BUSITEMA UNIVERSITY
FACULTY OF ENGINEERING

DEPARTMENT OF COMPUTER ENGINEERING

A WIRELESS BASED ELECTRONIC MENU AND BILLING SYSTEM

By
Oboire Edison
Reg. No: BU/UG/2012/1798

Email: oboireedison@gmail.com

Tel: 0775199871

Supervisor Lusiba Badru.

A Project report submitted in partial fulfillment of the requirements for the degree of Computer

Engineering of Busitema University

June 2016



Declaration

This Project report is my original work and has not been presented for a degree in any
other University or any other award.

Oboire Edison

Reg. No. BU/UG/2012/1798
05 111 | LA | & s R

BUSITEMA UN]’VERS{TY LIBRARY

CLASS No...

ACCESS no,F=f
OOy




Approval

The undersigned certify that they have read and hereby recommend for acceptance of
Busitema University a Project report entitled a wireless based electronic menu and

billing system.
Mr Lusiba Badru.

Department of Computer Engineering

-----------------------------------------



Dedication
I dedicate this report to my family who helped me financially during the course of this

project development.



Acknowledgment
My supervisor Mr. Lusiba Badru has been of vital heip throughout the development of

this project. Thank you so much for the aid offered to me.

Also, I acknowledge all the other department lecturers who have always ziven me time
for consultation regardless of whether they are my supervisors or not, thank you for the

‘helping attttude.

Many fellow students have offered help in form of advice and information and such is
greafly recognized and in this regard, I acknowledge Kashifa Bingii for the endless
‘support she offered to me in the struggle to achieve the objectives of my project.

‘Above all, I acknowledge the Almighty God for the gift of fife, wisdom and guidance for

without him, T wouldn’t have been able to accomplish this project.




Abstract

Time is a commodity that needs to be managed effectively and efficiently in order to
maximize productivity. As the process of doing business gets more complgg ‘and
cumbersome, technology and automation become vital resources for the success and
continue growth of sales organization. Through the strategic use of technology and
automation, sales of organization can increase, the _pmductivity and efficiency of it sale
force by alleviating them from repetitive and mundane administrative task associated
with doing business. The biggest benefit of automation is that it ‘saves labor. However, it
is alsp to save energy and materals to improve quality accuracy and precision.

Automation js the technology concerned with application of mechanical, electronics and
computer based systems to operate and control production. Due to advancernent in
technology, we have seen atomization of many things. We have seen an atomized
vending machine which will serve.a hot or soft drinks, ‘Chocolates and many things.

Thete is automation of tickets on railway station. So in today’s world due increased
demand and competition we need to serve the people as user friendly as fast as possible.

In restaurants, menu cards are available on each tablé. We can refer it ‘and place our
order to a waiter. But we never noticed disadvantages of this conventional method. You
need to wait for the waiter to attend to you. Even it becomes difficult for the restaurant
manager to keep the changing prices on menu card. At the same time adding ‘the new
ment to the same card becones tedious job for anyone who is responsible for this job
since changing menu ciard Within less time may result in cost rise. To overcome these
-problems, this system is installed on every table for ordering the menu. These units will
work as slave units and will be connected to central unit which can be kept at managers
table..
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CHAPTER ONE

INTRODUCTION

1.0 Background

Ordinary Restaurants employ the use of paper/card menus to guide the waiters in
inquiring from customers and to guide customers in placing orders, A waiter has to fake
orders of .ali available customers. This in most cases cause dissatisfaction in a
customer’s mind due to being aitended to late in terms of order taking by a waiter [1].
Also due to human errors, the wrong order is taken by a waiter-and served to a customer
‘Though i recent cases of technology advancement, these cards have gradually been
replaced with electronic mabile gadgets which the waiters move with as they receive
customer orders for the dishes they desire [2]. Such systems are however undesirably
expensive because they usually require expensive mobile devices like sophisticated
smart phones and fablets {3].The above mentioned traditional menu ordering and
catering systems are time consuming and susceptible to human errors which can be
reduced bt can’t be avoided.

Some self-service ordering system have been developed for example KIOSK but they
are more popular in capitat cities. So in smaller cities (towns) there are hardly any self-
service systems in restaurants. This self-service systems though in use take unréasonable

amount of delays o deliver the order [4].

The idea behind this project is to design and implement a very convenient wireless food
ordering system in the restaurant. The project application will become an important tool
for restaurants to improve the management aspect by utilizing CPE to coordinate food
ordering. This could increase effictency for restaurants and caterers by saving tine,
reducing human errors and by providing higher quality customer Service, With the
combination of simple design and readily available emerging communications
technologies Iike RF, it can be concluded that this system is an attractive solution for the

Hospitality industry {5].
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