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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.
Background

Produces a table-management and turnover plan — seating and reservation flow, table-turn optimisation, waitlist
and peak-hour handling — to lift covers while keeping guests happy. Use it to increase capacity utilisation. For
reservations use the Reservation System tool.

Purpose of this tool & output

Maximise covers without rushing guests

How the output is used

Use the optimizer to maximise covers without rushing guests.

Important cautions

Lift revenue by turning tables efficiently at peak (through service pace and prompt billing, never by rushing guests)
and by filling off-peak with offers. Match parties to table sizes. Use turn-time data to plan. Guest experience must
not suffer for turns.

Companion documents

e Service Standards & FOH SOP
e Guest Experience Design
e Guest Complaint Handling Protocol

e Reservation & Waitlist System

Upselling & Average-Ticket Booster

This is Al-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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