Food and Beverage

Organizations:
What to Look for in Employee
Scheduling Software

A practical guide for restaurants, catering
operations, and food service teams ready
to make the right investment.
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Introduction



It's 1:55 a.m. in a busy downtown restaurant. The lunch rush hits a few
minutes early, and the entire dining room shifts into high gear.

« Servers are double-seated before they finish greeting their first tables
« Aline cook called out last minute

« The expo gets pulled into running food

« Your bartender is behind after staying late the night before

Tickets stack up. Managers ping-pong between the kitchen and the floor,
trying to rebalance tables, reorganize the line, and keep guests from
waiting too long. The back-of-house team is jumping into roles

they don't usually cover to stay afloat.

Moments like this reveal one simple truth: if you think scheduling is just about
filling shifts, you've probably caught yourself in these scenarios more often
than you'd like.

Scheduling is central to guest experience, employee satisfaction, operational
rhythm, and profitability. If you're exploring employee scheduling software,
this guide will help you understand what matters most for food and beverage
organizations like yours.

You'll learn the unique scheduling challenges in food service, the capabilities
modern solutions must have, how to evaluate vendors, and the ROl your
team can expect when scheduling finally aligns with the pace of your food
and bev team.
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Why scheduling is
different in food
and beverage



Scheduling in food service shifts by the hour.

Demand spikes, staff float between roles, and one callout can throw off a whole shift. Then
in the background, you're juggling compliance, thin margins, and fast-moving teams, all
while trying to keep guests moving from seat to check.

Every minute counts, and every gap or misalignment becomes a drop in service quality,
revenue, and staff morale.

In food and beverage, you need employee scheduling software built for real service
conditions — one that moves as fast as your operation and keeps coverage, compliance,
and labor costs under control.

And to understand what that looks like in practice, it helps to start with the people who feel
the scheduling strain the most.

™
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Employee scheduling role

75 Front-of-house leaders: The choreographer

Service doesn't follow a straight line. Guests walk in in waves, tables turn unevenly, and staffing
needs swing by the hour. Hosts, servers, bartenders, and runners all rotate responsibilities as
the floor shifts, and without the right schedule, the entire dance falls apart. FOH leaders need
scheduling that keeps up with real-time conditions, not one that locks them into a plan that was
outdated by lunch.

S5x Back-of-house leaders: The strategist
Kitchens run on precision, but the people inside them move constantly — line cooks floating
between stations, dishwashers jumping in to prep, and event teams shifting from banquet trays
to plated service. When employee scheduling lags, even just one mismatch between skill and
station can snowball into slower ticket times, higher stress, and cramped morale.

@ Food and beverage managers: The multitasker

F&B teams juggle part-timers, minors, seasonal staff, and cross-trained employees who move
between roles and locations. One last-minute callout or shift swap can ripple across the dining
room, kitchen, and event space.

With better visibility, F&B managers can keep every station covered without scrambling. The

right scheduling system helps them pivot quickly so service stays smooth, whether they're
Managing a packed patio, a slow Monday, or a sold-out banquet.

™
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H$ Operations and general managers: The optimizer

GMs sit at the intersection of labor budgets, service quality, and day-to-day operations. When
each department builds schedules differently or relies on instinct instead of data, staffing and

labor costs quickly drift off target. Ops leaders need scheduling that creates alignment across
teams, flags risks early, and reflects real demand patterns. With better visibility, they can keep
service consistent without overspending.

C,/o HR and workforce administration: The stabilizer

HR teams manage policies, labor laws, and staff communication — and they feel the strain when
schedules change constantly, or updates come through multiple channels. Confusion around
shifts and availability often leads to disputes, burnout, and avoidable turnover. A scheduling
process that centralizes communication, supports compliance across diverse workforces, and

reduces manual work keeps operations steady. With clearer workflows, fewer issues end up on
HR’s desk.

ﬁ( Multi-site and regional operators: The architect

Different properties, venues, and departments all follow unique traffic patterns — but inconsistent
scheduling practices make it impossible to see trends across locations. Without standardization,
leaders lose visibility into staffing efficiency, labor costs, and service levels. They need scheduling
that brings consistency across sites while still allowing local flexibility. With one clear view, they
can guide every location toward stronger coverage and smarter labor decisions.

™
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Core capabilities every food
and beverage scheduling
software should have



Modern scheduling software is more than a digital calendar.

