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QUICK VERDICT

The headline finding of this analysis of Al for restaurants is a measurable contradiction:
82% of 375 operators across 11 countries plan to raise Al investment by at least 6%
(Deloitte, 2025), while total sector technology spend stays pinned at 1,97% of gross annual
revenue (Hospitality Technology, 2025). Masterestaurant reads it plainly: under that budget
ceiling, the Al that returns margin to an independent restaurant is NOT the kitchen robot or
the voice drive-thru —chain-scale deployments, like Wendy's 500-plus locations running
FreshAl (Restaurant Dive, 2025)— but whatever governs the local digital engine: Google
listing, delivery algorithm, geotargeted spend and reviews. That is where 60% of
technology investment planned for 2026 concentrates, in customer experience (National
Restaurant Association, 2026), and where a single-unit operation can move average ticket
and table turnover without touching payroll.
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# Masterestaurant Study / Sector Synthesis Expert synthesis - cited industry sources - 18 min read

- 2026-08-17

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

Executive summary. 82% of 375 operators in 11 countries will raise Al investment by 6% or more (Deloitte,
2025), yet the sector spends barely 1,97% of revenue on technology (Hospitality Technology, 2025). Within that
gap, the decision that changes today is where the first dollar goes: the local discovery engine —listing, delivery,
reviews, paid reach— before kitchen automation.

Sources and scope of this synthesis. We contrasted six real external sources published between 2025 and
2026: National Restaurant Association (State of the Industry 2026), Deloitte (Restaurant Al Investments Heat
Up, 2025), Toast (Al in Restaurants, 2025), Hospitality Technology (Shift in Restaurant Tech Spending, 2025),
Business Research Insights (Online Food Delivery Market, 2025) and Restaurant Dive (2025) for chain
deployments. Inclusion required three things: the organization published methodology or sample size, the
data window fell between Q4 2024 and Q1 2026, and the figure could be broken out by segment or service
type. Vendor press releases without a verifiable number and ten-year market estimates with no stated basis
were discarded.

Limitations worth saying out loud. First: most of these sources carry a United States bias, and review behavior,
local advertising and delivery commissions in Latin America and Spain differ —Asia-Pacific holds 43% of the
global online delivery market (Business Research Insights, 2025), a weight none of these surveys reflect.
Second: investment-intent surveys measure what an operator SAYS, not what was executed; between the 82%
promising higher spend and the 1,97% actually spent sits a gap no public dataset has closed. Third: the voice Al
deployments cited here belong to chains with thousands of units, and their unit economics does not transfer to
an independent without correcting for volume.

Diego F. Parra signs this analysis for Masterestaurant, and his contribution is not the numbers —those belong to
the cited organizations— but the order in which an owner should read them. Twenty years auditing operations
across 43 countries give Diego F. Parra the judgment to say which figure triggers a decision this week and which
is conference noise; the Masterestaurant framework appears here only as a reading lens over prime cost,
contribution margin and break-even.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

SINGLE UNIT (INDEPENDENT) GROUP OF 3-10 UNITS
Technology budget available X 1,97% of gross revenue — v 1,97% of gross revenue, with
(% of gross annual revenue, Hospitality Technology 2025 stronger vendor leverage by volume
full sector) — Hospitality Technology 2025
Intent to raise Al investment X 82% plan to raise it 26% — Deloitte v 82% plan to raise it 26% —
(survey of 375 operators, 11 2025 Deloitte 2025

countries)
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Destination of 2026 technology
investment

Expansion of Al in
reservations and ordering

Digital channel growth versus

dining room

Return on Al-driven waste

control

Annual spend of loyalty
program members

Healthy food cost range as
reading frame

SINGLE UNIT (INDEPENDENT)

X 60% toward customer experience
— National Restaurant Association 2026

X 81% of operators plan to expand it
— Toast 2025

X  Online ordering and delivery grow
300% faster than in-store traffic since
2014 — Restroworks 2025

X Every USD 1 of food saved
generates USD 14 in additional revenue
— Supy 2025

X +32% per year versus non-
members at the same restaurant —
Businessdasher 2025

X 28-35%, with a 32% operating
ceiling under the Masterestaurant
method — National Restaurant
Association

