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Screenshots in this handbook were taken on our “Baan Siam” demonstration restaurant. Your till shows your own restaurant
name, menu, colours and tables — the buttons and flow are exactly the same. SiamEPQOS runs the same way on a till PC
(Windows or Mac), a tablet, and in a web browser.



PART ONE

Daily Use — for all staff

Signing in & clocking in

The till always starts on the sign-in screen. Every member of staff has their own PIN, so the till always knows
who took an order, who opened the drawer and who closed a bill.

Fri, 28 Aug 2026

Welcome back

Tap your name to sign in

O - @

Chef Ton Malee

KITCHEN MANAGER

N

Baan Siam

POINT OF SALE

Nok Somchai

WAITER WAITER

Sial'nEPOS O Clock in / out Sign in with email —

The sign-in screen. Tap your name tile, then enter your PIN.



« Back to staff

Malee

Manager

Fri, 28 Aug 2026

Enter your PIN

Baan Siam

POINT OF SALE

SiamEPOS

O Clock in / out Sign in with email —

Enter your 4-digit PIN on the pad. < Back to staff returns to the name tiles.

First sign-in: on a brand-new till the system asks you to change the starter PIN. Choose your own 4-
digit PIN and keep it private — your PIN is your signature on everything you do on the till.

Clocking in and out

The U Clockin/out button on the sign-in screen records working hours without signing you in to the till.
Enter your code once when you arrive and once when you leave — the system pairs them into a shift for the
weekly hours report (see section 16).



«Back to sign in Fri, 28 Aug 2026

O

Clockin/out

Enter your code — you'll be clocked in or
out automatically. You won't be signed in
to the ill.

Baan Siam

POINT OF SALE

SiamEPOS

Clock in / out — you are clocked in or out automatically; the till stays on the sign-in screen.

Opening the day

The first person to sign in each morning is asked to open the day: count the cash float in the drawer and type
it in. This starts a new trading session so today's sales land in today's Z report, and the till knows exactly how
much cash it started with.



- Open the day

Start a new trading session so today’s sales land in the Z
report. Enter the opening cash float in the till.

Opening cash float

£100.00

Skip for now

Enter the opening cash float and tap Open Day. Skip for now lets you in if the float isn’t counted yet — the prompt will not
block you, but do open the day before the first sale.

3. The floor map

The floor map is your home screen. Every table is drawn where it really stands in your restaurant, and its
colour tells you its state at a glance — the legend runs across the top of the screen.
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!9 SiamEPOS bles B Reservations i Admin _Kitchen @ Floor | Malee

Floor map @ Available @ Occupied @ Starters Called @ Starters Done @ Mains Called @ Mains Done © Desserts Called @ Desserts Done Bill Printed B Grid °

All tables free. Takeaway slots (47) sit apart from the dine-in tables. The + / - buttons zoom; & Grid switches to a list-style

view.

_ . . a _

5% SiamEPOS liTables | @ Reservations  #Admin  ® Kitchen ar @ Drawer A Floor Malee ';:?

Floor map @ Available @ Occupied @ Starters Called @ Starters Done @ Mains Called @ Mains Done © Desserts Called @ Desserts Done Bill Printed @ Grid n
+
o]

152%

Table 5 is now occupied (red) and shows how long the party has been seated.



o . 23:41 =
! SiamEPOS Li Tables ¥ Reservations 1% Admin @ Kitchen p,“t Bar® Drawer o <] @ Floor = Malee

Aug

Floor map @ Available @ Occupied @ Starters Called @ Starters Done @ Mains Called @ Mains Done © Desserts Called @ Desserts Done Bill Printed # Plan a
i”i TABLES
( ( ( ( (
1 2 3 4 5
4 seats 4 seats 4 seats 4 seats 4 seats
Open Open Open Open Open
\ \ \ \ \
( ( ( ( (
6 7 8 9 10
4 seats 4 seats 4 seats 4 seats 4 seats
Open Open Open Open Open
\ \ \ \ \
il TAKEAWAY
i) 91 i) 92
Takeaway Takeaway
Open Open

The same tables as a grid — some teams prefer this on smaller screens. Dine-in and Takeaway are separate sections. Tap #
Plan to return to the map.

Taking an order

Step 1 — open the table

Tap a free table and tell the till how many guests are seated:



Table 5

How many covers?

Cancel

“How many covers?” — the cover count feeds the reports (average spend per head) and prints on kitchen tickets.

Step 2 — add dishes

The order screen shows your menu categories across the top and the dishes of the selected category as large
tap targets. The right-hand panel is the order so far.

