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BA N AHERKRTH B HER IS E LA LAE AT
Based on staff performance Net sales %.
Ex: staff A has made 3,000 net sales today, and will take 10% with him which will be 300. (does role matter?)
A: Doesn't need tip out feature, unless it is used for tip sharing.
BEAEFENE—ETES S , ©AEERT10%MATEEA AR NREE 55l R FiEstaff performancedr it B #ifT. BAREHT
HIREI K cash tipsAE— LR — B EIEAILZ/NEtip sharing{E FB{E ] {# A tip out tool- tip sharing, collected from server of 10% net
sales to “Boss" or “Merchant* SR Hi#EAN ZHRMEE.

2. AM NHERZPMEKRNEELVNE S , 24T Kbartender , X/ >bartender B[k Z K FTA 4 AW EAFRRAEKED (75
FaEFimenugroup/ BEEIR) 1R H %48 bartender share.
Server share X% of drinks(menu) sales for bartender group to split.
A: Typical tip sharing case. The tip out tool can cover this case by setting up the tip sharing rule. However, the way how bartender group
split can not be modified, we now only have split evenly or based on working hours.
HRHZ NENBIT , BATAERGT T AEIRILS R BK , MBSO IR B S B ER RARE S AAER | BB ATERPID EoEEE
AR EEETFHTERIEEL.

3. AN AHEHRKRF HibachiBIZH BEWFK AN , A MBS/ NEF SR TAHibachilfifE] (FERLE)

Server share X% of Hibachi(area) sales for Hibachi chef group to split.

A: Typical tip sharing case. The tip out tool can cover this case by setting up the tip sharing rule. However, the way how Hibachi chef
group split can not be modified, we now only have split evenly or based on working hours.

RS NERIBIF |, BRTRERGTATAE RIS TEK |, 1SR SERA L B IR TS B 5 SR RAR S AASIARATE | {2 H ATAT{E{15y
FLttiE A XA B EHRTFATE BRI,

4. e B ANEERART Dine iInBigfsushif BEV R E 4 bL, 2 & NB T VNSRS R AT B Sushilfifdf] (EfR=E)
Server share X% of Dine in(area) and Sushi(menu) sales for Sushi chef group to split.
A: Typical tip sharing case. The tip out tool can cover this case by setting up the tip sharing rule. However, the way how Sushi chef group
split can not be modified, we now only have split evenly or based on working hours.
RBIH S/ NERIBIF , BRTERETRTAEIRILG R H5K , WAEBAC K50 BN S G RS B S bR R BN 4AFAME | H
B RIAMEM A RS A KR A BT AR R TREC,

5. 2 & LA NE/INEF A LIERR/NRE AT,
Server submit % of the credit card tips to the company.
A: Not really relate with tip out. The case usually used to cover the transaction fees of the credit card tips. However, using the tip pool
and set the base to 98% of CC tips, then distribute 100% to server can save a lot of efforts.
Sitip outRH , ERAVNESTEANEAEIER. GERCZPMEERF/NENTHERE 2%, B2NRMtp poolfiibaseH T ##98% of
credit card tips , #Af&distribute B—1% R 44%server role ] fi /DR B AL B —355 .

6. Bt A SHARIDEF 5> —4/ N5k
Hibachi server share the half of the tips with the Hibachi chef.
A: There are different ways to complete this. Tip sharing can easily cover it. Collect 50% total tips on all area from “Hibachi server‘(need
this role) and share to Hibachi chef.
BEREANTEN , NEXEZFRETR | IR BN50%/ NE (IRITHEFMSEE) SAAMEIRAME, RSN BISR RS BE
ARBATRENAA.

il

7. sushi barXig, , & -5sushi & BTN —3/0Nk , HFREEdine in Xif £E8MBEE.

Sushi bar server share the half of the tips of sushi area with the sushi chef, and keep the rest for the other area.



A: Similar to 6. but only share the sushi area’s tips with chef. Set up the tip sharing rule collect 50% of tips at sushi bar area and
distribute to sushi chef.

