
1 /  THE CHALLENGE
A multi-site EPoS with remote central 
management capability 

In 2019, the successful Sellodoor Worldwide 
Group branched into theatre management and 
operation launching Selladoor Venues. The 
group needed a specialist theatre EPoS that 
could operate across multiple venues and cost-
centres while having the flexibility of remote 
central management. 

Coping with a pre-COVID footfall generated  
from up to eight performances a week during 
peak season across three venues plus 
standalone visitors to their cafes meant that 
Selladoor needed a robust and efficient system 
to handle all transitions across ticketing, F&B  
and merchandising. 

Anna Marie Idle, Selladoor’s Director of 
Hospitality explains, 

“We needed an EPoS system that linked 
seamlessly across all of our venues and which 
could be managed centrally. It needed to unite 
not just our F&B but also talk to our Spektrix 
ticketing system - this was a big driving factor for 
us when choosing our EPoS supplier and 
pointOne had proven integrations in this space.

Selladoor Venues

➜ Part of the award-winning Selladoor 
Worldwide Group, Selladoor Venues 
operates three leading regional theatres - 
Queen’s Theatre, Barnstaple, The Landmark, 
Ilfracombe and Peterborough New Theatre, 
with more venues in the pipeline. 
 
➜ Run a variety of cafes, bars and 
merchandising cost-centres across all its 
venues.
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“�As a relative start-up, we needed an 
EPoS that could support and grow 
with our changing needs and it was 
clear early on that pointOne was a 
provider that could both support 
and deliver solutions, particularly 
across multi-site reporting and stock 
control, as we developed our 
portfolio.”
ANNA MARIE ,  DIRECTOR OF HOSPITALITY

http://ow.ly/p6LR30nLrxs
http://ow.ly/7y3j30nKAHw


2 /  SOLUTION
Granular multi-site reporting and stock 
management 

pointOne initially installed our EPoS hardware 
suite with multi-site reporting and stock control 
software in The Landmark and Queen’s Theatre 
before rolling it out to their newest venue, the 
Peterborough New Theatre. Discussing these 
services, Anna Marie said:

“When we were able to trade last year between 
lockdowns, it was key for tracking sales and 
footfall in our cafes and based on this data we 
altered our opening hours to maximise revenue 
and reduce our operating costs. We also used it 
to great effect when monitoring our participation 
in the Eat Out To Help Out scheme.

“We’ve found the stock control software straight-
forward and simple to use much like the whole 
system which our staff all find user-friendly.

“This is important because we’re a relatively new 
business and have a new team spread across the 
UK so being able to see easily from my head 
office location what is happening at site level 
day-to-day really helps me manage the 
relationship with my team and build trust”.

Although Covid has delayed the project 
integration with Spektrix, Selladoor plan to 
resume this along with launching a new website 
so their patrons can buy tickets and pre-order 
their interval drinks and snacks online using 
pointOne’s Spektrix and interval ordering 
integrations. 

Not only does this limit the dwell time and 
required interaction within the venue, but it also 
provides valuable customer insight which Anna 
Marie and her team can use to build up their 
customer database and marketing outreach 
programme.
 
3 /  RESULTS
Actionable data leading to multiple cost-
savings and winning promotions

“The multi-site reporting element has 
undoubtedly saved us money through an 
aggregation of marginal gains”, says Anna Marie.  
 
“For example, I can see when we sell ten hot 
chocolates but only two upsells of marshmallows, 
then feed this back to the team to see where we 
can improve our sales processes. Multiply these 
granular insights across all our product lines and 
venues and quite quickly we can make marginal 
gains on all our revenue streams. 

“Equally, using real-time reporting and instant 
updating has allowed us to adapt our promotion 
bundles based one-hundred per cent on our 
patron’s buying behaviour. During our busy panto 
period, for example, we were able to change our 
bundle deals across F&B and merchandising if 
sales started to dip, ensuring we responded to 
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“�I find the multi-site reporting 
invaluable for giving me an  
‘eyes-on’ view of our venues sales 
- tracking our popular lines and 
seeing in real-time what is selling 
and when.”
ANNA MARIE ,  DIRECTOR OF HOSPITALITY

http://ow.ly/p6LR30nLrxs
http://ow.ly/7y3j30nKAHw


“When we reopen, whatever we do has got to 
enhance customer experience and make people 
feel safe, while also generating vital revenue. 
pointOne’s theatre-specific integrations and tech 
solutions allow us to tick these boxes and indeed 
make this happen”.

what our customer’s wanted. The speed with 
which we could push these changes to the tills 
from head office was incredible and required no 
system downtime so changes were instant with no 
service interruption.

“I think the flexibility and efficiency we have 
experienced with the pointOne EPoS has been a 
very real benefit. As a start-up group, we have 
ambitious growth plans when we can safely 
reopen and so the ability to roll out the same EPoS 
set up across multiple venues has been crucial. 

“For example, we saved a huge amount of time 
when we opened our last venue in Peterborough 
because our F&B product list was already up and 
running across our other sites and so no fresh 
population database was needed. This simplicity 
of rollout is very reassuring as we pursue our 
business growth.

ABOUT POINTONE

pointOne is an award winning supplier of easy to  
use, flexible and innovative EPoS tills designed 
specifically for the hospitality industry. With over 2500 
installations, pointOne is suitable for use in restaurants, 
bars, cafes, pubs, theatres, venues and more.

pointOne's fast touchscreen tills are designed  
to meet the everyday challenges of the hospitality 
industry, and can help increase profits and reduce 
costs with its Enterprise Stock Control, Reporting and  
Loyalty modules.

To find out how pointOne’s award winning EPoS solutions can help your hospitality business call:  
0345 862 0005 or email: info@pointone.co.uk

4 /  EPOS TOOLS USED BY SELLADOOR VENUES

Multi-department Reporting
Multi-department reporting provides 
owner managers or corporate head offices 
with the ability to view, consolidate, and 
manage each of their sites remotely, either 
singularly, or as a group – and all in real 
time, with no more overnight polling.

Tableside Ordering 
Our Android Tablet EPoS solution is a cutting 
edge and class leading solution developed for 
the casual dining restaurant or similar 
operation to take orders at the tableside. They 
offer the benefit of maximising revenues in 
pub gardens, queue busting and table service.

Integrated Payments 
We have a fully integrated payment solution 
for use, both on the restaurant floor or at 
the point of sale in a QSR or bar environment. 
Features such as tableside payments and 
fast integration enable you to reduce 
errors and speed up the payment process.

Interval Ordering 
pointOne EPoS interval ordering offers the 
convenience of pre-ordering for theatre 
patrons for pick-up at a location of their 
choice come interval time. This both 
prevents queues at the bar and frees up 
staff time for dedicated customer service. 

Enterprise Stock Control 
What you sell, buy, and waste has a big impact 
on your bottom line. We operate, real time, 
‘first in first out’ stock control for ‘actual’ GP 
tracking and reporting, multi supply unit and 
price for single ingredients, multi department 
management and cost/revenue allocation.


