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ENHANCING THE CUSTOMER 

EXPERIENCE

Customer confidence 
and efficiency in 

ordering - even for 
complex catering 

requirements

Click here to 
discover more

https://api.getspoonfed.com/1172/hospitality-services-uk/


Brochure Page 
options with 
videos, images and 
multiple links…

CUSTOMISABLE BROCHURE PAGE



Food Bookers are in control –

straight-forward, confident 

ordering experience 

- even with complicated orders 

covering numerous time slots. 



Food Bookers are in control –

managing every aspect of an 

order from approving, editing or 

cancelling 



Choose location Choose Date & Time

Start your frictionless ordering journey…

Selecting which 

location you are in 

alerts relevant kitchen. The location, date 

and time selected 

determines which 

menus will appear to 

order from…

Multiple Time slots 
can be part of single 

order

Orders can be 

designate Delivery 

or Pick up

Select from 
available menus



Highly visual and informed

No second guessing – no need to call the kitchen…

Simple basket format Clear descriptions throughout Leave notes for kitchen



A Checkout Page  - all the important order details captured…

➔ Highly configurable to match the requirements 

of the location

➔ Customer information and department details

➔ Extra fields for event timings and space for 

special requests

➔ Detailed, pin pointed delivery instructions

➔ Billing and payment options

➔ Option for Order Approval 



Automatic email confirmation 

includes full menu item 

information

Confirmation and Convenience

Individuals can log into their profile to create and manage orders -

view, edit/repeat/cancel previous orders etc.

End to end…every time!



Back Office 

Management



EFFICIENCY AND CONTROL FOR THE CATERING TEAM

BACK OFFICE MANAGEMENT

Key metrics at your fingertips. 
Updates in real time

Configurable access to series of 
connected modules giving the catering 
team essential control over every 
aspect of each order

EFFICIENCY AND CONTROL FOR 

THE CATERING TEAM



BACK OF HOUSE EFFICIENCY

Comprehensive calendar for efficiency
Multi slot feature allows one order to cover a number of time 

intervals throughout the day – simplifies order experience



EFFICIENCY AND CONTROL FOR 

THE CATERING TEAM

Streamline Financial Management

➔ Integrated invoice generation. Single or multi-order 

invoices

➔ Deposit and payment allocations

➔ Automate departmental recharge reports

➔ Card Payment reporting



Getting it right FOR EVERYONE doesn’t need to be a headache!

▪ Allow individuals to make their own selection

▪ Increases customer satisfaction – Avoids waste!

▪ Removes headache of second guessing dietary 

requirements

GROUP 
ORDERING



FOOD BOOKER

➢ Visual experience

➢ Convenience

➢ Self service

➢ Easy to repeat orders

➢ Provide feedback

OPERATIONS

➢ Manage revenues & costs

➢ Reduced order admin

➢ Fewer mistakes

➢ Calendar views

➢ Order rules and capacity controls

➢ Easy reporting

➢ Kitchen production efficiencies

➢ Build quotes & event BEOs

➢ Recurring orders

FINANCE

➢ Save time and eliminate human error 
on recharging

➢ Spend control with Order Approval 
function

➢ Improve cashflow with card 
payments

Our clients have appreciated 
the simplicity in ordering. Our 
Operators are able to manage 
multiple menus and edits 
autonomously – offering 
efficiency while delivering 
hospitality… most of all, 
Spoonfed has proven to be a 
partner; from in-depth training 
and support to remaining 
flexible with our client requests 
and innovation models

Digital Strategy Lead, Global Contract Caterer

BENEFITS for 



Confident,
Frictionless,
Time-Saving

Ordering experience
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