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Caterers today face multiple challenges.
On top of increasing competition, there are barriers to growth.
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Yet, they need to differentiate.
More than before, a caterer needs to go beyond their food. 
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Buffie helps your 
catering business  
go next-gen.
From ordering to logistics, BUFFIE is an end-
to-end integrated web application that’s 
designed for catering businesses.



One flow from sales to fulfilment.

Multiple Menus & Pricing 

Add-ons & Premium items 

Bentos or buffet line 

3-Step Self-Service Order 

Responsive and SEO ready
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Beautiful, Responsive Menus

Create Lasting  
Impressions

A visual experience for ease of 
browsing to find a fitting menu. 

3 Step Ordering Process
Choose menu items, fill in venue 
details, and make payment.

Order Tracking & Statuses
A simple dashboard, coupled 
with email notifications.



Admin-Only Menus

Provide Great 
Service

Hidden menus for that special 
group of customer.

Manual Orders
Take orders over phone; even 
one that’s not in the menu.

Orders Editing and Ad-Hocs
Include special requests with or 
without a fee.



Collect Deposits

Get Initial 
Commitment

Depending on menu type, a X% 
or full deposit can be requested.

Accept Credit Cards
Via Braintree, with automatic 
order updating.

Register Manual Payments
From PayNow or Bank Transfer. 
All records are noted in orders.



Optional Add-ons 

Provide More, 
Earn Extras

Add suitable add-ons to each 
menu, with add-on pricing.

Occasion-Based Up-sells
Offer extras that go well with 
each occasion.

Premium Items
Some selections can cost more 
than others.



Track Sales Person

Work as  
a Team

Provide credit and comms where 
it’s due.

From Sales to Kitchen
Orders can be printed or viewed 
as a user. 

Multiple Kitchens Supported
Send the right order to  
the right kitchen.



Automatic Equipment List

Deliver True 
and Simply

With each order and quantity, 
different items are required.

Packing Masterlist
Logistic items at a glance, 
categorised by shelf location.

Locational Surcharges
Charge extras for certain 
locations, based on postal code.



Limited Time Menus

Be Timely and 
Time-Exclusive

Sell certain festive menus only 
during certain periods.

Block Out Dates
Close off orders for a day based 
on individual block-out dates.



Menu-Specific Coupons

Be Agile in  
Marketing

Offer % off or $ off discounts for 
specific menus.

Limited Quantities Per Pax
Limit total quantity, or usable 
quantity per customer.

Instant Menu Updates
Updates to prices are 
immediately reflected.



Performance for Items

Glean Insights 
from Data

Which menu items sell the best, 
when? And how much?

Performance for Menus
How well do menus perform in a 
given period?

Sales Performance by Staff
Who clocked the most, in a given 
period? 



BUFFIE supports most types 
of catering menus. 

Full Set-Up Buffet
With set-up and warmers. 

Drop-Off Buffet 
Without set-up, served in trays.

Bentos and Tingkats
Packed food with a  
minimum pax.



All in Starter, plus: 

All Menu Types 

Single Kitchen 

Surcharges 

Logistics 

Sales Commission 

Reports 

Unlimited Menus 

One-time fee of $24,000

All in Hub, plus: 

Multi-Brands Support 

Brand Pages

Branded Look 

Catalog 

Ordering & Payment 

Orders Management 

Coupon Codes 

Block Out Dates 

Up to 10 Menus 

One-time fee of $12,000

Starter

$500 
monthly

Marketplace

Hub

$1,000 
monthly

Pricing
Ask

Initial Set-up

All plans come with:

2 Training Sessions

Tech Support 



In the pipeline…

Fleet Tracking
See where your vans are.

Unbranded Sales Page
Empower co-working spaces or 
other venues to sell your food.

Recurring Orders
With meal planning. 



With our technology, 
you company can grow.
Through systemising processes and 
enabling staff, your next-gen catering 
company is set for new heights.
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