The best solutions help teams hit six pillars of effective scheduling:

1. Anticipate demand

2. Maintain compliance and labor tracking

3. Support staff well-being

4. Keep communication clear

5. Work through last minute changes

6. Centralize schedules across locations/departments

Each capability below includes a deeper explanation, followed by real-
world examples and technical features to look for.

These sections reflect the daily responsibilities of your food and beverage

teams, whether you manage a single restaurant or a multi-location
hospitality group.

Schedule

-

On leave - 2

Late today - 1

-

Auto-Build Shifts

June 09, 2025 - June 15, 2025

Positions

Server Hostess

Shift Duration

6 hours

Shift Type

@ Empty Shifts Open Shifts

Constraint

Use constraints from budget

Auto Build Schedule

/
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1. Align staffing with peak demand and service flow

Food and beverage operations require flexible coverage.

Meal periods spike, weather changes demand, and events alter guest

counts. Matching staffing to demand keeps your guests satisfied and Ve &\
your operation profitable. The right scheduling software will use SR SRIOE S

historical data to predict when you need more hands and when you
can scale back. oo

Modern software should help you build your schedules around actual
service flow, not guesswork. When staffing aligns with the real patterns Position Working Hours
of your operation, teams move together instead of scrambling, and All Day
guests feel the difference.

Minimum and Maximum Staff Level

Look for software that: 1 10
Pulls historical sales, reservations, and traffic automatically 100%  100% foterance Limitfor Under/ Overstafing
Uses forecasting to predict busy hours, dayparts, and event surges € 5%  10%

Suggests ideal staffing levels for each role using auto-schedule Setup Forecast Required Staff Rounding

eﬂglﬂeS Import Forecast Data Round to 0.5
Highlights overstaffed and understaffed periods before schedules
%

Compares scheduled labor vs. expected demand in real time N >,
Supports FOH and BOH staffing templates tied to service patterns

™
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2. Maintain compliance and accurate labor tracking

Compliance in food and bev is complex and often misunderstood.
Tip credits to this: Minor labor laws, meal and rest rules, overtime
thresholds, all require careful tracking. When your managers rely on
manual oversight, mistakes are inevitable, especially during rushes or
last-minute changes.

Centralized labor tracking helps prevent accidental overtime, ensures
proper break coverage and aligns job codes with correct break rates
across FOH and BOH teams.

When scheduling features enforce rules automatically, managers
spend less time fixing errors and more time supporting service. Clear
compliance guardrails also protect workers from unpredictable or
unlawful scheduling conditions.

Look for software that:

Considers break, rest, overtime, and minor rules during schedule
creation

Flags violations the moment they occur, not after the fact
Integrates with time and attendance for clean, audit-ready payroll
Handles state, local, union, and multi-property requirements
Provides manager prompts when shift assignments could trigger
premium pay

i ™
Shift Details Shift Tasks
Enter Shift Details Employee Assigment
Title
Shift Title
Shittt Tiine/Start Search by Employee Name Q
Who is working (2) ~
Shift Time End
©
(]
ployee Skil
Certified Hospitality Supervisor (CHS)
CPR/First Aid
Staff from other positions v
OSHA 30-Hour
(£ 2\
. v Add & Save
Employees Locations & Positions Break Rules Shift Tags

Current Employee Skills

TIPS/Alcohol Server Training
Certified Hospitality Supervisor (CHS)
CPR/First Aid

OSHA 30-Hour

Add New Skill
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3. Reduce burnout and turnover ,
Shift Consent

Restaurant and food service roles are high-intensity, physically <

demanding, and fast-paced. September 14 - 20
Tue
16

For restaurants, the average turnover rate hit 75% last year (150%
if you're in fast food), so when you toss in unpredictable or unfair |
schedules, that risk only increases. s

When scheduling becomes more predictable, equitable, and
transparent, employees stay longer and service becomes more
consistent. Strong scheduling software helps managers spot fatigue Aicapting these shift hancies ey ot

you to predictability pay premiums due to the

patterns early and design rotations that support long-term retention. ety chedie

Look for software that:

Builds stable schedule templates that repeat week over week

Prevents clopenings and back-to-back shifts that accelerate

burnout

Supports self-scheduling, shift bidding, or preference-based S e
assignments © e it 1 s oy coe iy
|dentifies fatigue risks or uneven workloads across the team sl ...
Surfaces turnover-prone patterns before they cause staffing gaps ‘ y
Tracks schedule distribution to ensure fairness, which Fair

Workweek legislation or predictive scheduling in some cities and

states encourage

™
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4. Enable staff flexibility and communication ,

-
. . Hello Marvin!

