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------------------------------------------------------------------------------------------------------------ 

Abstract: Technology is never ending process. To be able to design a product using the current technology that will be 

beneficial to the lives of other is a huge contribution to the community. This paper present the design and implementation 

of a low cost but yet flexible and secure is wireless. This system designed to be low cost and scalable allowing variety of 

devices to be controlled with minimum changes to its core. Password protection is being used to only allow authorized 

user from accessing the appliances at home. 
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I INTRODUCTION 

Technology is such a term which can change the complete 

operation of a particular system. In today’s world we find that 

each and every field is based on the use of some kind of 

technology. In such a world wherein developments are being 

taking place in many field, but we find that the most 

commonly visited place by every person that is a hotel, is still 

the same. No advancements have been made in the ordering 

system of a menu in the hotel. We will still find the earlier 

paper based systems in many of the hotels. People visit a 

hotel in order to have a tasty food in less time and of their 

desired choice. The customer requirements are very necessary 

while considering the hotel business. If we analyze the 

different types of customer requirements, we will find that 

they are almost the same. The customer needs a good service, 

good quality food, less time consumption, no confusion in 

placing and receiving an order, quick billing with no errors. 

All this can be made possible with a new type of system 

named as the zigbee based ordering system for hotels [1]. 

For this system there will be a system administrator 

who will have the rights to enter the menu with their current 

prevailing prices. The system administrator can enter anytime 

in the system by a secured system password to change the 

menu contents by adding or deleting an item or changing its 

price. Now when the customer enters the restaurant, customer 

will place his order with the help of the touch screen using the 

intuitive graphical user interface, right from the selection of 

menu items, confirming the order and viewing offers. The 

customer will select from the food options according to his 

choice and the system will display the payment amount 

customer has to make once finished with the order [11]. 

To get order of each table waiter requires more 

attention to all tables. If he do not get attained one of 

customer on time, the customer get bored and angry, so we 

develop system to this system to place order from table 

customer itself place order from table customer itself. 

People visit a hotel in order to have a tasty food in 

less time and of their desired choice. The customer 

requirements are very necessary while considering the hotel 

business. If we analyze the different types of customer 

requirements, we will find that they are almost the same. The 

customer needs a good service, good quality food, less time 

consumption, no confusion in placing and receiving an order, 

quick billing with no errors. All this can be made possible 

with a new type of system named as the keypad based 

ordering system for hotels. 

There are two types of units, one in kitchen which 

displays (indicates) item ordered & table number. Another is 

at each table from which customer can place order by using 

up, down, enter, shift, keys & LCD display. Once order 

placed customer, if customer wants to cancel it, can be cancel 

within 1 minute only. After item ready in kitchen waiter 

cancel its status. Bill is automatically generated when order 

placed. At the other end, a LCD interface is designed for 

taking the order from different table and to give the 

confirmation [12]. 
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II LITERATURE SURVEY 

Technology is such a term which can change the 

complete operation of a particular system. In today’s world 

we find that each and every field is based on the use of some 

kind of technology. In such a world wherein developments 

are being taking place in many field, but we find that the most 

commonly visited place by every person that is a hotel, is still 

the same. No advancements have been made in the ordering 

system of a menu in the hotel. We will still find the earlier 

paper based systems in many of the hotels. People visit a 

hotel in order to have a tasty food in less time and of their 

desired choice. The customer requirements are very necessary 

while considering the hotel business. If we analyze the 

different types of customer requirements, we will find that 

they are almost the same. The customer needs a good service, 

good quality food, less time consumption, no confusion in 

placing and receiving an order, quick billing with no errors. 

All this can be made possible with a new type of system 

named as the zigbee based ordering system for hotels [1]. 

For this system there will be a system administrator 

who will have the rights to enter the menu with their current 

prevailing prices. The system administrator can enter anytime 

in the system by a secured system password to change the 

menu contents by adding or deleting an item or changing its 

price. Now when the customer enters the restaurant, customer 

will place his order with the help of the touch screen using the 

intuitive graphical user interface, right from the selection of 

menu items, confirming the order and viewing offers. The 

customer will select from the food options according to his 

choice and the system will display the payment amount 

customer has to make once finished with the order [11]. 

To get order of each table waiter requires more 

attention to all tables. If he do not get attained one of 

customer on time, the customer get bored and angry, so we 

develop system to this system to place order from table 

customer itself place order from table customer itself. 