GROUP OF 3-10 UNITS

v 60% toward customer experience
— National Restaurant Association
2026

v 81% of operators plan to expand
it — Toast 2025

v" Online ordering and delivery grow
300% faster than in-store traffic since
2014 — Restroworks 2025

v'  Every USD 1 of food saved
generates USD 14 in additional
revenue — Supy 2025

v +32% per year versus non-
members at the same restaurant —
Businessdasher 2025

v 28-35%, with a 32% operating
ceiling under the Masterestaurant
method — National Restaurant
Association

Finding 1 — The contradiction that organizes this entire analysis

Some 82% of 375 operators across 11 countries plan to raise their Al investment by at least 6% (Deloitte, 2025),
while the whole sector spends barely 1,97% of gross annual revenue on technology (Hospitality Technology,
2025); both figures cannot hold at once unless somebody is promising more than the till can carry. On USD
900,000 in annual sales, that 1,97% comes to roughly USD 17,700 for the ENTIRE stack —point of sale, tickets,
reservations, paid media, domain, reviews— and an automated kitchen does not fit inside it. The useful reading
is not which technology wins, but which one survives a four-figure budget. Around 60% of the technology invest-
ment planned for 2026 targets guest experience, according to the National Restaurant Association (2026),
and that is the clue an owner should follow ahead of any robot headline. Put it into the local discovery engine
—listing, reviews, delivery, paid media— and not into automating the kitchen, because that is where the
multiplier lives.

Finding 2 — Where do you put the first dollar when there is only one?

Online orders and delivery have grown 300% faster than dine-in traffic since 2014 (Restroworks), and
Asia-Pacific already holds 43% of the global online delivery market (Business Research Insights, 2025);

a venue invisible in that channel has no volume left to automate. Diego F. Parra frames it at Masterestaurant as
a sequence rather than a preference: win the transaction first, make it cheaper afterwards. Back-office au-
tomation lowers unit cost on sales that already exist; discovery creates the sales. Invert that order and you end
up with a superbly efficient kitchen serving a half-empty room, which is the most expensive way to be right about
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technology. Restaurants in the United States burn USD 162 billion a year in food-waste-related costs (The
Restaurant HQ, 2025), and every dollar of food saved generates USD 14 in additional revenue according to
Supy (2025) —the most aggressive multiplier you will find in any technology category in this trade.

Finding 3 — Waste is the one front where Al pays for itself

Against the healthy 28-35% food cost range published by the National Restaurant Association, two sustained
points of variance between the recipe's theoretical cost and the inventory's real cost are not a measurement er-
ror: they are theft, spoilage or portioning without control. A demand-forecasting tool that shaves one food cost
point in a USD 900,000 venue returns USD 9,000 a year and costs a fraction of that. It is the only budget line
where you need not trust the vendor: next month's inventory confirms it or kills it. Wendy's closed 2025 with
FreshAl running in more than 500 locations, the sector's largest voice deployment (Restaurant Dive, 2025);
McDonald's passed 200 US locations with accuracy above 90% at the drive-thru (QSR Pro, 2026) and White
Castle extended SoundHound to more than 100 lanes (Restaurant Technology News, 2025). Those numbers im-
press and they are useless to you.

Finding 4 — Voice Al works, but its economics do not travel

Integration cost spreads across thousands of units, the model trains on a fixed menu, and per-lane volume justi-
fies the licence; an independent with two shifts and no drive-thru has none of those three factors. The uncom-
fortable conclusion is that the sector's best-documented success story is its least replicable one, and mistaking
a chain rollout for your own benchmark has drained more budgets than any mediocre vendor ever did. Miso
Robotics closed 2025 with 14 Flippy units running at White Castle (Miso Robotics), a figure worth staring at be-
fore signing anything: fourteen arms across an entire chain, after years of press coverage. Set that against the
500,000-worker shortfall the US sector carries (The Hungry Times, 2025), which is the real problem robotics
promised to solve. | got this wrong for years, telling owners to wait until the hardware got cheaper; the axis was
the mistake.

