
Cooking up healthy growth for 
Quick Service Restaurants
Helping QSRs serve up smart and safe fast-food services 
around the clock to keep consumers delighted
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Helping QSRs serve up smart and safe fast-food 
services around the clock to keep consumers delighted

Quick 

Service Restaurant 

(QSR) customers are looking 

for healthier and more authentic menu 

choices, flexible pick-up or delivery options, and 

safe, extra-hygienic eat-in options. They want the 

ultimate in experience, convenience, and taste, quickly 

served up hot – or cold – at a price they expect to pay for 

‘fast food’. QSR groups want to serve up these enhanced 

experiences and options and drive brand loyalty but must 

address new supply chain and operational challenges. 

This is leading them to have to rethink their recipe 

for success in order to compete and grow in an 

expanding market.
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Reinventing fast-food service by 
putting innovation on the menu
Atos blends decades of restaurant experience 
with rich technology expertise to serve up 
total business transformation. We help fuel 
healthy long-term growth, fed by great 
customer and employee experiences, 
smart operations and kitchens, and 
sustainable production. Atos’s teams 
mix the right combination of digital 
experience, industry 4.0 expertise, 
IoT, and connected everything 
knowledge to serve up smart 
services and solutions that deliver 
business value. With the right 
quality ingredients, a talented 
team, extensive partnerships, and a 
passion for delivering results quickly, 
Atos delivers a menu of tasty business 
outcomes for QSR groups and their 
franchisees, consumers, and  
local communities.
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MENU
BEST IN TOWN
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Recipe 1: 
Enjoyable and wholesome customer experiences and engagement 

Recipe 2:
Speedy, spicy, satisfying intelligent restaurant adoption

Recipe 3:
A new take on the classic crust base for restaurant management, safety, and hygiene

Recipe 4: 
A multi-layered approach to transform your back-office operations and deliver 
mouthwatering levels of personalization and choice

Recipe 5: 
Reduced environmental impact, while retaining all of the deep-fried, crispy flavor 
that customers demand
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Method:

• Improve the in-restaurant experience with a choice of 
ordering and payment options that can be personalized 
to match the customer’s preferred methods. 
•	Offer	contactless	options	for	access	to	menus	and	food	
information,	ordering,	and	different	forms	of	payment.

• Better integrate order management, footfall monitoring, 
and kitchen productivity to avoid delays in food service 
provision at peak times.

• Provide fast curbside and in-store pick-up.
•	Target	consumers	in-store	with	offers	as	part	of	

personalized loyalty schemes.
• Support online/mobile ordering and food delivery app 
services	efficiently.
•	Support	targeted	engagement	and	offer	incentives	

online.

Atos’s succulent Smart Restaurant Guest Experience Services are wrapped in a managed services 
bun, with plenty of extras, for perfectly seasoned customer experiences and choice across a range 
of dietary options and preferences. Easy to order online, via app or in person, and available instore, 
via drive-thru or curbside, this is a great tasting dish that can be enjoyed at home or on the go. By 
tailoring the options to customers’ demands and meeting delivery-time promises, you can keep 
your finances healthy and deliver satisfaction to your customers at any time of day.

Recipe 1: Enjoyable and wholesome customer experiences and engagement 
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Nutritional information: Ingredients:

With a side order of Atos 
CX services and labs:

• Improved customer experience.
• Increased customer preference and trust (transparency on 

menu items).
• Timely food delivery based on demand.
• Enhanced brand reputation.
• Data and insights on consumer trends, peaks in demand, 

which items on the menu sell well or not, consumer 
favorites, loyalty and customer engagement programs and 
so on. 

• Fully integrated and managed smart devices/sensors 
and customer service and loyalty programs, to create a 
seamless experience.

The Connected Cooler 
service from Atos Codex 

allows Coca-Cola Hellenic 
Bottling Company to 

develop a fully connected 
asset ecosystem. CCHBC 

can easily manage the data 
from millions of Connected 
Coolers and is able to use 
the Connected Coolers to 

engage with customers 
in real-time on mobile 
apps and to generate 
customized	offers	and	
near-me promotions.

• Self-service kiosks
• Digital signage
• Activation of loyalty scheme incentives
•	Gamification
• Smart menus, with details on ingredients, etc.
• Table ordering
• Virtual queuing
• Mobile app ordering 
• Online reservations
• Smart menus 
• Customer location
• Curbside delivery and pick-up
• Drone delivery
• Prepayment

o Customer 360-degree & personalization
o Omni-channel customer-centric service design 
o Customer journey mapping
o Customer relationship management (CRM) integration
o Customer services.