!> SiamEPOS 23:30 @FGiBla) Malee | Log out

Fri 28 Aug

«Tables  Table 5 2covers-malee X Search the whole menu... Message kitchen + Misc item | Order - Table 5 0 items
---------------------- Send to kitchen as: Mains Desserts

Lunch Box Lunch Set Snack & Nibble ‘ Salad Soup Extra

Chef's Signature

Stir-Fried Curries Rice & Noodles Sides Dessert
Menu
1l Arrange menu

Mixed Starters for 2 Aromatic Duck for 2 . . .
Persons (N) + People + Chicken Satay (N) Thai Calamari
Chicken & Prawns . . . - .
Dumpling + Toong Thong + Donut Prawns Cake [E3 Thai Fish Cake (N) +
Crispy Softshell Crispy Duck Spring = Chicken & Prawns Char-Grilled Pork
Crab Rolls On Toast Skewer
VEGETABLE VEGETABLE
SPRING ROLLS . STEAM . FRIED TOFU .
(Vogian) v DUMPLINGS w7 (Vegan) (N) i

& (Vegan)

H + Add Bill Discount

Subtotal £0.00
Service (10%) Remove £0.00

Total £0.00



Tap a category, then tap a dish to add it. Use the R search box to find any dish by name across the whole menu.

Chicken Satay (N)

Course:

m Main Dessert

Special request: (optional)

No peanut sauce — allergy

Cancel Add to Order

Each tap opens the dish card: choose the course it should be cooked in (Starter / Main / Dessert / Extra) and type a special
request if the guest has one — allergy notes belong here and follow the dish onto the kitchen screen and the printed ticket.

“Cloud) Malee Log out

«Tables Table 5 2covers-Malee =X Search the whole menu... Message kitchen + Misc item | Order - Table 5 5items

Send to kitchen as: Mains Desserts

Lunch Box Lunch Set Snack & Nibble Starter Salad Soup Extra
i a N
Stir-Fried Curries ChefsMSelng:ature ‘ Rice & Noodles Sides Dessert @ STARTERS — NEW
‘\» 4 1x Chicken Satay (N) £8.95 -
2 No peanut sauce — allergy
I Arrange menu 1x Chicken Satay (N) £8.95 -
) 1x Thai Fish Cake (N) ~ £9.50 -
House Special Fried Prawns & Shrimp
Rice P + Paste Wok-Fried Wok-Fried Rice Kao Soi Chicken
Rice
@ MAINS — NEW
Prawns Tom Yum Pad Thai (N) -1 4+ pad See-lew Guay Tiew Kua 1x Green Curry » £13.95 -
Noodles Soup Chicken 1x Pad Thai (N) ~ £13.95 -
Braised Beef . . . . . .
Drunken Noodles Noodles Soup + Jasmine Rice + Coconut Rice +
H + Add Bill Discount i
Sticky Rice Brown Rice Eggs Fried Rice Steam Nooddles A ;
Subtotal £55.30
Service (10%) Remove £5.53
Total £60.83

Send to kitchen — 5 items

View bill & pay — £60.83

The order builds on the right, grouped by course, with the note visible under the dish. The subtotal, service charge and total

update live. Nothing has gone to the kitchen yet.



Misc item: Misc item adds a one-off line with a free-typed name and price — for the special of the
day or anything not on the menu. Message kitchen sends a note to the kitchen screen without adding a
dish.

Sending to the kitchen & calling courses

When the order is complete, tap the big Send to kitchen — nitems button. The dishes appear on the kitchen
screen immediately and the kitchen ticket prints at the right station.

! SiamEPOS F%?;fg “Cloud) Malee Log out

«Tables Table 5 2covers-Malee A Searchthe whole menu... Message kitchen + Misc item Order - Table 5 5items
Send to kitchen as: m Mains Desserts

Lunch Set Snack & Nibble Starter Salad Soup Extra

Chef's Signature

Stir-Fried Curries Menu Rice & Noodles Sides Dessert v Resend order to kitchen...
1l Arrange menu =
1x Chicken Satay (N) £8.95 DISC =MOVE VOID
. . Beef with Oyster 2 No peanut sauce — allergy
Panang Curry with . Green Curry with . . " . . .
Jasmine Rice 7 Jasmine Rice ) i:::e with Jasmine (g Pad Thai (N) ks =
[ 1x Chicken Satay (N) £8.95 DISC =MOVE VOID 1
Pad Ka Prao with Stir-Fried Cashew - B
Jasmine Rice + Nutwith Jasmine + Fried Rice + 1x Thai Fish Cake (N) £9.50 DISC =MOVE VOID
Rice
[ 1x Green Curry £13.95 DISC =MOVE VOID }
[ 1x Pad Thai (N) £13.95 DISC =MOVE VOID W

+ Add Bill Discount

Subtotal £55.30

Service (10%) Remove £5.53
Total £60.83

View bill & pay — £60.83

After sending: each course block gains a @ call button. Starters are usually called (started) straight away; mains wait until
you call them — so the kitchen never cooks the mains while the guests are still eating starters.

« & call Starters / Call Mains [ Call Desserts — tells the kitchen to start cooking that course. The table's
colour on the floor map changes so the whole team can see where each table is in its meal.

« & Resend order to kitchen... — reprints a ticket (for example if the printer ran out of paper). The till asks
you why (Not cooked / Wrong item / Missing / Remake) so resends are tracked.

