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HOW WE STREAMLINE RESTAURANT OPERATIONS

What Sets Us Apart Your Benefits

We help large restaurant chains alleviate back-of-house challenges so operators can 

focus on front-of-house service. From bustling airport eateries to hospitality groups in 

Tier 1 cities, we empower operators to provide an unparalleled dining experience for 

guests without any additional hires.

ENABLING RESTAURANTS TO IMPROVE THEIR BOTTOM LINES

Compact kitchen OS 

with no need for gas 

lines or hoods.

High Efficiency 

Our foods undergo rigorous 

quality control and use 

proprietary cooking methods.

Repeatable Consistency

From pizzas to tender steaks, 

most of our dishes cook 

within 2 to 5 minutes.

High Speed

Accelerated cook times and more 

menu variety mean shorter wait 

times and more satisfied customers.

Enhanced Guest Experience

The Leader in Innovative Food Solutions

Wonder for Business has redefined the realm of culinary engineering with a turnkey 

system that cooks ready-to-finish dishes in under 10 minutes at the push of a button.

FOR RESTAURANT CHAINS

EXPLORE SAMPLE MENU CONCEPTS

Ready-to-finish products 

mean no prep or additional 

labor is required.

Reduced Labor Costs

High item throughput and 

multi-use equipment eliminate 

production bottlenecks.

Streamlined Operations

Italian Favorites
Cater to guest’s cravings with pizzas and pastas.

Cheese

Bar Bites
Keep food revenue flowing during off-peak service hours with classic handhelds.

Crispy Chicken 
Wings

Pick from our diverse 
selection of menu items

Cook in a ventless and 
programmable oven 

Reap the 
benefits

Fries

Without Wonder Wonder

49%
FOOD & LABOR COST

37%
FOOD & LABOR COST

Food Cost

Labor Cost

24%
COST SAVINGS

12 PTS 
REDUCTION =

Mac & Cheese Pepperoni