Finding 5 — Kitchen robots: 14 units are not a trend

What actually became affordable is not the arm, it is the shift-scheduling and demand-forecasting software that
attacks the same shortfall without capex. If your payroll eats more than 32 points of net sales, your problem is
rostering, not steel. Assume those 82% of operators deliver and lift Al investment by 6% next fiscal year (De-
loitte, 2025), starting from the 1,97% of revenue currently allocated to technology (Hospitality Technology, 2025):
total tech spending would move to something like 2,09% of revenue. In a USD 900,000 venue that is USD 1,060
more per year, about 88 dollars a month. With that number on the table the transformation promise deflates by
itself and the right question surfaces: what do you buy for 88 dollars monthly that moves prime cost? A demand-
forecasting module, yes. A review assistant that replies inside 24 hours, also yes. A robot, no.

Finding 6 — What would happen if that 82% truly executed

The gap between declared intent and measured execution is the most honest datapoint in this synthesis. Loyalty
program members spend 32% more per year than non-members at the same restaurant (Businessdasher,
2025), and mobile wallet usage climbed 156% since 2023 (CityCheers Media, 2025); two recurrence levers that
almost no operator files under Al, yet both depend on precisely the same thing: clean customer data. Some 81%
of operators plan to expand Al use in reservations and ordering (Toast, 2025), which makes sense, because that
is where the data already sits and only needs working. On an average check of USD 22 and 1,200 monthly vis-
its, a 32% lift within the loyal segment moves contribution margin further than any kitchen optimization, and
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without touching a single piece of equipment. Start this week by measuring your food cost variance against
the 28-35% range from the National Restaurant Association, because without that figure no Al decision has
a denominator.

Finding 7 — The reading order Masterestaurant proposes

Diego F. Parra argues from Masterestaurant that prime cost —food and beverage cost plus total labor, over net
sales— is the single metric deciding whether a venue lives, and that every tool gets judged by how many points
it removes. Around 60% of 2026 technology investment goes to guest experience (National Restaurant
Association, 2026) and that consensus is right for chains with volume; for an independent, the sequence that re-
turns cash is discovery, then waste, then payroll. The robot comes last, if it ever comes. Open your inventory to-
day and calculate those two points of variance: that is where the budget for everything else is hiding. PRIME
COST: food and beverage cost plus total labor cost, expressed as a percentage of net sales. Calculated (COGS
+ labor) + net sales. This is the metric that decides whether a unit lives or dies; everything else is accounting
decoration. FOOD COST VARIANCE: the gap in percentage points between theoretical food cost —what the
standardized recipe yields— and actual food cost measured at inventory.

Finding 8 — Operating definitions before the scorecard

Unit: points. Against the 28-35% healthy range published by the National Restaurant Association, a sustained
variance above two points signals theft, waste or uncontrolled portioning. CONTRIBUTION MARGIN: menu
price minus direct variable cost, in currency per unit sold. It is not a percentage: it is money coming in to cover
break-even. Menu engineering runs on this figure and on turnover, never on food cost alone. BREAK-EVEN: the
monthly sales level at which total contribution margin equals fixed costs —rent, base payroll, utilities—. Unit:
currency per month, or covers per day once translated to the floor. TERRITORY RISK: a unit's exposure to com-
petition inside its real catchment radius, measured as the number of direct competitors appearing in the top
three local map positions for the queries that drive traffic. Unit: competitors per query. Al RECOMMENDATION
SHORTLIST: the three to five venues a conversational assistant returns when someone asks where to
eat nearby.

Finding 9 — Operating definitions before the scorecard — in practice

Measured as the share of relevant queries where your brand appears; it is the 2026 version of Google's first re-
sult, and entry depends on structured data and reviews, not on paid spend. DIGITAL AVERAGE TICKET: mean
sale per order on third-party channels, kept separate from dining-room ticket. Calculated channel sales + chan-
nel orders, and in delivery the commission must be deducted before comparing against the in-person ticket, an
error | see repeated in nearly every spreadsheet that reaches me. EBITDA PER UNIT: operating result before in-
terest, taxes, depreciation and amortization, computed per location rather than consolidated. Without unit-level
breakout, a five-unit group hides the two that bleed.

POINT BY POINT
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Benchmark: where the sources disagree and what we do about it

WHERE THE REAL RETURN ON THE FIRST Al DOLLAR SITS

A - SINGLE UNIT (INDEPENDENT) Ina B - MASTERESTAURANT In a 3-10 unit
single unit, the discovery engine: listing, group, demand forecasting and inventory,
reviews and digital catalog, aligned with at USD 14 of revenue per dollar of food
the 60% of sector investment aimed at saved (Supy, 2025).

customer experience (National Restaurant
Association, 2026).