Send-lock option: venues that share one till can turn on Till Security - send lock (Admin - Settings).
After each send the till flashes v Order sent” and returns to the PIN screen, ready for the next waiter.



The kitchen screen

The kitchen screen (the @ Kitchen tab, usually on its own tablet or screen in the kitchen) shows every
called dish as a card, newest orders on the left, with a running timer.

Ste SiamEPOS i@ Tables # Reservations 2 Kitchen ® Bar 23?,?2@ ; ] Be6 A Floor ?hef
‘Aug on

a Kitchen o @ Pass ¥ Done @ EN only @ Pass mode All Starters Mains Desserts Extra

@ X Pending & Cooking <5mins @ 5-10 mins > 10 mins

Table 5 -2cvr #1 -7 mins

¢

1x Chicken
EEEVA()
]

v Cooked

1x Chicken
Satay (N) v Cooked

1x Thai Fish e
Cake (N) v Cooked

Z PENDING — WAITING TO
CALL

1x Green Curry

1x Pad Thai (N)

Table 5's starters are cooking — with the allergy note in red where the chef cannot miss it. The mains sit below in amber:
sent, but waiting to be called. Timers turn from green to amber to red as dishes wait (under 5 minutes / 5—10 / over 10).

v




B s _ 23:37 IR
59 SiamEPOS fTables @ Reservations [HolKichen| = Bar 257 | S 6 | AFloor Ch:f
N Ay GRS

a Kitchen @ Pass ¥ Done @ EN only @ Pass mode All Starters Mains Desserts Extra

@ X Pending & Cooking @ <5mins @ 5-10 mins > 10 mins

Table 5 -2cvr #1-8mins

Z PENDING — WAITING TO
CALL

1x Green Curry

-

1x Pad Thai (N)

The chef taps v Cooked as each dish leaves the wok. Cooked dishes move to the Pass.

Chef

S SiamEPOS ki Tables # Reservations 2 Kitchen ® Bar o

26 @ Floor

3:37 ‘\é
e (Cloud T

®_ Kitchen @ Pass ¥ Done @ EN only ® Pass mode

@ X Pending & Cooking @ <5mins @ 5-10 mins > 10 mins

Table 5 -2cvr

1x Chicken Satay
(N)
]

1x Chicken Satay
(N)

1x Thai Fish Cake
(N)

1x Green Curry H
Pending

1x Pad Thai (N) b
Pending

The i/ Pass tab is the plating/serving view: tap v Done as each dish goes out to the table. The & Done tab keeps the
history of everything served today.




No pass counter? Smaller kitchens can switch the header toggle to v Direct mode: the Pass tab
disappears and cooked dishes are ticked straight off the kitchen tab — one tap per order with v Off
Kitchen.

Thai on tickets and screens: the & EN only / EN+lnga toggle (top right) shows dish names in Thai
alongside English for Thai kitchen teams — and kitchen tickets print Thai names too.

Changing an order mid-service

Real service is messy — guests change their minds, dishes go to the wrong table, something burns. Every
sent line in the order panel carries its own action buttons:

Button What it does

DISC Discount this one line — percentage or fixed amount.

= MOVE Move the line to another table's bill (wrong table, or guests swapped seats). Paid or QR-
paid lines refuse to move — money never moves silently.

VOID Remove the line. The till asks why — Wastage [ Wrong order / Customer changed mind /
Comp — and a Comp needs a manager PIN. Voids appear in the reports with their reason.

RESEND Send this line to the kitchen again (with a reason).

Bill discount
Applies to

Discount type

% Percentage £ Fixed amount

Discount %

[

Reason

Manager approval

Cancel

+ Add Bill Discount discounts the whole bill — choose All / Food only / Drinks only, then percentage or fixed £. Staff
permissions control who may discount (section 15).



Whole-table actions

Table 5

2 covers - £0.00

Bl Open Order

© View Bill

© Move Table

& Merge Table

Cancel

Tapping an occupied table offers the whole-table actions: Open Order, View Bill, Move Table (the party relocates — the
whole order follows) and Merge Table (two tables become one bill).

$. The bill & taking payment

Tap View bill & pay on the order screen (or View Bill from the floor map) when the table asks for the bill.



TAKE PAYMENT

«Back to order

Bill - Table 5

2 covers - 28 Aug 2026 23:38 == Card

STARTERS
1x  Chicken Satay (N) £8.95
2 No peanut sauce — allergy n Deposit ‘f I Voucher
1x  Chicken Satay (N) £8.95
1x  ThaiFish Cake (N) £9.50
MAINS Add one or more payments — cash, card, deposit or voucher. Take
1x Green Curry £13.95 part on one method and the rest on another; the bill closes only once
1x Pad Thai (N) £13.95 it's fully covered. Splitting the bill per guest is on the left.
Subtotal £55.30
Service charge (10%) £5.53

Total due £60 -83

Split equally Split by item & Print

The bill, laid out receipt-style, with the service charge line. & Print prints it for the table. On the right: the four payment
methods and the two split options.

