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Confidential  ·  Design intent, pre-release

Where the time goes in restaurants

Food costs move, 
menus don't

Ingredient prices change weekly 
while menu prices stay the 
same.

Reviews go 
unanswered

Guests post online and nobody 
has time to reply well.

Logs and 
timesheets on paper

Food-safety logs and staff hours 
are checked by hand, if at all.

NeodyAI takes on this work with AI that prepares, checks and chases, while your people decide.
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AI does the work. Your team stays in control.

AI does the work

Reads documents, checks them 
against your rules, drafts and 
follows up across the systems 
you already use.

Your people decide

It runs beside your team first. 
Autonomy is earned on 
measured agreement, and taken 
back automatically when quality 
drops.

Your data stays 
protected

Sensitive fields are protected 
before any model sees them, 
and every action is on the 
record.
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15 use cases for restaurants

Operations

Purchasing & suppliers

Customer service

Finance & accounting

HR & payroll

Inventory & logistics

Marketing

Quality

Sales

1

1

1

1

4

3

1

1

1

1

Use cases by department

Made for restaurants Also applies 4 made for restaurants

1 high value at low or medium 
effort

6 ready to run or start from a 
template

Every use case is on a card in the appendix.

4



Confidential  ·  Design intent, pre-release

Where we'd start

1 CUSTOMER SERVICE

Online review replies

Replies to online reviews drafted in your 
voice for a quick approve.

Draft

Value medium · effort low · Guide

2 OPERATIONS

Menu costing

Plate costs recalculated as supplier prices 
change; dishes whose margin slipped 
flagged.

Consolidate → Analyse history

Value medium · effort medium · Guide

3 QUALITY

Food-safety logs

Temperature, cleaning and allergen 
records checked as they are made; misses 
alerted.

Intake & extract → Validate → Monitor & 
alert

Value medium · effort medium · Guide
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The work AI takes on

6
Consolidate
Pulls sources together and matches 
them

6
Intake & extract
Reads emails, PDFs and forms

5
Validate
Checks documents and data against 
your rules

3
Analyse history
Finds patterns in past activity

3
Draft
Writes the first version for a person to 
edit

2
Execute
Takes the approved action in your 
system
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Your sensitive data stays protected

Sensitive data these use cases touch

1
Personal information

1
Trade secrets

Rules they fall under

Food safety codes  ·  1

7



Confidential  ·  Design intent, pre-release

Your team approves until the AI has earned more

Step 1

Shadow

Runs beside your team. 
Measured, never applied.

Step 2

Assisted

AI prepares; a person 
approves every action.

Step 3

Supervised

AI acts within limits; people 
review exceptions and 
samples.

Step 4

Autonomous

AI acts on its own; people 
handle escalations.

Moves up on evidence: enough decisions, high agreement 
with your people, an approver who didn't build it

Steps back automatically: when quality drifts, an incident 
fires, or the AI model changes
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Works with the systems you already use

Point of sale

6 use cases

Shared files

5 use cases

Email

4 use cases

Chat & messaging

2 use cases

E-commerce

2 use cases

Accounting system

1 use case

ERP

1 use case

HR & payroll system

1 use case
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How to get started

01

Try the free 
workflows

Run sample processes 
free, including one on 
protected sample data

02

Pick your first 
use case

We'd suggest Online 
review replies, or the pain 
that costs you most

03

Run it beside 
your team

Nothing is applied until 
your people agree with its 
work

04

Add the next one

The second use case is 
faster: connections and 
approvals already exist

neody.ai
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Use cases made for restaurants

OPERATIONS Low risk

Menu costing

Plate costs recalculated as supplier prices change; 
dishes whose margin slipped flagged.

Consolidate → Analyse history
Value medium · effort medium · Guide

CUSTOMER SERVICE Low risk

Online review replies

Replies to online reviews drafted in your voice for a 
quick approve.

Draft
Value medium · effort low · Guide

HR & PAYROLL Medium risk

Timesheet checks

Timesheets checked against schedules and rules 
(overtime, breaks) before payroll.

Intake & extract → Validate
Value medium · effort medium · Guide

QUALITY Medium risk

Food-safety logs

Temperature, cleaning and allergen records checked 
as they are made; misses alerted.

Intake & extract → Validate → Monitor & alert
Value medium · effort medium · Guide · Food safety codes
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Also applies, from other industries (1 of 2)

OPERATIONS Medium risk

Licence & permit renewals

Licences, permits and certificates tracked, with 
renewals started well before they lapse.

Monitor & alert → Follow up
Value medium · effort medium · Template ready

OPERATIONS Low risk

Sales & shrink patterns

What sells when, and where stock goes missing.

Consolidate → Analyse history
Value medium · effort medium · Template ready

OPERATIONS Low risk

Shift handover notes

What happened on the shift pulled from logs and 
messages into a handover the next shift reads.

Consolidate → Draft
Value medium · effort low · Guide

OPERATIONS Medium risk

SOP & work-instruction answers

Staff ask how to do a task and get the answer from 
your SOPs and manuals, with the page cited.

Answer
Value medium · effort low · Guide

PURCHASING & SUPPLIERS Low risk

One price list across distributors

Distributors' price lists combined so the cheapest 
source for each item is obvious.

Intake & extract → Consolidate
Value medium · effort medium · Template ready

PURCHASING & SUPPLIERS Medium risk

Supplier invoice vs order

Each delivery invoice checked against what was 
ordered and delivered: short, wrong price, not 
ordered.

Intake & extract → Validate → Follow up
Value medium · effort low · Template ready
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Also applies, from other industries (2 of 2)

PURCHASING & SUPPLIERS Low risk

Supplier quote comparison

Quotes from several suppliers read and compared 
like for like, with a recommendation.

Intake & extract → Consolidate → Recommend & 
optimise
Value medium · effort medium · Guide

FINANCE & ACCOUNTING Low risk

Sales-tax filing prep

Taxable sales by jurisdiction pulled together and 
checked before filing.

Consolidate → Validate
Value medium · effort medium · Guide

INVENTORY & LOGISTICS Low risk

Reorder suggestions

What to reorder, how much and from whom, from 
sales and stock.

Analyse history → Recommend & optimise
Value medium · effort medium · Template ready

MARKETING Medium risk

Delivery-app menu updates

Menus and prices kept in step across delivery apps 
from one list.

Draft → Execute
Value medium · effort medium · Template ready

SALES Medium risk

Order entry from email & PDF

Orders that arrive as emails, PDFs or photos keyed 
into the system, with anything unclear queried.

Intake & extract → Validate → Execute
Value high · effort medium · Guide
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