Verdict: Local discovery wins below three units; above that, inventory wins. The crossover point
is weekly purchasing volume, not the owner's technological ambition.

INVESTMENT INTENT VERSUS REAL SPENDING CAPACITY

A - SINGLE UNIT (INDEPENDENT) 82% of B - MASTERESTAURANT The entire sector
375 operators across 11 countries promise spends 1,97% of gross revenue on
to raise Al investment by at least 6% technology (Hospitality Technology, 2025),
(Deloitte, 2025). a ceiling that has not budged.

Verdict: Intent is not budget. Prioritize as though you had the 1,97%, not the 82%, and half the
decisions make themselves.
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GUEST-FACING Al AGAINST BACK-OF-HOUSE Al

A - SINGLE UNIT (INDEPENDENT) B - MASTERESTAURANT Waste and
Reservations and ordering: 81% of purchasing: USD 162 billion of annual
operators plan to expand there (Toast, United States waste (The Restaurant HQ,
2025), and it is what the guest perceives. 2025) is the sector's largest puddle.

Verdict: Back of house pays sooner, guest-facing defends the ticket. If you can only run one, start
wherever your food cost variance exceeds two points.

DIGITAL CHANNEL AGAINST DINING ROOM

A - SINGLE UNIT (INDEPENDENT) Online B - MASTERESTAURANT The dining room
ordering and delivery grow 300% faster sustains contribution margin per cover,
than in-store traffic since 2014 with no aggregator commission in
(Restroworks, 2025), with Asia-Pacific between.

holding 43% of the global market
(Business Research Insights, 2025).

Verdict: Growing digital without recalculating margin net of commission is the most elegant way
to bill more and earn less. Split the two unit economics before scaling.

ALGORITHMIC LOYALTY AGAINST GEOTARGETED ADVERTISING

A - SINGLE UNIT (INDEPENDENT) Loyalty B - MASTERESTAURANT Geotargeted
members spend 32% more per year than advertising buys fresh reach, and it
non-members at the same restaurant switches off the day you stop paying.

(Businessdasher, 2025).
Verdict: Loyalty is an asset, paid reach is rent. On a limited budget, build the first-party database
first and buy reach afterward.

SIDE-BY-SIDE COMPARISON
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MYTH: the Al that makes the news WHAT GETS PUBLISHED

X Kitchen robots: 14 Flippy units running at White Castle by end of 2025 (Miso Robotics), a pilot figure,
not a sector figure.

X Drive-thru voice Al: Wendy's past 500 locations with FreshAl (Restaurant Dive, 2025) and McDonald's
past 200 with accuracy above 90% (QSR Pro, 2026).

X Headlines framing Al as a staffing substitute, in a market carrying a 500,000-worker shortfall in the
United States (The Hungry Times, 2025).

X Implied promise: margin comes from cutting payroll, when payroll does not even load onto the plate in
correct costing.

X Real entry price for those deployments: chain infrastructure, not a unit billing under a million.

REALITY: the Al that moves cash in one unit MASTERESTAURANT

v Local discovery: 60% of 2026 technology investment goes to customer experience (National
Restaurant Association, 2026), and the Google Business Profile listing sits right there.

v"  Digital channel: online ordering and delivery grow 300% faster than dining-room traffic since 2014
(Restroworks, 2025); the Rappi or Uber Eats algorithm decides your visibility.

v" Reservations and ordering: 81% of operators plan to expand Al at exactly that touchpoint (Toast,
2025).

v" Waste: every dollar of food saved returns USD 14 in revenue (Supy, 2025), against USD 162 billion in
annual sector waste (The Restaurant HQ, 2025).

v Loyalty: program members spend 32% more per year than non-members at the same restaurant
(Businessdasher, 2025), and algorithmic segmentation genuinely pays there.

v/ Contactless payment: mobile wallet use grew 156% since 2023 (CityCheers Media, 2025), which
changes the ticket data you feed the system.