You need communication channels that match your pace. If you've T

relied on paper forms, phone calls, or group texts, you know how

quickly it leads to confusion and inconsistent coverage. D5 424 & 23

When shift changes are handled through texts, calls, and paper notes, ‘ & LHJ

coverage gets messy and managers lose visibility. Centralized
communication keeps everyone aligned and reduces the back-and-
forth that slows service down.

r
Manage Shifts

Your metrics

With mobile-first scheduling, staff get updates instantly and
managers can handle changes without leaving the floor. Clear,
consistent communication means fewer no-shows, fewer double-
bookings, and more confident coverage.

Feb

DETAILS
13

Look for software that:

Feb
14

DETAILS

~ Offers secure mobile access for real-time schedule updates

~ Automates shift swaps and pickups with built-in coverage and
compliance checks

v Provides in-app messaging for schedule-related communication

Available Shifts

Feb

‘v Sends instant alerts for changes, approvals, or new assignments & DETAILS T
‘v Tracks communication history with full audit trails -,
 Supports staff availability updates without manager intervention 15 i

9
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b. Plan for no-shows and last-minute changes

No-shows, callouts, and unexpected absences are a daily reality in
. . . @ Shift Details
food service. The speed at which you can respond determines Ao
whether a shift stays on track or falls apart.
Wed 9:00-5:00pm
7 Ada Wong

When managers scramble to find replacements, service slows, and
guests feel the ripple immediately. Automated alerts and fast-fill

features help teams recover instantly, even during peak hours. With Y O RS l

. . . . . . . _ Backfill P
the right scheduling system, open shifts are filled in minutes, not (P Paid break 05:00-06:00pm ;CN b :;gffel-": o
hours, and coverage remains stable. Location

Look for software that: @ O

Sends automatic callout alerts based on late timeclock or mobile [ See mep
check-in activity

Maintains pre-built on-call or standby pools for rapid backfills
Auto-fills shifts with qualified, available replacements
Updates labor cost projections as changes occur

Flags coverage gaps before they impact service

Allows managers to approve updates from any device

Contacted

Pending

1 person on this shift £ Backifill

Accepted
Pending

Pending

Declined

™
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6. Centralize schedules across locations and departments

Scheduling one team is hard enough, but when you operate in more
than one location, you need scalability.

Multi-location restaurants, quick-service brands, and catering
operations need a blueprint that's repeatable. Without a centralized
approach, each site builds schedules differently, creating uneven
labor control and unnecessary administrative work. A unified
scheduling system brings all locations into a single view while still
allowing each property or department to operate with the flexibility
they need.

Look for software that:

Provides multi-location dashboards to compare schedules at

a glance

Supports shared labor pools for cross-outlet or cross-property
staffing

Uses role-based access controls to protect sensitive information
Standardizes schedule templates, compliance rules, and labor
settings

Offers consolidated reporting to help leaders spot trends
Coordinates staffing across restaurants, catering, banquets,

and events

Upcoming shifts

Feb
13 DETAILS

Feb
13 DETAILS

On now - 18

On leave - 2

Late today - 1
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How to evaluate food and
beverage scheduling vendors
based on your needs



Now that you have a clear picture of what a strong scheduling tools

should deliver, the next step is understanding just how much of a solution

your organization needs right now.

You'll get a better match if you frame your search around where your
organization is today and where you expect operations to grow in the
next few years.

That's where a simple maturity lens helps. In this section, we'll walk
through:

« Basic, intermediate, and advanced scheduling stages in food and
beverage

« How to recognize which stage best reflects your current reality

« Which scheduling capabilities from the previous section should be
non-negotiable for your situation

This gives you a practical way to narrow your vendor list and choose a

system that solves the problems you have now — without boxing you
in later.

How to evaluate food and beverage scheduling vendors based on your needs 18




Basic scheduling stage

Who this is for: Small restaurants, cafés, bars, food trucks, and early

catering teams.

What you're doing: Relying on paper schedules, spreadsheets,

group chats, or verbal schedule updates.