Paying

= Payment

Add each payment — cash, card, deposit or voucher. You can take part
on one method and the rest on another; the bill closes once it's fully
covered.

Bill total
Paid so far

Remaining

= Card “ Deposit @ Voucher

@ comp

£ 60.83 Rest

+ Add Cash £60.83

«— Back to Bill

Tap a method, then the amount. Rest fills in whatever is still owing — one tap for the common case. You can edit the amount
for cash handed over and the till shows the change.



= Payment

Add each payment — cash, card, deposit or voucher. You can take part
on one method and the rest on another; the bill closes once it's fully
covered.

Bill total
Paid so far

Settled

&3 Cash £60.83 X

v Confirm — £60.83

[ & Confirm & Print receipt ]

«— Back to Bill

Payments stack until the bill is & settied — take half on card and half in cash, or three friends paying separately. Then v
Confirm closes the bill, or v Confirm & Print receipt closes it and prints the receipt in one go.

e T2 Card — record what the card machine took. If the guest tips on the machine, the tip is recorded with
the payment so your card total always matches the machine’s settlement.

« o Deposit — redeem a booking deposit against the bill.
« ® voucher — redeem a gift voucher by its code.

Split equally — divides the total by the number of guests, one payment per share.

Split by item — each guest pays for their own dishes; each split prints its own receipt.



!9 SiamEPOS

23
Li Tables ¥ Reservations 1% Admin @ Kitchen

41 =
() 4
F,Angarﬂ Drawer Gloud S23 @ Floor Malee

Floor map @ Available @ Occupied @ Starters Called @ Starters Done @ Mains Called @ Mains Done © Desserts Called @ Desserts Done

Bill Printed B Grid °

152%

The moment the bill closes, the table returns to green on the floor map, ready for the next party — and the sale is already in
today’s reports.

Takeaway & online orders

Takeaway slots (+7 ) on the floor map work exactly like tables — open one, add dishes, send, take payment
when the customer collects.



‘o) SiamEPOS 23:41 (G Malce | Logout

«Tables  Table Q1 1covers-malee X Search the whole menu... Message kitchen + Misc item Order - Table 91 0 items
Send to kitchen as: @ Mains Desserts

Lunch Set Snack & Nibble Starter Salad Soup Extra

Chef's Signature

Stir-Fried Curries Rice & Noodles Sides Dessert
Menu
1l Arrange menu
. . Beef with Oyster
Panang Curry with . Green Curry with . N N . . .
Jasmine Rice + Jasmine Rice + S?uce with Jasmine 3 Pad Thai (N) +
Rice
PadKa Prao with Nutwith daomine Fred Rico
Jasmine Rice

Rice

+ Add Bill Discount

Subtotal £0.00

Total £0.00

A takeaway order in progress — same menu, same buttons, labelled Takeaway on tickets and reports.

Online orders from your website or QR menus arrive on their own: the till chimes and shows an amber
banner until someone acknowledges it, the kitchen sees the order tagged +' with the customer’s name
and pickup time, and a green +' Collected button closes it when handed over. Online orders are split
out separately on the Z report. If your venue takes payment on collection, the till insists a tender is
recorded before the order can close — counter cash can never go missing from the reports.

Reservations

The “7 Reservations tab manages bookings — from your website widget (they arrive as confirmed, the
guest already has the confirmation email) and ones you take on the phone.



i Log

out

SiamEPOS i Tables ® Reservations % Admin _ Kitchen * Bar 8 ] @ Floor  Malee

m @ Timeline & Floor Plan Calendar Guests

Reservations New Booking

Covers booked Bookings Tables held Next arrival

0 0 0 —_

Select a booking to see details.

FRI 28 AUG < Fri 28 Aug )

No bookings for this day.

Today’s bookings. Switch between List, Timeline, Floor Plan, Calendar and Guests views; < » steps through the days.

New Booking

Guest Name *

k.g. John Smith

+ New Booking — a phone booking takes ten seconds: name, phone, covers, date, time, table.

Phone*

07700 900000

Date *

28/08/2026

Covers*

02 Do

Status

Pending

Notes / Special Requests

Email
john@example.com
Time *
19:00
Table (optional)

— Assign later —

Allergies, highchair, anniversary, window seat...

Z

Cancel eate Booki




The bar screen

Venues with a bar send drinks to the ¥ Bar tab instead of the kitchen — dishes marked as bar items route
there automatically, and the bar ticket prints at the bar printer.

Log
out

59 SiamEPOS i Tables ¥ Reservations & Admin 8 Kitchen * Bar 23;:‘ 215 ©25 A Floor Malee
Aug

* Bar ¥ Done @ EN only

® <5mins @ 5-10 mins > 10 mins

The bar screen: same card-and-timer pattern as the kitchen, in bar colours. When every drink for a table is ready, the serve
button goes full green.



