
.................................................................................................................................................................
www.partech.com

.................................................................................................................................................................

www.partech.com
.................................................................................................................................................................

ParTech, Inc. is the industry leader in systems and  service solutions for the 
hospitality industry worldwide. We provide technology solutions for a wide range 
of operations; from independent table service restaurants to international QSR 
chains, resorts, gaming and cruise lines.

With point-of-sale systems in more than 50,000 restaurants in over 105 coun-
tries, PAR is redefining point of sale with technologically advanced, powerful and 
flexible hardware and software solutions, as well as  installation, service and 
professional services based on decades of restaurant experience.

Our new and expanding product line includes solutions for POS with back office 
computers and servers, operational reporting, wireless ordering and payment, 
kitchen  management and food safety. Our solutions are backed by PAR’s global 
service infrastructure for your complete peace of mind.

Visit www.partech.com for more information.
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InFusion™ Software Suite 

InForm™

Back Office

InTouch™

Point of Sale

InSynch™

Configuration Management

InQuire™

Enterprise Reporting
InTouch has been designed by PAR from the 
ground up. It's the ultimate in QSR order 
taking for large chains and their franchisees. 
With extensive modifier, combo, and conversa-
tional ordering capabilities, it handles the most 
complex combinations across hundreds or 
thousands of restaurants. You'll improve 
revenue with suggestive selling tools and 
integrated marketing displays. You'll make 
better decisions with InTouch's powerful data 
gathering and reporting functions.

   * Reduce training time and speed service 
      with intuitive touch screens
   * Improve speed and accuracy or ordering 
      with powerful QSR-specific order-taking
      functionality
  * Handle the most complex orders with easy 
     split and combine-check functions
  * Keep queues moving smoothly with flexible
     drive-thru or multiple window functionality
  * Track drivers easily with comprehensive 
     driver reporting
  * See clearly across the enterprise with
     comprehensive sales data

InForm Back Office provides managers with the 
real-time operational information to make 
smarter decisions faster while better managing 
costs and meeting operational goals. Streamline 
your forecasting and planning, inventory and 
purchasing, and labor scheduling with 
full-featured modules purchased only when 
needed. Free up valuable administrative time to 
pay more attention to customers and crew. 

Manage money, materials and people more 
effectively at your restaurants 

    * Free up manager time to focus on front-line 
       performance
    * Improve business results with actionable 
       reports and alerts
    * Reduce employee training time with intuitive
       user interface
    * Share data seamlessly between back office 
       applications and across the InFusion
       software suite
    * Reduce initial implementation costs and
       ongoing support costs by standardizing on
       one hardware/software stack

PAR’s InSynch enterprise application manage-
ment tool ensures that your restaurants have 
the information they need when they need it. 
InSynch simplifies maintenance of remote 
systems by distributing critical store data such 
as pricing, menus, job codes, and security 
levels. It supports multiple concepts, so one 
tool can be used in even the most diverse of 
businesses.

Menu maintenance is a breeze with time-saving 
tools such as block price changes, optional 
automatic rounding of prices, pre-set effective 
dates for new menus, and successful receipt 
and process notifications from restaurants.
    
    * Ensure on-time distribution of new menu 
       items and promotions throughout your 
       enterprise
    * Make changes fast across multiple 
       restaurant concepts, store groups, and 
       tax groups
    * Control security and system parameters 
       remotely
    * Make all operations consistent     
    * Keep menus current with pre-set effective
       dates for promotions 

Understanding restaurant performance is vital 
whether you own a single unit or oversee 
thousands of sites. InQuire is a PAR-hosted, 
web-based enterprise reporting service that 
consolidates data from all your restaurants and 
posts it to a secure web portal. Designed for 
corporate, field, and site managers, InQuire is 
an indispensable decision-making tool. 
Accessing an executive dashboard, you get 
clear visibility of up-to-the-minute financials, 
sales analysis, marketing, inventory, and 
workforce.

Running on a Microsoft .Net platform, InQuire 
is easily customized for your business. And 
because it’s web-hosted, you avoid steep 
upfront software costs and ongoing application 
support requirements.
 
    * Improve effectiveness of remote site 
       mangement with always-available 
       operations information
    * Integrate easily with other Microsoft 
       products such as Excel
    * Create email reports with a few clicks
    * Maximize your IT budget with low monthly
       subscription pricing
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