Early-stage operations run fast, lean, and with little room for administrative overhead. Managers often update shifts on the
fly, and commmunication happens wherever it's most convenient — which means it's also where details get lost. At this
stage, teams need scheduling solutions that are simple, reliable, and easy for everyone to adopt without slowing down

service or requiring extensive training.

What you need

Fast, automated schedule creation

Reliable mobile access

Clear, role-specific shift tasks

Self-service shift swaps
with guardrails

Scalable foundation for growth

Why it matters

Helps managers publish accurate
schedules quickly without admin
slowdown

Easy access to keep staff
aware and on top of their shifts

Aligns FOH and BOH expectations
with defined shift responsibilities

Reduces admin time and
service interruptions

Supports expansion without
replacing software

Risks to watch for

Complex tools that slow managers
down and disrupt service

Unreliable apps or delayed updates
cause missed shifts

Ambiguity leads to no-shows
and uneven workload issues

Manual swaps increase workload
and confusion

Non-scalable tools force costly
migrations
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Intermediate scheduling stage
Who this is for: Multi-unit concepts, regional restaurant groups, small franchises,
or more sophisticated catering operations.

What you're doing: Struggling with consistency, coverage, fairness, or compliance
using basic scheduling features that weren't built for multi-location operations.

Growing operations feel the strain when each location builds schedules differently or when frontline teams rely on
fragmented communication. When demand patterns vary across stores or outlets, lightweight features can’t keep up with
the complexity of multi-role staff, minors, fluctuating service volume, or split responsibilities across properties.

Demand-aware scheduling controls

Aligns staffing to historical
patterns across locations

Manual forecasting drives over/
understaffing

Fairness and fatigue safeguards

Supports employee retention
and balanced workloads

Uneven schedules can
accelerate burnout

Multi-location visibility and
consistency

Creates unified staffing
practices for all locations

Siloed schedules weaken
coverage and reporting

Compliance-supported scheduling

Applies rules for minors, breaks,
right-to-rest, and overtime

Simple solutions miss rule
violations after payroll

Schedule—time tracking alignment

Keeps labor data accurate
across systems

Disconnected systems create
payroll errors
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Advanced scheduling stage

Who this is for: Franchise groups, multi-brand operators, hotels with restaurant outlets at
scale, or otherwise large-scale food and beverage operations.

What you're doing: Using an HCM, workforce suite, or outdated enterprise features
that lack hospitality-specific scheduling depth or is too complex for managers and staff.

Larger operations juggle cross-location labor sharing, complex compliance rules, multi-department coordination, and
enterprise-level reporting — all while keeping frontline user experience simple enough for FOH and BOH teams to adopt.
At this stage, organizations need a solution that’'s powerful enough to handle intricate staffing patterns but flexible enough
to support fast-moving service without administrative drag or IT-heavy configuration.

What you need

Highly configurable scheduling
and compliance laws

Cross-location labor sharing

Enterprise-grade reporting and
forecasting

Integration ecosystem

Scalable system configuration

Why it matters

Automates complex staffing
needs to prevent violations

Improves staffing flexibility
and coverage

Gives leaders real labor insights
across concepts, regions, and
service types.

Keeps labor data clean and
connected across systems

Supports ongoing growth without
rebuilding rules or workflow

Risks to watch for

Rigid systems force
time-consuming workarounds

No shared labor pools
strain individual locations

Fragmented reporting hinders
decision-making

Shallow integrations break job codes,
demand signals, or labor calculations

Inflexible setups increase
admin effort
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Questions to ask
before you buy



You've seen how the right requirements change as operations grow, and the
charts above give you a solid benchmark.

Now use the questions below to go deeper with each vendor and confirm they |f the Ve ndo f
can keep up with real service conditions, not just ideal scenarios.
/
cant answer

these clearly
or show you

How well does the solution integrate with your payroll and time tracking . .

systems? IN a |IV6 demO,

Does the solution scale across multiple locations, outlets, or departments? keep Iooking

What onboarding and support resources are available for
busy restaurant or hotel teams?

How quickly do schedule updates reach staff on mobile devices?

How does the solution support last-minute callouts or no-shows during
peak hours?

What labor forecasting capabilities are included, and what data sources
power them?

