Give Your Managers the
Tools for Success!

Sign Up For POSitouch Classes or

Let Us Customize a Class For Your Restaurant

New Class Pricing:

1 Person $125 per Class
2 People $115 each per Class
3 People $105 each per Class and 1 Free Manual
> 4 People $95 each per Class and 1 Free Manual
5 People $85 each per Class and 2 Free Manuals
6 People $75 each per Class and 2 Free Manuals

Ask us how to Save $50 or more!

Class Basics:
Tuesdays 9:00 - 11:00 a.m. First come, first served.
Reservations accepted up to 7 days in advance.
Additional classes may be added if necessary. Register
1-6 people per class; DBS may cancel a class if not
enough interest. You can stay after each class for a
30 - 60 min. review of new features. Knowledge of basic
POSitouch functions is required. Payment required to
Ca“ to reserve hold reservation. Cancellations may be made up to 1
l J(h M week in advance. No shows will be charged the class
YOUY CIgs5 wi aw fee. (Manuals, which contain additional information, may

703-573-2292 be purchased for $25 each.)
Ext. 3309
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Data Business Systems

Technology you can depend on

from a business built on trust.

Seaneisk
Instructions:

3060 Williams Dr.
Suite 310
Fairfax, VA 22031
Phone: 703-573-2292
Fax: 703-573-4769
www.ldbs.com
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January 2010 Class Descriptions

I Call us to customize a class for your restaurant. I

New Manager FOH Training

January 12, 2010

Who: New Managers

Why: Effectively run the FOH through your POSitouch system.

Result: Learn each position’s POS abilities and functions. Learn all manager functions
dealing with sales and Time & Attendance from the front of house

Menu Building

January 19, 2010

Who: All Managers responsible for menu editing.
Why: A well built menu increases speed of service.

Result: Learn how to utilize your menu to increase efficiency in FOH and improve food cost.
Discover the best way to build menu items to decrease BOH and FOH waste and errors.

New Manager BOH Training
January 26, 2010

Who: New Managers

Why: Learn the building blocks of BOH

Result: Learn how to add employees and menu items. Track food and labor cost trends and
learn how to read the most used reports.
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