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Harbortouch Hospitality offers a suite of over 80 in-depth reports in various categories:

Sales

Labor

Menu

Product Mix

Auditing

Customers

Transaction

Security

Each Harbortouch report can be further customized to show hourly, daily, weekly, 

quarterly, year to date and specific date ranges. The simple and easy-to-use Harbortouch 

software allows even the novice POS owner to generate advanced reports. This 

comprehensive reporting functionality allows today's restaurateur to make key 

management decisions based on real-time data.

Access to 80+ built-in reports

Database stores all information permanently

Create reports from data with unlimited history

Instantly access daily reports

Print daily summary on receipt printers or review on screen

Export reports as PDF, Excel, .csv, .rtf or other formats

A sampling of some of the most popular reports are included in this document.

Get a top level view 
of your business
with advanced reporting



SALES

SALES REPORT SCREEN
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Sales reports provide a detailed overview of your restaurant's sales performance and can be 

broken down by various parameters.



SALES 

RESTAURANT FINANCIAL OVERVIEW
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See a top level overview of entire restaurant’s sales performance.
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FINANCIAL OVERVIEW - WEEKLY COMMITMENT REPORT
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View a summary of week’s sales performance.



SALES 

FINANCIAL OVERVIEW - WEEKLY COMMITMENT REPORT (continued)
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View a summary of week’s sales performance.



SALES 

DAILY SALES & LABOR SUMMARY
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Compare the day’s sales and labor costs.



SALES 

SALES BY EMPLOYEE

PAGE 7

Identify the most productive employees.



SALES 

HOURLY SALES
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Determine which times of the day are the busiest.



SALES 

MENU ITEM SALES
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Identify top selling items

Sort by employee or view totals



SALES 

CHOICE SALES
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View a sales breakdown of the restaurant’s choices (item modifiers such as condiments 
and other optional add-ons)

Sort by employee or view totals

Breakdown by individual choices or choice sets



SALES 

DISCOUNTS BY CLASS BY TYPE SUMMARY
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Discounts by type summary.
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DISCOUNTS BY CLASS BY TYPE SUMMARY (continued)
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SALES 

DISCOUNTS BY CLASS BY ITEM SUMMARY
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Discounts by item summary.
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DISCOUNTS BY CLASS BY ITEM SUMMARY (continued)
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SALES 

DISCOUNTS BY CLASS BY ITEM SUMMARY (continued)
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SALES 

SEATING PERFORMANCE
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Determine the most popular sections in the restaurant (i.e., bar, dining room, patio).



LABOR 

LABOR REPORTS SCREEN
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Controlling the labor in your restaurant is one of the most important ways of increasing 
profitability. Restaurants often have no indication of how much their labor is costing them as a 
percentage of sales. The Harbortouch system's built in time clock is an easy way to manage 
your labor and complete your payroll. 



LABOR

LABOR REPORTS
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PAYROLL

View payroll summary or detailed breakdown

View payroll for hours worked or by shift

Compare payroll costs to sales

EMPLOYEE DIRECTORY

View detailed information for all employees (contact information, birthday, permissions, 
etc.

JOBS

View all job types and which employees are associated with each



PRODUCT MIX

PRODUCT MIX SCREEN
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Product mix reports show a detailed analysis of what you are selling and when it is selling.  
Restaurants often use this report to analyze various sales trends and adjust their menu 
accordingly.



PRODUCT MIX

BASIC PRODUCT MIX REPORT
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Identify best selling and slow moving products

Sort by group or individual menu item



PRODUCT MIX

OTHER PRODUCT MIX REPORTS
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DAY PART PRODUCT MIX

See which products are selling at different times of the day

Sort by group or individual menu item

PRODUCT SALES BY EMPLOYEE

See which employees are selling which menu items



MENU

PLAIN MENU VIEW
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View a list of all menu items.