L E—EEE  NEEZTRELISGR B EaEa o NEN TSR .

RO E—EIES , NEEZRENIGR |, RS BitSEaIEA 50% NES4A SR AD(E

8. ANRFFEbusboyBELIS 5/ NERI BT |, D AKPLAIERIRE , o AbLEIEE BRI
1LEMXBEEVHRN B S LA A RRXFM AT ,
2 ZERRESNMIFHR LS EHN AN DA R RSN R T

If there are more roles participate in the tip sharing. Every area sales'(grand total or net sales) % distribute to staff in certain areas.
A: Need to add the options of involving area sales when customizing pool base on tip out pool settings. Set up the area sales % for the

tip pool base and distribute to the roles as you want.

BRARR M/ NEEYERENESETE. FERA R EREE Y RN ERsEBREFNEES A AT,

9. BAMMRE | TR/NRADBHAMINE.5% (RETEK) | S3%hpasser 0.05%(FIEK) , HARTHIRE EHK—NE% , WA _EHMT AT
PAT , passer RE—A , BHAMBERPMIE |, REEEHKRAMERPMARIR £ /4%

Tips outhy A1 :

BETTH" , NBC KNSR IXLEELS AR RRT KRS

LA EXBRTEEWE1% , AFIAF

& BT E KBRS E L ERR4% | 4 FIbartender(]] (ElBAshare)

A _ExhibachiXIF M BLRTEENLERN8% , 4 hibachilfi{E{i] (EifAshare)

=

2.

3.

BB R

444 k3zdine in BIgifisushi 2 IBRTEELERN4% , % sushilfif#(] (HiBAshare)

Assuming the sales is $10,000; drink sales is $2,000; hibachi area sales is $1,000; dine in area sushi sales is $500, and the credit tips is

$1,000; cash tips $unknown

1. set up a sharing rule take 1% of $10,000 to the boss/ company: $100
2. set up the sharing rule take 4% of $2,000 to bartenders: $80

3. set up the sharing rule take 8% of $1,000 to hibachi chef: $80

4. set up the sharing rule take 4% of $500 to sushi chef: $20

so the server can keep whatever they got from the cash tips which is not trackable, and the credit tips that they are sharing is gonna be
$1,000- $100- $80- $80- $20= $720

Tips outhy Aiz2 « Ipm— MR HeF

AETTRE , WET KNS X ARG\ R RN EE TR S (4 NE TR MIEAE HEER 13 cash tips#%h)
1A EX AT E/NRIN6%4 sushi bar

2.6 & ERX AT E/NERK3.15%4 bartender

3.4 A X AT E/NRN10.85%45 runner

Assuming the credit tips is $1,000; cash tips $unknown



1. set up a sharing rule take 6% of $1,000 to the sushi bar chef: $60
2. set up the sharing rule take 3.15% of $1,000 to bartenders: $31.5
3. set up the sharing rule take 10.85% of $1,000 to the runner: $108.5

so the server can keep whatever they got from the cash tips which is not trackable, and the credit tips that they are sharing is gonna be
$1,000- $60- $31.5- $108.5= $800

*does every rule base on the same base or they are overlapping to each other?

Constrains

1. The current system can not support having area and menugroup as the base.
RERR I ERR SR AP IR _ESEE RIHGHE. BB ATREEIAERTR.

Fixed in new design

1. The current system can only have one calculation base for all the rules(based on net sale, grand total, gratuities...ect).
RAERGRE—ERERGTHTARA , ERIATERLE. ERbNE. F%.

Fixed in new design

1. The current system can only choose one menugroup at a time for a rule( there is allgroups, but can not be selected), in which we have to
make multiple rules for each group.
RBEARAEREXEFRRARF A AR E—BRERY , WAEENMARE | WAEERRI , BFA1E.

Fixed in new design

Need to add area selection at tip pool base to accomplish this scenario
Need to add distribute to at sharing to(?)

