
Masters

C l a s s O n e | H o s p i t a l i t y S o f t w a r e & A d v i s o r y

Masters



Masters
Halls. (.A.1.) 

StarBEO, when there is a link with Smart Seven Stars, has a totally independent room planning from the Hotel one.

Hotel Halls Reservations are loaded in the Fictitious Rooms since that way both systems detect that they are united in a Reservation - SO. 

StarBEO implies the mandatory hiring of StarEcon (Warehouse)
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Maestros
Families. (.A.2.) 

We're talking about CHAPTER FAMILIES. In the analysis of an SO/BEO and for invoicing purposes as well as costs, three fundamental concepts are involved: DISHES, ARTICLES themselves and SERVICE ARTICLES. This last 

section is the one we refer to here, as the other two are perfectly defined in StarEcon.

Let us first say that the Service Articles, that is, EXTRAS, ASSEMBLY, DISASSEMBLY, FLOWERS, ..., we group them in FAMILIES of CHAPTER EXPENSES. 
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We note that in addition to their code and description we have other data:

Expense account. This is an ACCOUNTING account designed to link EXPENSES, with an offsetting entry for not being called BEST INCOME, as it is normal that the 

ACCOUNTING entry is already made, i.e. when we receive the invoice for the FLOWERS, we make the entry for the PURCHASE of the same, THEREFORE WE WILL HAVE 

TWICE THE INCOME but with the BEST INCOME CONCEPT.

The sales tax is evident, GA and IN (TP for XYZ system), the VAT rate for INVOICING, and whether or not the V.A.T. is included in the SALES price.



Masters
Expenses Chapters. (.A.3.)

The EXPENSES CHAPTERS, we call those articles that GENERALLY suppose an expense in a S.O. and are rarely invoiced (except when the service is EXTERNAL CATERING), since generally a very high percentage is usually 

included in the prices of the DISHES, although nevertheless there are some that evidently ARE INVOICED as it is the case of MUSICAL SETS, EXTRAS FLOWER CENTERS, ...

In addition to the Code and its description, its COST price and its SALES unit price must be given, as well as whether this article admits a discount when it is applied in an invoice.
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Masters
Service Orders Types. (.A.4.)

Answer the question, what TYPES of SERVICES we can GIVE.

Besides the code and its description we see that it also has the ASSOCIATED HOTEL SERVICE, as well as the DEPARTMENT to accumulate COSTS and INCOME.

The previous classification is known as TYPES OF SERVICE ORDERS, being able to know by annual comparisons the number of S.O. that we have done e.g. of WEDDINGS, of CATERING to HOTEL "b", etc, the number of pax

that have been served, their total invoiced, and the total Cost.  These statistics will appear in your E.I.S. (Executive Information System).
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Masters
Menus. (.A.5.)

We can configure different menus with their corresponding prices

The last modification StarBEO has had 

is important, 

In MENUS you can choose if the bullet 

is enabled the dishes that are 

indicated. Imagine that you can decide 

7 FIRST DISHES, 12 SECONDS, ..., but 

that they are not fixed, this way the 
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You can see that we have put 0.50 Bacon Omelette and 0.50 

Bonito Omelette (half portion per person)

or

Reserve wine 0.25, i.e. one bottle per four people

that they are not fixed, this way the 

need is covered.

We have also added an ACCOUNTING 

ACCOUNT and whether or not you can 

get a discount



Masters
Price List. (.A.6.)

A Price List must be created for each Department to be used in Events
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Masters
Price List. (.A.6.)

Based on the prices given in the Price List we can generate several Basic Menus

C l a s s O n e | H o s p i t a l i t y S o f t w a r e & A d v i s o r y

SYou can see that we have put 0.50 Bacon Omelette and 0.50 Bonito Omelette (half portion per person)

or

Reserve wine 0.25, i.e. one bottle per four people



Masters
Price List. (.A.6.)

Based on the prices given in the Price List we can generate several Basic Menus
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Masters
Clients. (.A.7.)

This is the list 

of all the 

CUSTOMERS 

who have had 

SO

C l a s s O n e | H o s p i t a l i t y S o f t w a r e & A d v i s o r y



Masters
Market Segments. (.A.8.)

Although it would be more correct to call them CHANNELS
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Masters
Payment Methods. (.A.A)
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Masters
Users master File. (.A.C)

Only administrators are 

authorized to create users
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