
 

 

A restaurant essential for nearly a century—and it 
still works 
Your clients are looking for simple, proven solutions to boost their bottom line.  

Costing less than a penny per page, the classic GuestCheck™ is exactly what they're 

looking for.  

This restaurant staple has stood the test of time for almost a century, and restaurants 

keep coming back to it. 

Here's how the GuestCheck benefits restaurants. 

 
Discover the benefits 

 

GuestCheck™ helps servers sell even more 
GuestCheck prompts remind servers to ask about appetizers, desserts, and drinks, 

which helps restaurants sell more. 

Costing less than a penny per page, GuestCheck more than pays for itself with 

almost any extra item a customer adds to their order.  

 

 

https://go.ncco.com/e/503661/stcheck20promo2C20round20three/5k2hvg/848993517?h=VxES6DUgu8itg0m__Xut9uABAcJrDssD0cPhRtAc4rQ


GuestCheck improves accuracy 
By providing an organized place to record information, the GuestCheck improves order 
accuracy.   
That means less food being returned and more happy customers. It's a win-win.  
 
 

 

GuestCheck boosts efficiency & helps food get to 
the correct table 
By including a space to record table numbers, GuestCheck helps servers remember 
which orders go to which tables. 
 
That's especially helpful for restaurants that changed their seating charts due to dining 
restrictions.  
 
For more information on how GuestCheck can benefit restaurants, click the button 
below.  
  

 
 

  