PART TWO

Owner & Manager — the Admin panel

The @ Admin tab is where the owner or manager runs the business. Waiter, kitchen and bar PINs cannot
open it; a supervisor PIN can open everything except deleting closed bills. It works the same on the till, on a
tablet, and — because SiamEPOS is a cloud system — from a browser at home.

The Admin panel & Trading summary

OPERATIONS
[ Trading
® Menu
& Table Plan
¥ Inventory

v Allergens
CUSTOMERS
STAFF

REPORTS

SETTINGS

& Tables ® Reservations 5t Admin

Trading Summary

£60.83 1 2

Orders

Monthly Custom 28/08/2026 O

Total Sales Covers

(¥ Money into the till

Food & drink taken

Log

23:
® Bar Fri 28 out

®_Kitchen @ Floor  Malee

28/08/2026 O

£60.83

Avg per Cover Avg Order

£60.83

Total money in
== Card £0.00 - B Cash £60.83

Payment Methods

Cash

Recent Orders

Table 5 - Cash

£60.83

£60.83

£60.83

Admin opens on the Trading Summary — live takings for today, this week, this month or any custom range: total sales,
orders, covers, average per cover, money into the till by method, and the most recent orders. The left sidebar groups every

section by workflow: Operations - Customers - Staff - Reports - Settings.



Menu Manager

0 = 23:43 43
SiamEPOS [ Tables B Reservations | #¢Admin | ° Kitchen * Bar Fice (el | ©25 A Floor Malee l;‘l"?
Aug
OPERATIONS
Lunch Set (1) Snack & Nibble (4) Starter (15) Salad (4) Soup (5) Stir-Fried (12)
W Trading
Starter Starter v Starter v Starter Starter Starter Starter
®/ Menu Curries (11) Chef's Signature Menu (11) Rice & Noodles (16) Sides (7) Dessert (2) o T
@ Sub-categories
& Table Plan Starter v/ Starter v/ Starter v/ Starter v Starter v/ T T e ‘
¥ Inventory = Drag to reorder m + Add Item
% Allergens
Panang Curry with Jasmine Rice
CUSTOMERS Arich and creamy Thai panang curry with your choice of protein and bell pepper with . . . . - —
kaffir lime leaves and Thai basil. Served on jasmine rice. Mild spicy. LR Online 8 ar Options Edit - =
STAFF v
£9.50
REPORTS
EEUIHCS N Green Curry with Jasmine Rice
Thai green curry with coconut»mllk, ba_mboo §hoo(5, aubergine, fine beans and bell Available Online B oRr Options Edit . —
v peppers. Served on jasmine rice. Medium spicy.
£9.50
Beef with Oyster Sauce with Jasmine Rice
o Tender slices of beef stir-fried with bell peppers, onions, carrots, spring onion and Availabl Onli 8 R onti Edit - —
v mushrooms in savoury oyster sauce served over bed of steamed jasmine rice Ml Dne Prons = =
£9.50
A Pad Thai (N)
A classic stir-fried rice noodles tossed with eggs, tofu, bean sprouts, carrot, chive, and . " " . - —
v your choice of protein with our traditional Pad Thai sauce. - Contains Nuts LREIELD Oollne 8 ar Options Edik = =
£9.50
A Pad Ka Prao with Jasmine Rice
Spicy stir-fry your choice of protein, fresh basil, chili, and garlic, served over a bed of . . " " - =
Y steamed rice. Medium spicy. Available Online B ar Options Edit ) g

Every category and dish on your menu. Categories run across the top (with their default course underneath); each dish row
has quick toggles.
« Available — sold out? One tap hides the dish from the order screen until you switch it back.

« @ oOnline | @ QR — control where each dish is sold: the online collection page and the at-table QR menu
are separate switches (so beer can be on the QR menu at the table but off the collection website).

e Options — attach choice groups (protein choice, spice level, sides) with their price steps.

o AV [drag — reorder dishes; + Category, ® Sub-categories and + Add Item build the structure; the ®
button colours a category’s buttons on the order screen.

o @ Al Scanner — photograph a printed menu and the system drafts the dishes, prices and descriptions for
you to review.



Edit ltem

Category

Lunch Box

Item name (English) *

Panang Curry with Jasmine Rice

Second language name

o
‘ e.g. ladauiauzing

Description

Arich and creamy Thai panang curry with your choice

Photo

Add photo

Price (£) *
9.5
VAT rate

20% (standard)

Kitchen course

Inherit from category

Editing a dish: English and Thai names, description, price, VAT rate, category, course, photo, and where it appears. Save
updates every till and the online menus together.