Count the working hour in(switch)

Single store selection

5/26 Updates
Upate scenario:

Server keeps all the cash tips, and submit the cash bills amount everyday. The boss distribute the tipout base on menu - Chinese food(5%),
sushi menu(4%), bar menu(3%) and gives to servers every two weeks with payroll.

BERANRES/NEHEBEANAK , ZERNE , §HLTRSMIRE (WBFERKZ LSS  EAREpayments). ERIESHERIELLE]
S ECA RIS E R _EESM N E 2 PayRoll_ERBRARFIENE —i2 3. BlAN-P&SEN5%, F55) KE 4%, IEE3RER3%.

Ex:

There are staff A,B,C,D(servers)
A makes $10,000 sales(C-Chinese Food: $4,000, S-Sushi bar: $3,000, B-Bar: $3,000)
B makes $20,000 sales(C:$10,000, S:$5,000, B:$5,000)



C makes $10,000 sales(C:$3,000, S:$4,000, B:$3,000)
D makes $12,000 sales(C:$3,600, S:$4,400, B:$4,000)

AMEETL: A, B. C. DHARKE.
AT $10,0006455 8  (Hhrh48 A$4,000 , 8 FEHA$3,000 , JEIES$3,000)
Bt 7 $20,0001414%  (Hrhh4& %4$10,000 , 8] EEMA$5,000 , JEIES5,000)
Ci 7 $10,000¢548 (Hrhrh# 4$3,000 , A EMHS4,000 , JEIES3,000)
Df# T $10,000f054 4 (Hhrh4& %%$3,600 , H7]EEMH$4,400 , JENES4,000)
The final tipout results will be:

RAMETEARNT

A - Chinese food: $4,000*5% = $200,
Sushi bar: $3,000%4% = $120,
Bar: $3,000%3% = $90. Total = $410( A £$410)

B - $500 + $200 + $150 = $850(B£$850)
C — $150 + $160 + $90 = $400(C£$400)

D - $180 + $176 + $120 = $476(DE$476)

Updates: After the discussion and research, this is not part of Tipout, we just need to pull out the sales by menugroup for each staff and
distribute the portions base on that.

BB A BEAR T H A Tipout , tipout AIRASLE , WIGREBRFLEE  BERAFTREZ AACTFERTE , EFERMBERIMERTREEE
.

Proposal 1.

We can generate the CSV file of the menu groups(categories) sales for each staff. Then users can use excel for the rest calculations.
AT R CSVaREk , ikHRME B T1EE{Emenu groups / categories fjsales/&Rf. {FAE TR fEexcel LS ERHEBLAR, BE
E—ETER TR | B EAETUBENMAER L REAER.

Proposal 2.

Extend the tipout tool. Add section “personal tips” and have this process set up there. The out come will apply to tipout report in summary.

R Etipout TR |, M FLETER IRARRGE , ARG HikRWAEtipoutiRk L.

6/19 updates

The “Tip Out" here as the client (Amber) described, is the amount that she wants to take away from servers. And how she is going to
distribute this amount is not the matter in this case. The “Out” amount is processed as | record above. The differences is this amount is not
given to the server.

It P Tipout (k& FEEREIT) ARl E B Aaisat B & R AATI RIS BiYPayroll (wage + cc tips) P HAlk , IEARZRREB LI , £
LSRR TATIER. BER...5% , MANE , IREEAFTEMON. tTipoutstE AR LXER , M—ZRIREEEIEAT ,
kR,

Based on the description, the requirements will be:



1. Generate the daily(period) records for each employee(server) that has Cash payment sales(total cash payment- cash tips),
Tipout(deducted amount), CC tips, and sales breakdown by menugroups.
—MREAREMRNSRR(H. —E, Wl , KPP aaHRGHERGERS RS IERERE/ ). Tpout(N&RRE). ERFIE.
SKEARSHE N M (AT LR/ NEIORER)

Ex:
Staff Total sales  Sushi Bar (10%)  Kitchen (10%) Bar(8%) Cashonhand  Total Tipouts  Cc Tips Owe house
A $1,000 $500($50) $400($40) $100($8) $500 $98 $105 $598
B $1,800 $500($50) $800($80) $500(%$40) $700 $170 $190 $870
c $1,800 $800($80) $900($90) $100($8) $700 $178 $140 $878

2. Create an interface where the client can edit the % of each menugroup’s tipout portion. The changes should be applied immediately, and
the history results should be keep as a snapshot.
HEA—ENETGER AT A\ & R | WA , BIBXFELACHHRE.

