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In-Store Operations,
Designed for Speed
and Coordination

Consistency you can trust. Control you need to grow.

Operating a Restaurant Has Never Been More Complex

With more ways for guests to order, more tools to manage, & fewer hands to do the work,
keeping operations aligned is harder than ever. When ordering, prep, & handoff fall out of sync,
shifts slow down, mistakes stack up, guests get frustrated, & profits take the hit.

62% 88%

of restaurant operators say they do not have enough of restaurant executives cite rising costs and increasing
staff to support existing demand. operational complexity as top challenges.

National Restaurant Association, 2024 State of the Restaurant Industry Report Deloitte, Future of Restaurants Study 2023-2024

Powering Reliable, Scalable Operations

HungerRush gives you the control & consistency you need across every location.
With a connected front & back of house, conversational ordering, stronger visibility,
& consistent workflows, teams move faster, accuracy improves, and guests feel the impact.

Speed and Accuracy Built-In
Quick, easy ordering lets your team serve more guests

with fewer errors and shorter waits, lifting check
averages & keeping service consistent across stores.

+ Take orders faster with intuitive, conversational ordering

+ Get every item right with a POS that handles complex,
custom orders

* Increase accuracy and ticket size with required
choices & upsell prompts

+ Train new staff quickly with easy-to learn ordering

+ Cut phone order chaos with in-POS call management

‘ ‘ Ordering in the POS is really easy...A $100-$150 order goes in 45 seconds flat.”

—ALEX GARNEAU, GENERAL MANAGER, BARONI’S PIZZA



Kitchens That Run Like Clockwork

Streamlined BOH workflows & clear order visibility
help your staff stay in sync, reduce delays,
& deliver error-free dishes on time.
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* Avoid mix-ups & keep teams aligned
with instant order visibility & kitchen notes

+ Keep orders on track with timers & alerts that
flag delays early

* Serve every dish at its best with priority settings
that direct when to fire what

* Cut mistakes and speed up prep with
production counts & recipe views

Standardization That Scales

Centralized, custom controls give you the
consistency you need across stores — and
the flexibility to match how each location
really operates.

+ Maintain uniform menus & settings with centralized,
above-store control

Menu Manager

+ Ensure standards while still supporting regional
& store-level differences
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*+ Protect your business & reduce risk with clear,
role-based permissions
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+ Push updates across stores in minutes — from
anywhere

‘ ‘ HungerRush’s menu manager saves me about 80% of the time it used to take
to update my menus.”
—MISCHA SILVERMAN, SENIOR MANAGEMENT, PIESANOS

About HungerRush Ready to Get Started?

HungerRush is a leading provider of integrated restaurant technology solutions. We partner

with restaurants of all sizes and cuisine types—from single locations to multi-unit brands. Setup is fast and easy, and our

Backed by restaurant, technology, and marketing experts who are always by your side, dedicated team is here to guide
our cloud-based POS Platform connects digital ordering, delivery, guest engagement, you every step of the way.

kitchen operations, reporting, marketing, and payment processing in one system.
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