SIDE-BY-SIDE COMPARISON
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Side-by-side comparison

Technology budget available
(% of gross annual revenue,
full sector)

Intent to raise Al investment
(survey of 375 operators, 11
countries)

Destination of 2026 technology
investment

Expansion of Al in
reservations and ordering

Digital channel growth versus
dining room

Return on Al-driven waste
control

Annual spend of loyalty
program members

Healthy food cost range as
reading frame

SINGLE UNIT (INDEPENDENT)

X 1,97% of gross revenue —
Hospitality Technology 2025

X 82% plan to raise it 26% — Deloitte
2025

X 60% toward customer experience
— National Restaurant Association 2026

X  81% of operators plan to expand it
— Toast 2025

X  Online ordering and delivery grow
300% faster than in-store traffic since
2014 — Restroworks 2025

X Every USD 1 of food saved
generates USD 14 in additional revenue
— Supy 2025

X +32% per year versus non-
members at the same restaurant —
Businessdasher 2025

X 28-35%, with a 32% operating
ceiling under the Masterestaurant
method — National Restaurant
Association

GROUP OF 3-10 UNITS

v 1,97% of gross revenue, with
stronger vendor leverage by volume
— Hospitality Technology 2025

v 82% plan to raise it 26% —
Deloitte 2025

v 60% toward customer experience
— National Restaurant Association
2026

v 81% of operators plan to expand
it — Toast 2025

v Online ordering and delivery grow
300% faster than in-store traffic since
2014 — Restroworks 2025

v'  Every USD 1 of food saved
generates USD 14 in additional
revenue — Supy 2025

v +32% per year versus non-
members at the same restaurant —
Businessdasher 2025

v 28-35%, with a 32% operating
ceiling under the Masterestaurant
method — National Restaurant
Association

THE NUMBERS THAT MATTER

The scorecard: six external figures that order the decision

82 %

of 375 operators across 11 countries
will raise Al investment by at least 6%

1.97 %

of gross annual revenue is all
the sector spends on technology
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Bﬂ %

of 2026 technology investment
targets customer experience

81 %

of operators plan to expand Al
use in reservations and ordering

14x

additional revenue per USD 1 of food saved with Al

32 %

higher annual spend from loyalty
members versus non-members

VISUALIZATION

The numbers, visualized

of 375 operators across 11 countries will raise Al investment by at least 6%

C———— 2%

of gross annual revenue is all the sector spends on technology

amp 197%

of 2026 technology investment targets customer experience

G

of operators plan to expand Al use in reservations and ordering

G

additional revenue per USD 1 of food saved with Al

-

higher annual spend from loyalty members versus non-members

G

Sources: Deloitte 2025 - Hospitality Technology 2025 - National Restaurant Association 2026 - Toast 2025 - Supy
2025
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Chart by masterestaurant.com

REAL CASE

“We spent fourteen months paying for Instagram ads without knowing where a single guest came from.
Once we fixed the Google listing with real hours, the menu loaded dish by dish and replies to all 118
pending reviews, the local map started returning between 40 and 60 calls a month that simply had not
existed. Delivery came after: we split digital ticket from dining-room ticket and found that under a 27%
commission two signature dishes were selling below their contribution margin. We pulled them from the app
catalog, not from the printed menu. Food cost dropped from 36,2% to 31,4% in four months and unit
EBITDA went from negative to positive without letting anyone go.”

— Operator of a single-unit fast casual, 96 seats, Spanish-speaking market — testimony
gathered in consulting

HOW TO APPLY IT IN YOUR RESTAURANT

How to place yourself: three scenarios and the healthy range for each

@ Small scenario (1 unit): audit the discovery engine before buying any software
With the sector spending 1,97% of revenue on technology (Hospitality Technology, 2025), a low-
volume unit cannot afford the wrong first dollar. Start with what is free and highest-leverage: a
Google Business Profile with the correct primary category, the menu loaded item by item with
prices, holiday hours, and a reply to every review. That feeds the Al recommendation shortlists,
which is where 60% of 2026 sector investment is moving toward customer experience (National
Restaurant Association, 2026). Healthy range for this segment: zero spend on Al tooling until
the listing is complete and reviews are answered inside 48 hours.

