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Abstract

With the rapid development of China's catering industry,some traditional
catering enterprises relying on manual management of daily operation gradually
show fatigue,catering enterprises more and more information can not be manually
recorded,manual management to achieve,information is playing an increasingly
important role in the social economy.Catering management system is an information
management software,can better improves the enterprise management mode,to
achieve automation.This system USES Asp.Net Core technology to make a
restaurant Web management system,the front-end interface is BootStrap,the data
form is CodeFirst.In the Windows system,SQL Server2012 for the database
development of the Web system.This system realizes the functions of backgrounds
information management,opening management,tablereservations,ordering,checkout,
and so on.The designs of the system can effectively improves the quality of the work
of the staff,can more efficient, fast business management,improves the management
level and work efficiency,has a good values and a wide range of application

prospects.

Keywords : Catering web management systemTheBootStrap frameworkThe Core
technology ASP.Net
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