Customer feedback
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• Manage service on site and interoperability with HQ-based 
systems/platforms and security of devices and sensors.

• Increase use of automation, sensors, and intelligent ‘smart’ 
kitchens and equipment.
•	Reduce	dependence	on	staff	to	manage	inventory	and	

ordering.
•	Reduce	reliance	on	staff	to	manage	labeling	of	products;	

monitor ‘use by’ dates with IoT connectivity and a data 
platform to predict issues or review schedules. 

• New sites were quickly set up, ready to serve customers.
•	Increased	efficiency	and	quality	of	service	by	monitoring	

footfall.
•	Improved	food	management	and	safety	so	staff	have	more	

time to focus on customers.
• Improved supply and demand, reducing the chance of 

menu items being unavailable.
• Expanded adoption of new formats and extended 

geographical reach for delivery services.

• Restaurant-in-a-box – available in a variety of form factors
• Connected kitchens
• Integration with delivery apps
• Kitchen management system
• Ghost kitchens
• Food traceability
• Digital food safety
• Store inventory management
• Inventory tracking & monitoring
• Intelligent video analytics
• Smart labeling

Deceptively simple, Atos’s Managed Restaurant Services are a fusion of smart, easy-to-digest, 
secure technologies that improve safety and ease management. Available in a range of form 
factors, this dish scales from pop-up, pushcart or small concession to full-sized restaurant. Smart 
labeling options ensure this is a healthy dish using high-quality, fresh ingredients. Bursting with 
unique flavors and sustainably sourced foods, this innovative option gives an edge over the 
competition.

Method: Nutritional information: Ingredients:

Recipe 2: Speedy, spicy, satisfying intelligent 
restaurant adoption
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Atos helped a leading theme 
park keep rides operational, 

by being able to predict 
and prevent unscheduled 

downtime and book 
maintenance	effectively	

based on requirement and 
safety to avoid customer 
disappointment. A high-
speed streaming data 

analytics platform processes 
around 180 billion data 
points every hour, and 

multiple	artificial	intelligence	
(AI) models alert engineers 
of any downtime up to 30 

days in advance.

Customer feedback
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To help the Spanish Ministry of  
Health and Aena

protect the health of passengers and 
citizens worldwide, Atos developed 
an end-to-end hybrid cloud solution 

in just 25 days, using AI, to control 
health and travel information for 

all air passengers coming to Spain 
(approx. 200 million passengers per 

year). The new digital platform, which 
complies with strict data and security 
protocols, has been rolled out across 

40 airports in Spain and has been 
used by passengers from over 200 
different	countries.	Using	key	data	

and insights, the solution helps 
manage	the	flow	of	passengers,	
in real-time, and provides other 
data analytics tools, reports, and 

dashboards to provide further  
control and safety, and to  

contact passengers  
if necessary.

Customer feedback

•	Access	staff,	rota	management,	and	training	tools.
• Operate managed IT support and helpdesk services. 
• Install smart sensor technology and secure integration and 

management.
• Integrate user-friendly interfaces and alert systems.

• Point of sale (POS) support
• Secure payment and e-payment systems
• IT service support
• Heating, ventilation, and air-conditioning (HVAC) monitoring
• Smart restrooms
• Rodent management

o Digital Workplace
o Collaboration
o Help and interaction

Bringing together a wide choice of toppings with a new interpretation of the traditional base, 
Atos’s Managed Smart Restaurant Services provide support not only to help staff stay focused on 
serving customers, but also to allow managers to choose between low, medium, or high staffing 
requirements based on demand. Smart hygiene/food management tools and secure payment/
POS solutions, which are designed to enable safe sharing, add up to a satisfying experience for 
customers and employees.

Nutritional information:

Ingredients:

With a side order of employee 
experience excellence:

Method:

Recipe 3: A new take on the classic crust base for 
restaurant management, safety, and hygiene

• Brand reputation was better protected.
•	Maximized	staff	time	spent	on	serving	customers.
• Directly increased proportion of happy customers with 
happy,	empowered	staff.

• Reduced management burden on franchisees.



Nutritional information:

Ingredients:

With a side order of Atos CX services:

Method:
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With more than 160 years of 
delivering amazing new experiences 
to travellers every day, the Belgian 

arm of a global travel leader wanted 
to digitalize services to enhance 

those experiences at every stage. 
Atos delivered store transformation, 
a digitalization proof of concept and 
then deployed Autonomous & Store 

intelligence, based on customer 
requirements, working across 

stakeholders and partner integration 
points to manage the project delivery 

and ensure seamless deployment. 
The travel operator has been able 

to open a new and innovative 
revenue	channel,	offer	a	time-saving	

experience for quick purchases in 
the	airport	and	in	between	flights,	
offer	a	new	shopping	experience	to	

consumers and have proven  
they have a solid digital  

adoption strategy. 