@ Mid scenario (3-10 units): split the unit economics of the digital channel
Online ordering and delivery grow 300% faster than dining-room traffic since 2014
(Restroworks, 2025), so at this scale the expensive mistake is tracking one blended average
ticket. Compute contribution margin per dish net of each aggregator's commission, and pull from
the digital catalog —not the printed menu— anything that falls below. Here a decision
intelligence layer does pay: KPI dashboards crossing channel sales, weekly food cost variance
and table turnover. Healthy range: food cost between 28% and 32% with a hard 32% ceiling,
and prime cost under 60% of net sales per unit, never consolidated.
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@ Group scenario (multi-unit): inventory Al before guest-facing Al
Once volume exists, the return moves. Against USD 162 billion in annual United States sector
waste (The Restaurant HQ, 2025) and a USD 14 revenue multiplier per dollar of food saved
(Supy, 2025), demand forecasting and assisted counting carry the shortest payback in the whole
catalog. Only afterward come Al agents in reservations and ordering, where 81% of operators
plan to expand (Toast, 2025). Healthy range: food cost variance under two points between
theoretical and actual, measured weekly and per unit.

@ All three scenarios: install the thermometer before the engine
No Al for restaurants deployment survives accounting that fails to separate costs. Before signing
a subscription, leave dish-level costing running with food cost per recipe, break-even in covers
per day and EBITDA per unit. Without those three figures alive, any tool will hand you elegant
charts drawn on dirty data. The Masterestaurant framework solves it in that order —costing,
break-even, menu engineering, and only then automation— because the 82% promising higher
investment (Deloitte, 2025) will discover that Al amplifies whatever is already there: a messy
operation gets amplified mess.

FAQ

Questions that arrive every week about Al for restaurants

Is Al useful for a small restaurant or only for chains?

Useful, though not the same Al. The deployments making the press are chain-scale: Wendy's past 500 locations
with FreshAl (Restaurant Dive, 2025). For a single unit, return sits in local visibility, reviews and waste control,
where every dollar of food saved returns USD 14 (Supy, 2025).

How much should | budget for technology with one location?

The full sector spends 1,97% of gross annual revenue on technology (Hospitality Technology, 2025), and that is
a sound starting ceiling. At that figure, the first dollar goes to the Google listing and dish-level costing, not to a
generative Al subscription nobody on the team will maintain.

Will Al rank me better on Google Maps and in conversational assistants?

Indirectly. What decides entry into Al recommendation shortlists is clean structured data, a priced menu, exact
hours and recent volume of answered reviews. Al helps you produce and maintain that material; it does not
replace the listing or buy local authority.
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Does automating orders cut my payroll?

Rarely in an independent, and the data hints at why: the United States carries a 500,000-worker restaurant
shortfall (The Hungry Times, 2025), so automation fills vacancies before it cuts heads. The 81% of operators
expanding Al in reservations and ordering (Toast, 2025) chase accuracy and speed, not headcount reduction.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric

Mercado de software POS para
restaurantes

Preferencia por POS en la nube
(pymes)

Mercado global de kioscos de

autoservicio (2025)

Preferencia del consumidor por el
autoservicio

Preferencia por el kiosco frente a
la fila

Reduccion del tiempo de pedido
con kioscos

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector -
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Benchmark 2026

16.430 M USD en 2025 hacia 27.800 M USD en
2033, CAGR 6,8%

Mas del 65% de restaurantes pymes prefiere
sistemas POS en la nube (2025)

37.200 M USD en 2025 (desde 34.400 M en 2024),
CAGR 10,9% a 2030

66% de consumidores en EE.UU. prefiere
opciones de autoservicio (2025)

67% de clientes prefiere pedir en kiosco antes

que esperar al cajero (2025)

Los kioscos reducen el tiempo total de pedido
cerca de 40% (2025)

Source

SkyQuest Technology
2025

Business Research
Insights 2025

Restroworks / Grand
View 2025

Restroworks 2025

Restroworks 2025

Restroworks 2025

masterestaurant.com

Page 13 of 13


https://www.skyquestt.com/report/restaurant-pos-systems-market
https://www.skyquestt.com/report/restaurant-pos-systems-market
https://www.businessresearchinsights.com/market-reports/restaurant-pos-software-market-102690
https://www.businessresearchinsights.com/market-reports/restaurant-pos-software-market-102690
https://www.restroworks.com/blog/self-ordering-kiosk-restaurant-statistics/
https://www.restroworks.com/blog/self-ordering-kiosk-restaurant-statistics/
https://www.restroworks.com/blog/self-ordering-kiosk-restaurant-statistics/
https://www.restroworks.com/blog/self-ordering-kiosk-restaurant-statistics/
https://www.restroworks.com/blog/self-ordering-kiosk-restaurant-statistics/