3. The accounting need to know the info for creating the payroll bi-weekly: Total work hours, overtime hours, total cc tips, total tipout
FMEREHEGTRAS FERAEHTUB I AR MM TER AT, ARNTR, AERFNE. /&R E(tipou),

Solution:
Tip sharing process:

1. Create the sharing rules

A/ NESZRA

Ti Shaing s

Fude Hamne = Merchant : [Effective Date 3 Created Date = Crestor &

click create to create the sharing rules

2. Fill out the info. In this case, we set up the first rule “Sushi Bar 3% to house*.

HREAGNR , WHIhRMILCAEE—ERR : "FFRE3% L3

Rule Name:

Sushi Bar 3% to house

Store:
Menusifu M1 v

Start / Effective Date:
2023/06/19

End Date:
2023/12/30

3. The next step will be setting up the rule details. In this case, we want to collect from server, base on the 3% of net sales on menu
“Japanese Menu“ (can choose multiple), and the collections will be share to “The House“(Need to add this into system),
T—HERARERRAE , FEEEGIFT , RIS IR BIESE EERS%INE I LMK IER , AEMKEESEEAE RBE, &
HIREN 3% H & “F5E (JapaneseMenu)$HEEA(net sales) , ZRHZHRAEEFIZ " (house),



Collect from:

Server ~

Based on:

Menu v Japanese Menu (H%) Lunch Special

Portions
3 % Of netSales

Share To:

Choose roles

4. The last step is set up the distribution portion. In this case, “House" is the only one we share to under this rule, so we put 100% of the
sharing to the house, and we don’t want to involve working hour in this case.

RE—ALRERENZTHRMLS) , FEEEGIFE , PR EXME—NHIZHR , BURBHL100%KH Z4EREEEHERKAE , M
THRUAERMNGIFEES , RAR AR,

Distribution Sets

Roles Distribution weight Percentage

House - 1 + 100.00 %

D Involve Working Hours

Repeating the steps upon to set up the rest of rules if you want the different % on different menu group to be shared. And that's it! after we
completed the set up, we can then go to report page and check out the results.

ERRUERE  SREHGRA , FRERRNREGE ARSI S A EREZ @R, TREETRRRERLR.

Aule Name & Merchant & Effective Date = Created Date & Creator &
Bar 5% to house Menusifu M1 Flushing NY 11355 2023/06/20 2023/06/20 Wilson Kuo Delete Duplicate
Sushi bar 3% to house Menusifu M1 Flushing NY 11255 2023/06/20 2023/06/20 Wilson Kuo Delete Duplicate

We can see the results at the report. In this case, the amount that the server need to hand over to the “House" will be the “Cash sales" plus
“Out“ amount, and the “keep” part will be where the server will get after all.

AT AE Rk EREIEER |, HPHBIF , % BE LR ROTEE AR RIR &8 & RE N L/ NER ENEEE (MU Wilson& 6l |, FEE L
#13500+$88EH) , EitkeepRI R IRTs BRALEZEEINEHA.

Staff Roles Total sales  Cash sales Tip out rules Work hours Total Tips Cc Tips Out Keep

Wilsan Server $1,000 3500 Sushi Bar 3% to house, Bar 5% 5:32(5.51) $159 $105 $88 M
to house

Bill Server $1,800 3500 Sushi Bar 3% to house, Bar 5% 8:00(8.0) $190 $190 $170 320
to house

Cathy Server £1,800 $800 Sushi Bar 3% to house, Bar 5% 7:33(7.51) $148 $140 $150 -52

to house