Table Plan editor

! SiamEPOS & Tables ® Reservations 5 Admin ®_Kitchen ¥ Bar ;Ioud 825 @A Floor Malee I":‘?
M Trading § Linked Groups
1792
Takeaway

® Menu I

L& Table Plan

# Inventory
Dining Duration

A||ergens Applied automatically by party size when

checking availability
1-4 covers 920 min
5-8 covers 120 min
9+ covers 150 min

« Drag tables and walls to position
Amber tables are linked to a group
® Only link tables with no wall between

them




Drag tables to match your real room. + Table and %7 Takeaway add seats and takeaway slots; the wall tools draw the room; ®
Link Tables joins tables that are usually pushed together. @ QR codes prints the QR sticker for each table for at-table self-
ordering. Always finish with 1 save Layout.

Staff & PINs

0 - 23:46 43
A SiamEPOS @ Tables ¥ Reservations 5: Admin @ Kitchen ® Bar Frizs (i 825 @ Floor | Malee I;:?
A Aug

Ml Irading

& Table Plan
Inactive (0) All (6)

# Inventory

* Allergens Admin

m “\ Edit Deactivate
CUSTOMERS
# Customers
: Bee . Edit Deactivate
W Vouchers
E Campaigns
STAFF Chef Ton . Edit Deactivate
" staff
® Clock Records
Malee S\ Edit Deactivate
M Staff Performance
REPORTS
" Rewams Nok . Edit Deactivate
H Bills
#f Z Report mal . Edit Deactivate

# VAT Report

SETTINGS

1 Settings

One row per member of staff: name, role, PIN, and permission ticks.

Role What the PIN can do

Admin [ Manager Everything, including the Admin panel and manager-PIN approvals (comps, deleting
bills).

Supervisor Full Admin access, but cannot delete a closed bill.

Waiter Floor, orders, bills, payments. No Admin panel.

Kitchen [ Bar Signs in like a waiter and lands on the floor; the kitchen/bar screens are one tap away.

No Admin panel.

Per-person permissions: the may discount and may redeem deposits ticks grant those actions to
individual trusted staff without giving them a manager role.



Clock records

0 - 23:46 43
SiamEPOS & Tables ¥ Reservations 5 Admin 8 Kitchen *® Bar Fize (i B25 @ Floor | Malee I;z?
Aug
@ Menu
i Table Plan  Clock Records
¥ Inventory
FROM T0
¥ Allergens 24/08/2026 28/08/2026 ) 4 Export CSV
CUSTOMERS
% Customers
Summary

\ N s No clock events in this range.
E Campaigns

STAFF
20 Staff
© Clock Records

W Staff Performance

REPORTS

¥ Reports

H Bills

& Z Report

B VAT Report
ETTINGS

i Settings

# Printers

Every clock-in/out pairing, per person, with weekly totals — and CSV export for payroll. Forgotten clock-outs stand out (a 19-
hour “shift” overnight); a manager can correct them here.



Reports & Bills

SiamEPOS

& Table Plan

# Inventory

* Allergens

CUSTOMERS

# Customers
W Vouchers

E Campaigns
STAFF

20 Staff

® Clock Records

M Staff Performance
REPORTS

Reports

H Bills

&7 Z Report

# VAT Report
SETTINGS

1 Settings

= Printers

k4 Reservations

& Tables
Reports
Weekly Monthly
Sales Report Item Sales

Table / Customer

Table 5

DINE-IN
£60.83 - 1 orders

Food
n Drink
Service charge (12.5%)

SALES BY CATEGORY

Starter
Curries
Rice & Noodles

Total taken (1 orders - 2 covers)

23:46
¥ Reservations 15 Admin . Kitchen * Bar Fii 28
Aug
Custom 28/08/2026 0 | —  28/08/2026 3
Method
Cash
TAKEAWAY
- 0 orders

Cloud

Covers

2

Log

825 e

@ Floor Malee

G (oo [

Subtotal Total

£55.30 £60.83

£55.30
£0.00
£5.53

£27.40
£13.95
£13.95

£60.83

Reports — sales over any period: by day, by category, by dish, dine-in vs takeaway, voids and their reasons, wastage cost.
Everything exports to CSV for your accountant.

SiamEPOS
& Table Plan
¥ Inventory
“¥ Allergens
CUSTOMERS

# Customers

W/ Vouchers

E Campaigns
STAFF

20 Staff
® Clock Records

W Staff Performance
REPORTS

¥ Reports

& Bills

& Z Report

B VAT Report

SETTINGS

i Settings

# Printers

Reservations

- . : o 146 43
& Tables [ Reservations 5t Admin ®_Kitchen ® Bar Fy)\:\ SS Cloud 825 @ Floor Malee I;:?
=" Bill Records
From Date To Date Payment Method
28/08/2026 0O 28/08/2026 O All Methods v m m * Export 4 csv
1 £60.83 £60.83 £0.00
Total Bills Total Sales Cash Card
Order Table Cvr Date & Time Method Discount Total Actions
# Table5 2 28 Aug 2026, 23:40 &1 Cash ISR © change |
Total — 1 bills £60.83



Bills — every closed bill, searchable. Reprint a receipt, email it, or (manager) edit a payment recorded on the wrong method.
This is also where refunds are recorded so the paper trail stays straight.

