using pictures and to attract customers, you will need to show case an attractive aura 
of your restaurant. So, it is important to decide on the theme of your restaurant before you start decorating. Your theme could be 
anything, it could be relevant to your food, you could decide a modern style, and you could decide to pick up an ethnic theme. The 
only thing limiting you would be your imagination, once you have decided on the theme you can start decorating your…
 

• Dining Area
The key to decorating your dining area is that your customers need to be comfortable. In contemporary environment, you might 
have seen a lot of new restaurants opening on the themes of movies, i.e. Harry Potter themed restaurant, a Game of Thrones 
themed restaurant and those restaurants create a hype even before they open because they are based on favorite shows and 
movies of customers. Their dining area has decorations that would remind customers of the movies or make them feel like they are 
sitting in a place from their favorite show or movie.
 
However, your restaurant or café does not need to necessarily follow a movie theme to be successful. You can choose any style 
you like, but the key is to have a comfortable sitting area that makes your customers want to spend more time in the restaurant 
and help them relax and enjoy their food. So, it is an innovative idea to use cushioned chairs or couches unless your theme 
dictates otherwise. If your theme dictates otherwise, you can still make the seating area comfortable by creating a pleasant 
atmosphere. Your dining area should not be clustered and when seating is arranged, you need to keep in mind that privacy of 
customers is respected and in crowded times, your customers do not feel overwhelmed. Once you have decided on the theme and 
seating plan of your dining area, then you can move on to…

• Waiting Room
You may or may not have a waiting room depending on the size of your restaurant, but generally it is recommended to have a 
waiting area in your restaurant. Your waiting area is also the first impression of your restaurant and you should make it comfortable 
and should be aligned to your theme. 

• Production Area
A common mistake that restaurant owners make is not paying enough attention to the production area of the restaurant. The 
production area includes the kitchen, storage space and any other space that is not visible to the customers but is vital to 
restaurant operations. However, it is important to design the production area as well to keep it organized and jeep the operations 
smooth.
 
If the production area is clustered and not well-organized, then your operations cannot run smoothly. If your production area is not 
organized, then during rush hours you might not be able to serve customers effectively and on time.
 
The key to decorating your restaurant is to first divide it into proper space and then decide on the theme of your restaurant and 
then align all decorations with your theme and make your restaurant as comfortable and as amicable you can.  


