
POS FOR RESTAURANTS

Exatouch® Point of Sale was built to help you reach new customers, improve service standards, and make 
managing restaurants simpler and less expensive. Streamline operations with its easy-to-use register, 

support for dual pricing, and multiple POS hardware options to suit every need.

FREE POS TRAINING 
AND 24/7 SUPPORT

FREE INSTALLATION
AND MENU BUILD

FREE GIFT 
CARD PROCESSING

SERVE MORE CUSTOMERS WITH 
ONE, FULL-FEATURED POS



CALENDLY.COM/ELECTRONICPAYMENTS 

800-966-5520  |  ELECTRONICPAYMENTS.COM

FROM THE FRONT OF THE HOUSE TO THE BACK, GET EVERYTHING YOU NEED 
TO RUN YOUR RESTAURANT IN ONE POWERFUL SOLUTION.

SCHEDULE YOUR FREE, PERSONALIZED DEMO TODAY

Plus, our 24/7, in-house Technical Support team is on standby whether you need 
assistance closing late on a Saturday night, or in the middle of weekday lunch deliveries!

OFFLINE PROCESSING BIRDSEYE VIEW
Stay open for business if your internet goes down! 

With offline processing, you can continue accepting 
transactions even if you lose connectivity.

With multi-zone table mapping, tableside ordering, 
coursing, and check splitting, Exatouch helps you keep 

tabs on the entire dining sequence.
 

PROMOTIONS
Keep diners coming back! It’s easy to create targeted 

promotions, happy hour deals, and incentives to encourage 
repeat visits.

KITCHEN DISPLAY SYSTEM
See every order detail—including modifiers—to 

streamline service, ensure perfectly timed meals, 
and drive higher sales.

CUSTOM MODIFIERS & MENUS
Make it faster and easier for servers to enter guest’s orders. 

Plus, configure preset menus for special occasions and 
holidays, then save them for future use!

BAR TABS & TAB AUTH
No more holding credit cards at the bar! In just a few clicks, 
servers can open a tab, hand the card right back, and make 

tip adjustments on EMV transactions.

Fast-selling and out of stock menu items are available 
at-a-glance, enabling waitstaff to provide better service while 

you manage inventory more efficiently.

FRESH SHEET REPORTING
Reporting enables you to identify menu sales 

trends, maximize food investments, and better manage 
your waitstaff and employee schedules.