End of day — Close Shift & Z Report

) . = N 23:46 €3
4 SiamEPOS @ Tables ¥ Reservations 5 Admin 8 Kitchen *® Bar Fii2s (RSO 825 @ Floor = Malee I;:?
Aug
& Table Plan
# Inventory 3 Close Shift/zZ Report [ View History
¥ Allergens Ve ~
CUSTOMERS END OF DAY
# Customers @ Shift is open
Since 28 Aug 2026, 23:27 - 1 order - £60.83 so far
W/ Vouchers
Closing the shift runs the Z, counts the till and banks the takings
. — this is the report to use at the end of trading.
E Campaigns
STAFF Close Shift & Count Till
20 Staff
G J
® Clock Records
M Staff Performance nl Just need a sales figure?

REPORTS

¥ Reports View today's Z (midnight — now)

H Bills

£9 Z Report % Any other period
B VAT Report From ™

TR 28/08/2026, 00:00 ] 28/08/2026, 23:46 [m]

i Settings

“7 Run Report

# Printers

Reservations

The end-of-trading ritual lives in Reports - Z Report. The green card shows the shift is open, since when, and takings so far.
Close Shift & Count Till runs the Z: count the drawer, the till compares it with what it expects, and the day is banked. Need a
number mid-service? View today’s Z is read-only and closes nothing.
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‘o) SiamEPOS i Tables [ Reservations | #FAdmin | © Kitchen ¥ Bar iz [gouy 25 | | AFioor  Maleo | S99
Aug
& Table Plan
# Inventory % Close Shift/zZ Report [ View History
¥ Allergens
CUSTOMERS END OF DAY
28 Aug 2026, 00:00 — 28 Aug 2026, 23:49
# Customers
@ Vouchers & Sales Summary
E Campaigns <1 Cash Sales £60.83
SIARE = Card Sales £0.00
22 Staff
& Other £0.00
® Clock Records
"1 Food £55.30
M Staff Performance
B Drink £0.00
REPORTS
¥ Reports Service charge (10%) £5.53
B Bills TOTAL SALES £60.83
&Y Z Report DINE-IN ONLINE TAKEAWAY
£60.83
¥ VAT Report e 2 0 orders
SETTINGS
1% Settings 1 2 £30.41
Orders Covers Avg/Cover
= Printers
_— . VAT (INCLUDED IN PRICE)
eservations @ 20% — net £46.08 £9.22

Tatal VAT

6nnn

The Z itself: cash vs card, food vs drink, service charge, dine-in vs online takeaway, covers, average per cover, and the VAT
summary. Card tips recorded with payments appear as their own “of which card tips” line so the card total always matches the
card machine’s settlement. Print it, or export CSV.



Settings & Printers

!o) SiamEPOS

& Table Plan

# Inventory

* Allergens

CUSTOMERS
# Customers
W Vouchers
E Campaigns

STAFF

20 Staff
® Clock Records

M Staff Performance
REPORTS

¥ Reports

H Bills

&7 Z Report

# VAT Report
SETTINGS

i5; Settings

= Printers

k4 Reservations

23:4 =
& Tables ¥ Reservations 5: Admin ®_ Kitchen ® Bar Fnzes Cloud 825 @ Floor | Malee Log
Aug out

Settings

@ Branding

Your logo + colours across the app. This is the on-screen logo — separate from the receipt logo
further down, so a light or colourful logo here still prints cleanly on bills.

App logo (login & headers)

. Choose logo

App logo size

Small Medium Extra Large

Colour theme

(@n) ®» @ @ @s @

Primary  Accent

I

Reset to default

Settings — your restaurant’s details (name, address, VAT humber — these print on receipts), service charge on/off and rate,

VAT mode, receipt footer, till security (PIN-only sign-in, send-lock, idle sign-out), the online-order chime, and which tabs this

till shows.

SiamEPOS

& Table Plan
¥ Inventory

* Allergens
CUSTOMERS

# Customers

w

E Campaigns
STAFF

20 Staff
® Clock Records

M Staff Performance
REPORTS

¥ Reports
H Bills

& Z Report

B VAT Report

SETTINGS
1% Settings
i~ Printers

Reservations

] 23:46 g8
i& Tables ¥ Reservations 5 Admin ®_ Kitchen * Bar Fri 28 825 @ Floor | Malee I;:?

= Printers

& Print Routing

Choose where each ticket prints on this till. Built-in = the till's own printer - Network = a LAN printer (set its IP below) - Off = don't print.

Bill / Receipt Off & Built-in @ Network
Q_Kitchen ticket Off & Built-in * Network
U Bar ticket off & Built-in & Network

& Network Printers

Add every printer here — your main till printers and any extra stations (wok, grill, pass). Enter its IP (via a USB print server or built-in LAN
port; default RAW port 9100, older WAVLINK-style servers auto-fall-back to LPR 515), tick what it prints, and Save. Once set, all devices
on the same Wi-Fi — including iPads — print silently with no dialog. Leave IP blank and use the name for a USB/CUPS printer.