People visit a hotel in order to have a tasty food in 

less time and of their desired choice. The customer 

requirements are very necessary while considering the hotel 

business. If we analyze the different types of customer 

requirements, we will find that they are almost the same. The 

customer needs a good service, good quality food, less time 

consumption, no confusion in placing and receiving an order, 

quick billing with no errors. All this can be made possible 

with a new type of system named as the keypad based 

ordering system for hotels. There are two types of units, one 

in kitchen which displays (indicates) item ordered & table 

number. Another is at each table from which customer can 

place order by using up, down, enter, shift, keys & LCD 

display. Once order placed customer, if customer wants to 

cancel it, can be cancel within 1 minute only. After item 

ready in kitchen waiter cancel its status. Bill is automatically 

generated when order placed. At the other end, a LCD 

interface is designed for taking the order from different table 

and to give the confirmation [12]. 

 

III PROPOSE SYSTEM 

 
Fig 1: Block Diagram of Table Unit 

 

The proposed system would attract customers and 

also adds to the efficiency of maintaining the restaurant’s 

ordering and billing sections. It can provide many benefits 

and gains to consumers where they can save time to users and 

ease of use and greatly helpful in the hotels. Zigbee based 

chef alerting system clearly shows improvements in the use 

and effectiveness as it is more systematic and effective than 

the existing manual ordering system. The middle man 

(waiter) is now removed by this paper. User can give orders 

directly to the chef simply by using this paper. 

 
Fig 2: Block Diagram of Kitchen Unit 

 
Fig 3: Block Diagram of Counter Unit 
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 Firstly the person at the reception is empowered to 

allot the suitable of tables to the customers, via a keypad. 

Then as soon as the table is allotted; the customer is directed 

to his/her table with a steward waiting for them to take his 

order. The customer sees the categorized menu card in the 

digital form on the keypad. The waiter or waitress inputs the 

orders into the LCD. The orders are sent to the kitchen via 

Wi-Fi. The kitchen staff sends a notification whether the food 

is available or not. The kitchen side can also send the 

progress report of the food to the waiter’s LCD. When the 

kitchen staff sends a notification that the food has been 

prepared, the waiter in the kitchen serves the food at the 

respective table. If there is a need for modification in the food 

menu, the manager modifies the menu. The menu gets 

changed in the database. The changed menu then gets updated 

on the waiter’s as well as on the customer’s LCD display. 

 

IV ADVANTAGES 

 Wastage of paper is avoided as our implementation 

is working just on tablet and does not need any paper 

work. 

 A customer going into restaurant does not have to 

wait for the waiters to take the order. As soon as he 

occupies a seat, he would order whatever he needs. 

 As soon as the order is ready, it would be notified to 

the customer. So, there would not be any issue of 

late delivery in spite of the food being ready. 

 No extra work space is required as with other 

pointing devices. 

 No need of a person to take order from the table. 

 Usage of Android touch screen smart phone in 

performing the task. 

 

V APPLICATIONS 

 Hotels 

 Restaurants 

 Cinema Halls 

 

CONCLUSIONS 

By implementing this system, it will minimize the 

number of employees at the back of the counter. Also the 

system will help to reduce the cost of labour. As there is lot of 

orders at the restaurants, there is possibility of human errors 

during calculations or taking orders. By using this system, 

such type of errors can be eliminated and controlled up to 

some level. But by using this system it will be less probable 

to make such mistakes. 

In this paper, a high performance-cost ratio wireless 

handheld ordering terminal is proposed, which is based on the 

hardware platform of PIC Microcontroller, and zigbee 

wireless communication technology. The ordering terminal 

has the advantages of simple structure, stable operation, low 

power consumption and friendly interface, thus it has bright 

market prospect. The wireless ordering system has egresses 

progressively and revolutionized the restaurant business 

industry and other fields. This system is convenient, easy and 

effective thereby improving the restaurant staff’s works 

performance besides providing quality of service and 

customer satisfaction. This system has addressed many 

hindrances in food ordering process and management of 

restaurants by lessening the time of customer and 

management for ordering of food and cost for the pen and 

papers. This system provides pleasure to customers for 

making orders and management can meliorate their 

management. 

 

VI FUTURE SCOPE 

In future this technology can be extended to the 

LAN connections by which the order information and 

calculation of bills can be send to the distance places to the 

owners of the hotels. The billing system can also be improved 

by using an ATM Swapping machine along with this paper. 

The programming should be done in such manner that order 

can only be transfer to the chef if and only if the bill has been 

given. 

Similarly, the system can also be implemented with 

Graphical LCD for displaying the menu as we have used 

android phone. However the system becomes more bulky and 

delicate to handle because each table is going to consist of 

such module for ordering. 
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