
LS Central for 
restaurants

Manage your entire restaurant 
or food service business with

Tired of using many software solutions to 
manage your food service operations?
LS Central extends Microsoft Dynamics 365 Business Central 
ERP with functionality for restaurant and food service 
businesses, communicating seamlessly from front to back 
as a single software solution. Leverage all the functionality 
LS Central and Business Central have to offer, when and 
where you need it, without complex integrations.

Unify all your data and business processes
including sales, financials, inventory, customer information, 
replenishment, self-service ordering, and loyalty with a 
single system.

and automatically send changes to all your physical and 
digital menus and points of sale. 

handle retail items, cooking classes, pop-ups, and more, 
with the same software. 

Update prices and promotions centrally

Manage more than just food:



Serve customers faster and better

Empower guests and encourage loyalty

• With your Kitchen Display Systems (KDS) or kitchen printers 
communicating directly to the POS you can ensure dishes get 
delivered to your guests on time. 

• Let front of house employees check the progress of orders straight 
at the POS and save time.

• Manage tables and reservations to seat guests quickly and efficiently.
• Keep track of guest preferences, allergies, and modifications easily 

at the POS and in the kitchen.

• Let customers place orders with self-service kiosks, QR codes, app, 
website, or tablets at the table. 

• Build an effective loyalty program and offer personalized rewards 
or deals catered to customer preferences.

• Keep track of customer purchasing habits to plan promotions, 
happy hour, specials, and more in some or all your locations.

Effectively manage inventory across your chain
• Add your recipes to the system and let it automatically deduct the 

correct amount of ingredients every time you sell a dish.
• See available ingredients in real-time across all your locations and 

automate replenishment. 
• Monitor sales, purchasing, and stock levels to minimize waste and 

only reorder what you need.

www.LSRetail.com