Add every printer here — main tills and extra stations (wok, grill, pass). Tick which tickets each one prints — Bills, Kitchen, Bar — set its copies,
and < marks the default for that role. Point a menu category at a specific printer in Admin = Menu; anything unrouted goes to the < default.

& Scan for printers

New printer name IP 9100 1

= Save Printer Settings



Printers — one card per printer: receipt, kitchen and bar stations, each with its network address and a test-print button.
Multi-station kitchens route each menu category to its own printer (wok / grill / dessert). If a printer dies mid-service the till
holds its tickets and offers - Another printer... so nothing is lost.

Printer not printing? Check paper, then power, then the network cable. The till keeps unprinted tickets

on a banner until a printer takes them — nothing disappears. The full printer guide is a separate
document: ask us for the Printer Setup Guide for your hardware.

Customers, Vouchers & Campaigns

0 = 23:46 @3
‘o) SiamEPOS WTables @ Reservations | @Admin | © Kitchen  ® Bar  rix (o] 25 | AFloor  Malee =00
b Aug
22 Customers
OPERATIONS
VIP REGULAR NEW <J LAPSED
M Trading a @
0 0 0 0
® Menu
& Table Plan
Search name, email or phone... All statuses v 4 Export CSV g
# Inventory
% Allergens
No customers yet — they'll appear here once reservations come in.
CUSTOMERS
#% Customers
W Vouchers OPTED IN

E Campaigns
STAFF

20 Staff
® Clock Records

M Staff Performance
REPORTS

¥ Reports
H Bills

&f Z Report

B VAT Report

Customers — the guest book your bookings and online orders build automatically: visits, spend, marketing consent (tap the
badge to record consent given verbally or on paper — GDPR-safe).



. - . . . 23:46 €3
'o) SiamEPOS I Tables @ Reservations | %FAdmin | © Kitchen ¥ Bar i (o) (825 | [ aFior | Malee I;:?
Aug
ﬁ Gift Vouchers + Sell voucher 4 Export CSV
OPERATIONS Vouchers sold via the public widget — redeemed at checkout
Tradi
M Trading £0.00  £0.00 0 £0.00
Total sold Sold last 30 days Active vouchers Outstanding balance Redeemed (off till
® Menu
& Table Plan Search code, email or name... m el o Active Depleted Expired Voided
¥ Inventory . .
Code Recipient Sold BalanceStatus Expires

* Allergens
CUSTOMERS

# Customers

It Vouchers

E Campaigns
STAFF

20 Staff

® Clock Records

M Staff Performance

REPORTS

¥ Reports

H Bills

#f Z Report

H VAT Report

Vouchers — sell and track gift vouchers; each has a code, balance and history, redeemed on the payment screen (section 8).

Campaigns sends email offers to consented customers — a quiet-Tuesday offer, a birthday month greeting —
through your restaurant’s own branded emails.



Inventory & Allergens

. = 23:45 43
S SiamEPOS i Tables ® Reservations 5 Admin 8 Kitchen ® Bar Fri 28 B25 @ Floor = Malee I;:?
4 hug I
ADMIN PANEL
2 Inventory & Food Costs
OPERATIONS Manage ingredients, recipe costing, and stock movements — Growth tier feature
M Trading » . = . > = . -
Ingredients [ Recipes & Costs < Batches ¥ Stock Log Invoice Scanner @ Cost vs Sales
® Menu
i@ Table Plan 0 0
Total Ingredients Low Stock Out of Stock
# Inventory
+ Allergens Search ingredients... All Categories v + Add Ingredient
CUSTOMERS
Name Category Unit Cost/Unit Yield Stock Status Actions

STAFF

REPORTS

SETTINGS

Inventory — ingredients, recipes and stock. Sales deplete stock automatically through recipes; the & invoice scanner reads
a supplier invoice from a photo, updates stock and prices, and warns you when a supplier price rises. The Cost vs Sales tab
shows your gross profit after stock purchasing cost.

A

Something went wrong

The app hit an unexpected error. Your data is safe —
just reload to carry on.




Allergens — tick the 14 UK allergens per dish once; they show as chips on your online menu and QR menu, and staff can
answer “what’s in this?” from the till with confidence.

Getting help

¢ Email: info@siamepos.co.uk
« WhatsApp: 07896 036386 — English and Thai (nu1 lngld)

o Website: siamepos.co.uk

If something looks wrong on screen, a restart fixes most things: close the SiamEPQOS app on the till and open
it again (browser tills: refresh the page — Windows: Ctrl+Shift+R - Mac: Cmd+Shift+R ). Updates install
themselves in the background and apply on the next restart, so an occasional restart also keeps you on the
newest version.

SiamEPOS lllustrated User Handbook - August 2026 - English edition.
Screenshots: SiamEPOS demonstration restaurant (“Baan Siam”). Your menu, name and layout will differ; the workflow is identical.
© SiamEPOS - siamepos.co.uk



