AN ANDROID BASED RESTAURANT AUTOMATION SYSTEM
WITH TOUCH SCREEN


ABSTRACT:
In this paper, we propose an android based restaurant automation system. The main aim of the project is to make the restaurant management easier. Recently in most of the restaurants, the ordering and delivery of food items are doing manually, the disadvantages are huge time consumption, and in some cases the customers arenot delivered the right item at right time these cause many problems. Hence we thought of automating this procedure using modern electronic technology. Here the individual tables in the restaurant are provided with a touch screen, represent each individual digital menu, and it facilitates the ordering. The customer can see all the available food items with its cost in the digital menu and can select the item. The order from each table is received in the kitchen wirelessly by Bluetooth. The electronic menu system helps the people to select the food from the rolling screen of android touch screen and to see the cost and recent availability of food items, and showing table number also. By using a thermal printer taking bill from the kitchen and the hotel staff can read the items from each table. If the food is ready in the kitchen it can be indicated to corresponding customers table by an LED glow.



EXISTING SYSTEM:
In conventional canteen and restaurant systems people used to and still wait in long queues for food selection and payment. This leads to chaos and confusion in canteens and restaurants during the peak hours in order to overcome this we propose a smart restaurant system. This avoids confusion and speeds-up the entire process. In this century, people live a life which is solely dependent on technology. New innovations are made to make out life less demanding, calm and more agreeable 
DISADVANTAGES:
· Not able to run Windows Operating system
· Impractical as a Desktop Computer
· Graphics Processor Missing
· Missing eMMC Internal Storage. Since the raspberry pi doesn't have any internal storage it requires a micro SD card to work as an internal storage







PROPOSED SYSTEM:
In such circumstance likewise there exist a territory that was not enhanced since a few decades engineering is changing the way we do just about everything .The Digital Menu for Restaurants venture intends to enhance the current circumstance Buyers today are adjusted to communicate with machine frameworks in numerous parts of their regular life. Now and then we very much want them to customary routines, particularly when they help to give quick and helpful administration. A standout amongst the most import ranges for the restaurant business is clearly the client administration. 
ADVANTAGES:
· [bookmark: _GoBack]By using a thermal printer taking bill, and which is given to the kitchen. The hotel staff can read the items from the bill. If the food is ready in the kitchen which can be indicated to corresponding customer table









SYSTEM SPECIFICATION
HARDWARE CONFIGURATION:
1. Processor         -	 I5
1. Speed		-    	3 GHz
1. RAM		-    	8 GB(min)
1. Hard Disk        -         500 GB
1. Key Board	-        Standard Windows Keyboard
1. Mouse		-    	Two or Three Button Mouse
1. Monitor	          -    	LCD

SOFTWARE CONFIGURATION	
1. Operating System: Linux, Windows/7/10
1. Server: Anaconda, Jupyter,pycharm
1. Front End: tkinter |GUI toolkit
1. Server side Script: Python , AIML
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