Customer feedback

• Enable predictive and contextual analytics to feed menu 
development, customer targeting, and smart loyalty 
programs.

• Modernize platforms and infrastructure for greater agility 
and scale.

• Leverage technology to support restaurant management 
and review.

Build the stack you need from an extensive range of sustainably sourced and taste-tested 
options, layered effectively to deliver the best all-round result. By serving up contextual 
analytics with the secret sauce of emerging technology, Atos’s Business Transformation 
Services and Managed Smart Restaurant Services create an environment designed to serve 
changing consumer demands.

• Adapted to consumer demand and provide the food choices 
and experiences they value with data-driven decision 
making.

• Drove loyalty and preference among consumers and 
improved targeting.

• In-store intelligence
• Digital auditing
• Edge computing
• Robotic warehouse automation 
• Robotic Process Automation (RPA)
• Loyalty program
• Customer services
• Conversational commerce

o CX Labs
o Customer 360 degree & personalization 
o Omni-channel customer-centric service design 
o Customer journey mapping
o CRM integration.

Recipe 4: A multi-layered approach to transform your back-office 
operations and deliver mouthwatering levels of personalization and choice



Method:
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•	Measure	and	reduce	carbon	emissions;	offset	carbon	impact.
• Manage and reduce waste.

• Met regulatory and consumer demand for fewer emissions 
and less waste.

• Reduced energy costs.

• Decarbonization 
• Waste management
• Air quality management
• Video analytics and recognition
• Connected IoT data platform for monitoring 

and anticipating environmental impacts

Atos developed a Smart City 
Platform for one of Europe’s largest 

cities. The project consists of 
deploying a platform that enables 

the exchange of air-quality data 
and digital services that allow every 
individual to commit themselves to 
a coordinated action plan across all 

territorial levels. Two thousand mobile 
sensors are available to citizens 
and public service employees, 

enabling them to become actors in 
pollution monitoring. Air-quality data 

is collected through the platform 
and Atos have also developed an 
air-quality app and a website to 

facilitate information and program 
transparency.

Customer feedback

Environmental waste and pollution are leaving a bad taste in everyone’s mouth. Continue to reduce 
carbon emissions and obtain better visibility and control of waste management with the leaders 
in digital decarbonization and sustainability. Atos’s expertise in decreasing environmental impact 
is seamlessly mixed with extensive QSR experience to better serve customers, consumers, and 
communities worldwide.

Recipe 5: Reduced environmental impact, while retaining all of the 
deep-fried, crispy flavor that customers demand

Nutritional information:

Ingredients:
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Atos enables total business 
transformation on a global scale 

to help customers and the 
communities they work in become 

stronger, more sustainable, and 
more secure. Decades of expertise 

and experience across every 
industry sector give us unique 
perspectives on the power of 

innovation to create new solutions 
and smarter ways of working and 

operating. We do this through 
commitment and a focused 

practice dedicated to delivering 
net zero digital workplace services 

and solutions that empower and 
protect employees – and focus on 

driving business value from  
digital investments.

Our serving information
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Atos is a global leader in digital transformation with 107,000 
employees and annual revenue of over € 11 billion. European 
number one in cybersecurity, cloud and high performance 
computing, the Group provides tailored end-to-end 
solutions for all industries in 71 countries. A pioneer in 
decarbonization services and products, Atos is committed to 
a secure and decarbonized digital for its clients. Atos is a SE 
(Societas Europaea), listed on Euronext Paris and included 
in the CAC 40 ESG and Next 20 Paris Stock Indexes.

The purpose of Atos is to help design the future of the 
information space. Its expertise and services support the 
development of knowledge, education and research in a 
multicultural approach and contribute to the development of 
scientific	and	technological	excellence.	Across	the	world,	the	
Group enables its customers and employees, and members 
of societies at large to live, work and develop sustainably, in a 
safe and secure information space.

Find out more about us
atos.net
Hospitality - Atos

Let’s start a discussion together

About Atos

https://atos.net/en/
https://eur01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fatos.net%2Fen%2Findustries%2Fhospitality&data=04%7C01%7Cjay.dharod%40atos.net%7C62610e4624f84718b51008d9e23e403d%7C33440fc6b7c7412cbb730e70b0198d5a%7C0%7C0%7C637789579256341650%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=nqLlMhbqlxwRp%2B9u%2F2KF538AJTqlGBXSde5F21l1BMM%3D&reserved=0
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