SimplifyVMS Transforms Vendor Management for

a Leading Restaurant Chain

A leading global restaurant chain with over 500 locations across 10 countries faced significant operational
challenges in managing its external vendors for cleaning services. With a workforce of 25,000 employees and a
diverse customer base, maintaining consistent cleanliness standards was critical to the company’s success.

However, the decentralized nature of their vendor management, combined with manual tracking and invoicing
systems, created inefficiencies and resulted in higher operational costs. The chain was also experiencing challenges
in standardizing processes across its international locations, further complicating vendor relationships.

Challenges in Vendor Management

The restaurant chain encountered several challenges in managing its vast vendor network:

+ Decentralized Vendor Management Across Locations: Each restaurant operated independently in managing
cleaning vendors, leading to inconsistent service quality and inefficiencies. This decentralized system prevented
the chain from enforcing standard practices, making it difficult to compare performance, negotiate contracts, and
control vendor-related costs at a corporate level.

+ Lack of Real-Time Tracking for Cleaning Staff: Without a real-time tracking system, the restaurant chain
struggled to monitor cleaning staff schedules and activities. Vendors often submitted manual reports that did not
match the actual work done, leading to overcharges, missed services, and sanitation gaps, impacting the customer
dining experience.

+ Complex Invoicing Processes and Cost Overruns: The absence of a standardized invoicing system meant that
vendors submitted invoices using different formats, leading to errors, delays in approvals, and difficulty in cross-
checking the services billed. This inconsistency caused cost overruns and an added administrative burden on the
accounts payable team.




Selection of SimplifyVMS

The restaurant chain evaluated several VMS providers based on the following key criteria:

+ Global Capabilities: A system that could manage a diverse vendor network across multiple regions.
» User-Friendly Interface: SimplifyVMS's intuitive design ensured quick, smooth adoption with minimal disruption.

+ Automation and Reporting: SimplifyVMS streamlines processes like reporting, optimizing workforce costs, and
ensuring compliance.

» Cost Efficiency: The ability to track spending and identify cost-saving opportunities.

Implementation Process

The implementation of SimplifyVMS followed a structured process:

Initial Assessment: SimplifyVMS worked with the restaurant’s operations team to identify critical pain points and
tailor the system’s configurations to meet these needs.

Data Migration and Training: All vendor-related data was migrated seamlessly into SimplifyVMS, followed by
comprehensive training for system administrators and users.

Key Features of SimplifyVMS
Several key features of SimplifyVMS addressed the restaurant’s vendor management challenges:

» Centralized Vendor Management Dashboards: Simplify\VMS provided the restaurant chain with a centralized
platform to manage all vendor activities across its 500+ locations. This dashboard streamlined communication
between corporate and local management, enabling consistent vendor oversight. As a result, the chain improved
accountability, standardized processes, and reduced the administrative workload involved in vendor
management.

+ Automated Worker Tracking for Cleaning Staff: SimplifyVMS enabled the restaurant chain to monitor cleaning
staff in real-time, ensuring accurate logging of working hours. This eliminated discrepancies in manual reports,
allowing the company to pay only for completed services and improve overall service quality.

» Standardized Invoicing and Payment Processes: The platform introduced automated invoicing, which
standardized the format and submission process across all vendors. This reduced errors, shortened approval
times, and allowed the restaurant chain to better control costs. With clearer invoice tracking, the accounts payable
team could process payments more efficiently, resulting in improved vendor relationships.

» Enhanced Multilingual Support for Global Operations: SimplifyVMS’s multilingual interface enabled vendors
to access and interact with the platform in their native languages. This improved communication, reduced
misunderstandings, and enhanced vendor collaboration across different regions, maintaining consistent service
quality regardless of location.

+ Customizable Reporting and Vendor Performance Analytics: With the Build Your Own Report feature,
SimplifyVMS provided real-time reporting tools and analytics to track KPIs such as service completion rates,
response times, and quality standards. This enabled data-driven decisions, resulting in more informed contract
negotiations and improved vendor accountability.




Future Plans and Expansion

With the successful implementation of SimplifyVMS, the restaurant
chain plans to expand the system’s use to:

Additional Regions: The restaurant aims to leverage
SimplifyVMS to manage vendors in their growing markets
across Asia and South America.

Enhanced Automation: The chain is exploring more
functionalities within SimplifyVMS to further automate their
vendor auditing and compliance processes, including
Independent Contractor (IC) evaluations, exempt status
assessments, and other key compliance activities.

Results

SimplifyVMS successfully transformed the vendor management processes for the restaurant chain by:

* Reducing Costs: Significant cost savings were achieved through better vendor management and automation.
+ Improving Efficiency: The restaurant chain experienced an improvement in overall operational efficiency.

+ Boosting Quality Control: Real-time reporting ensured consistent service quality, enhancing customer
satisfaction chain-wide.
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