MENU

VIEW CHOICE SETS WITH MENU ITEMS
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View which choices and choice sets are associated with which menu items

For example, “Burger Condiments” and “Meat Temperature” are both associated with 
hamburgers and cheeseburgers



MENU

VIEW MENU BY NAME WITH SCREEN CATEGORIES
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View which menu items are associated with which screen categories

For example, Chicken Francais, Chicken Parmesan and Chicken Marsala are all listed in the 
“Chicken” screen category



MENU

OTHER MENU REPORTS
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DETAILED MENU VIEW

View an outline of your entire menu

VIEW MENU BREAKDOWNS

View which choices are associated with which choice sets

For example: tomato, lettuce, onion and pickles are all in the “Burger Condiments” choice 

set

View which menu items are associated with which item groups

For example: lobster, salmon and sea bass are all listed in the “Seafood” group



AUDITING

AUDITING REPORT SCREEN
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This report group allows the owner to look at daily cash reports and details on all voids and 

discounts. This type of detailed tracking truly lets the operator know what is going on 

financially in his or her restaurant. 



AUDITING

CASH PAID OUT BY DAY

PAGE 27

Track amount of cash paid in and out.



AUDITING

TENDER TYPE
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View detailed breakdown of payment types (credit, debit, cash, checks and gift cards)

View breakdown by employee



AUDITING

TENDER TYPE (continued)
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AUDITING

DETAILED TICKETS
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View all past tickets

View timesheet edit log

Track changes made to the employee timesheet



AUDITING

TAX REMOVALS
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View orders in which tax was not included.



AUDITING

OTHER AUDITING REPORTS
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CASH DRAWERS

Track cash drawer totals

CREDIT RETURNS

View credit card returns

ORPHANED TICKETS

View tickets which were not properly closed

TICKET MOVEMENT

Track tickets that were transferred

View by creator, last owner or acting user

VOIDS

Sort by employee, void type or menu type



CUSTOMER

SALES
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View breakdown of sales by customer.



CUSTOMER

PAYMENTS SUMMARY

PAGE 34

View breakdown of payment types by customer.

Parameters: 2/12/2011 6:00:00 AM#4/13/2011 6:00:00 AM Printed: 8/12/2011 10:25:46 AM

Customer Payments Summary

Tender TypeCustomerMembership ID TipPayment

 ,

cash                : $.00$15.24

 , Totals: $.00$15.24

 524 WESTCASWELL OFF RICHMOND

cash                : $.00$19.49

 524 WESTCASWELL OFF RICHMOND Totals: $.00$19.49

 59 CARNEGIE AVE BTWEEN RICHMOND AVE AND ARLENE STR

cash                : $.00$13.01

 59 CARNEGIE AVE BTWEEN RICHMOND AVE
AND ARLENE STR Totals:

$.00$13.01

 ADAM

cash                : $.00$123.52

 ADAM Totals: $.00$123.52

 ADRIENNE

cash                : $.00$31.41

 ADRIENNE Totals: $.00$31.41

 AIAMAS

cash                : $.00$55.31

 AIAMAS Totals: $.00$55.31

 ALANA

VISA: $3.00$24.97

 ALANA Totals: $3.00$24.97

 ALBA

cash                : $.00$19.49

 ALBA Totals: $.00$19.49

 ALBERTON

cash                : $.00$36.80

 ALBERTON Totals: $.00$36.80

 ALEX

cash                : $.00$30.97

 ALEX Totals: $.00$30.97

 ALIS

cash                : $.00$15.17

 ALIS Totals: $.00$15.17

 ALISA

cash                : $.00$55.11

VISA: $3.00$17.10

 ALISA Totals: $3.00$72.21

 ALISE

cash                : $.00$23.84

 ALISE Totals: $.00$23.84

 ALLISON

VISA: $13.00$156.44

 ALLISON Totals: $13.00$156.44



CUSTOMER

OTHER CUSTOMER REPORTS
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CUSTOMER SUMMARY

View summary of customers in the system

CUSTOMER DETAIL

View detailed customer information



TRANSACTION

TRANSACTION REPORTS
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CREDIT CARD RECEIPTS

View breakdown of payments by credit card type (Visa, MasterCard, Discover Network

and American Express)

EMPLOYEE TIPS

Breakdown by tender type for each employee



SECURITY

SECURITY REPORTS
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SECURITY ACCESS

View which users have access to each security level
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