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Background 

Effective inventory management serves as the backbone of operations, influencing profitability, 
customer satisfaction, and overall efficiency. This critical aspect allows managers to accurately 
determine when and how much inventory to stock, ensuring that customer demand is met 
without compromising valuable storage space (NetSuite, 2025). As restaurants dedicate hours 
to inventory counting, innovative technologies are emerging to streamline inventory processes 
and enhance operational effectiveness. 

In a partnership between leading foodservice solutions firm PAR Technology and Spatial AI 
inventory solution NomadGo, a new AI-powered restaurant inventory management technology 
has been developed to revolutionize how restaurants manage two of their largest operational 
costs—food and labor (Perishable, 2024). By integrating NomadGo’s AI technology with 
PAR’s Data Central back-office platform, the technology can help restaurants speed up 
inventory counts by up to 10 times while achieving 99% accuracy (PAR Technology, 2024). 

The process is both straightforward and effective. It enables restaurant workers to complete 
stock-taking efficiently by simply scanning the inventory from multiple angles using the 
NomadGo application on their phones or tablets (Perishable, 2024). By embracing 
digitalization, the tedious tasks of manual counting and form filling are eliminated, allowing 
staff to save up to 15 hours each month and focus more on delivering exceptional customer 
service (NomadGo, n.d.). The inventory management process also becomes more interactive 
and enjoyable, with employees comparing the experience to playing a video game (PAR 
Technology, 2024). 

 



The technology offers a seamless experience by automatically synchronizing inventory data 
retrieved from NomadGo with PAR’s back-office system, allowing real-time insights to be 
generated without requiring extra manual steps (PAR Technology, 2024). This capability 
facilitates more informed purchasing decisions, minimizes supply chain inefficiencies, and 
ultimately impacts the restaurant's food costs (Perishable, 2024). 

 

Challenges 

While the technology claims 99% accuracy, factors such as human error in scanning can still 
impact inventory counts, necessitating continuous monitoring and auditing to maintain 
accurate stock levels. Furthermore, over-reliance on the system may pose risks, as newer staff 
might not know how to conduct inventory counts manually in the event of a system breakdown. 
Additionally, compatibility issues could arise for restaurants not using PAR’s back-office 
platform, requiring them to replace their existing management software to adopt the new 
technology, which could lead to a complicated transition and additional expenses. 

 

 

Discussion Questions 

1. How does the integration of AI technology in inventory management impact the 
overall efficiency and profitability of restaurants? 

2. What are the potential drawbacks of implementing AI-powered inventory 
management technology? 

3. How might smaller or independent restaurants benefit differently from AI inventory 
solutions compared to large chains? 

4. What future advancement in AI technology would further impact inventory 
management for restaurants? 

5. What are the potential risks of over-reliance on automated inventory systems? 
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