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1. Introduction 

Well, the food and beverage industry is among one of the biggest categories in the 

hospitality sector. Nowadays, citizens, especially women, love having their breakfast or even 

tea break in a cafe. This is because cafes provide a calming and relaxing environment where 

people can just enjoy their tea while chit chatting with their friends. 

Moreover, the cafe management system is easier to handle compared to other systems such 

as the restaurant system as most of the cafe goods are ready made beforehand. Thus, the cafe 

worker can just easily serve the goods to the customer right after the customer ordered the 

food.  

This project that we created will help to increase the efficiency of the cafe management. 

This project is about upgrading the cafe machine where it can just straight take the orders from 

the computer system rather than using a pen or paper. Hence, this lessens the burden of the cafe 

workers as they do not need to go in the kitchen and give the orders to the chef. 

 

2. Problem Statement 

Many cafe systems take up their order and store their data physically. Hence, a large 

workforce and plenty of room for storing the order chits and invoices. Thus, it will take too 

much time to organize and search for the data of the customers’ order during payment. For 

example, since the order is taken by writing, this will trouble the staff to move around while 

holding pen and paper to take the customer’s order. Hence, this will cause the system to be 

inefficient.  

Moreover, taking order physically might also cause the misplacement of order and does not 

make it to the kitchen. Furthermore, the staff also need to update and display the menu as well 

as the product daily so there is too much time to do this activity. In addition, due to many 

customers, the system will be in a huge chaos, as sometimes workers could not keep up with 

the cafe’s increasing number of customers entering the cafe and ordering the items.  

 

  



3. Objective 

To ensure that the goal of the study is reached, the following objectives are formulated: 

• To have a better management and more efficient cafe system. 

• To reduce the usage of workforce, cost, time and storage. 

• To have the ability to store and display menus and products easier. 

• To be able to take the customers’ order in an easier way. 

• To be able to display the bill or receipt for the customer efficiently. 

• To ensure the data is stored safely. 

 

4. Project Design 

 

Figure 1. UML Diagram 



5. Project Result 

 

Figure 2. Output for Menu 

 

Figure 3. Output for Product 

 

Figure 4. Output for Receipt 

  



6. Conclusion 

In conclusion, to own a café that become our customer’s go-to spot, a very efficient and 

great system must be produced in order to strive for this achievement. Hence, our project 

system is able to fulfill this condition. Our system can reduce the work force, time, cost and 

storage for the manual work. It can manage all the steps starting from ordering until the 

payment is made by the customer. This can ease the process of taking order from the customer. 

Besides that, PT Café system can make the work become easier and faster. The menu and 

products can be stored and displayed neatly and quickly. Hence, it enables the staffs to view 

and make changes if needed from time to time. Thus, this system has a very deep impact in the 

sector of organizing and managing the café by a lot. 

 

7. Appendices 

Link to the coding file: 

https://drive.google.com/drive/folders/1NL-

Zo5X6W0Eq6C2JSnaLsuZZHxKcuNxl?usp=sharing  
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