Does the system support centralized scheduling, shared labor pools, or
multi-location dashboards?

tcp
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Best practices for
Implementing employee
scheduling software



Investing in employee scheduling software pays for itself, especially in environments where
margins are tight and demand fluctuates. Beyond saving time and reducing administrative
stress, strong scheduling software directly impacts profitability and workforce stability.

Where the scheduling software delivers measurable ROI:

Reduced overtime

Automated rules limit unnecessary premium pay. The system prevents unplanned premium
pay and alerts managers before shifts exceed thresholds. Over the course of a month, this
one change can recapture thousands of dollars.

Time saved

Managers reclaim hours each week from manual scheduling. Instead of editing templates
or tracking requests manually, they can focus on coaching staff, maintaining quality, and
Improving service operations.

Lower turnover

Predictable scheduling improves morale and retention, while fewer scheduling mistakes
foster trust. Retaining even a few additional employees each year leads to substantial
savings in recruitment and training.

Higher throughput

Better coverage supports faster service and more guests served. When your staffing
matches real demand, your team can move orders through the kitchen and dining room
without delays. Tables turn faster, guests wait less, and the entire service window becomes
more efficient.

Compliance protection

With a system that applies break rules, minor labor laws, right-to-rest requirements, and hour

caps automatically, managers avoid errors that could lead to violations. This reduces legal
risk, prevents costly penalties, and keeps every schedule compliant as the operation grows.

In simple terms,
the software
cost is small

compared to the
inefficiencies

your operation
already absorbs.

ROI and total cost of ownership 25




ROI and total cost
of ownership



Once you've chosen a scheduling solution and wrapped up the purchasing process, the real work begins: implementation.
The rollout will look different depending on your operation’s size, number of locations, and the vendor you select, but the
core principles stay the same. A thoughtful implementation sets the stage for strong adoption, smoother schedules, and

fewer surprises once the system goes live.

Preparing your organization for change

Successful implementation begins with proper
planning and clear communication. Prepare your
employees for the transition by outlining the new
system'’s benefits and setting expectations for its
use. Help your teams understand why the change
is happening, what they'll need to do, and
ultimately, why this is a smart decision.

Establishing smooth transition and adoption

Organizations should introduce the software
gradually to guarantee a smooth transition, starting
with a pilot program before full implementation.
Gathering employee feedback and making necessary
adjustments can improve the user experience and
increase adoption rates.

Training and onboarding strategies

Comprehensive training programs guarantee
employees and managers can use the software
effectively. Training sessions should cover essential
functions such as scheduling adjustments, time-off
requests, and compliance tracking. Offering ongoing
support and accessible training materials further
enhances adoption rates.

Measuring success and ROI

Measuring the success of an employee scheduling
solution involves tracking key performance indicators
such as scheduling efficiency, labor cost savings, and
employee satisfaction. Organizations should set clear
benchmarks and assess whether the software delivers
measurable improvements in workforce management.

Best practices for implementing employee scheduling software 27




Elevate your food and
beverage operations
with better scheduling



Imagine a world where your kitchen, your bar, and your dining room move in
sync. There's no confusion about who works when, and everyone can focus
on service instead of scrambling to fill gaps.

Great employee scheduling software makes this a reality.

When teams have predictable and fair shifts, and managers can adjust
coverage with confidence, the entire operation becomes smoother and more
resilient. Better scheduling supports retention, reduces burnout, and frees
managers from endless spreadsheet edits so they can stay close to the guest
experience.

TCP’s Humanity Schedule is built to support that kind of clarity and control,
giving your team schedules they can trust and features that move at the pace
of hospitality.

If you're ready to strengthen your scheduling strategy and bring more
consistency to every shift, now's the moment to make the move.

Elevate your food and beverage operations with better scheduling 29
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TCP Software’s employee scheduling and time and attendance
solutions have the flexibility and scalability to suit your business and
your employees, now and as you grow.

From TimeClock Plus, which automates even the most complex
payroll calculations and leave management requests, to Humanity
Schedule for dynamic employee scheduling that saves you time and
money, we have everything you need to meet your organization’s
needs, no matter how unigue. Plus, with Aladtec, we offer 24/7
public safety scheduling solutions for your hometown heroes.

Ready to learn how TCP Software takes the pain out of employee
scheduling and time tracking? Speak with an expert today.

Want to learn more? Let’'s chat.
tcpsoftware.com
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