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Executive Summary
NetSuite – Oracle’s cloud ERP suite – is increasingly adopted by restaurant operators as a unified platform to
manage finance, inventory, and workforce. In the fiercely competitive restaurant industry (where net profit
margins often run in the low-single-digits), controlling prime cost (the sum of cost of goods sold + labor) is
essential for profitability (www.7shifts.com) (www.synergysuite.com). Likewise, labor scheduling is a critical
function: efficient scheduling lowers labor expenses and aligns staffing with demand. Modern restaurants
leverage specialized tools like 7shifts – a restaurant-focused scheduling platform – to manage staffing, often
integrating these tools with back-office systems for data consistency. However, out-of-the-box NetSuite lacks a
native 7shifts connector; integrations must be built (e.g. via APIs or middleware) to sync timesheet, payroll,
and sales data between NetSuite and 7shifts.

This report examines the interplay of NetSuite, prime cost management, labor scheduling, and 7shifts. We first
provide industry context and define prime cost and scheduling challenges. We then review how NetSuite is
used in restaurant operations – including recent Oracle Restaurant Operations enhancements (AI-driven
inventory, scheduling, etc.) – and discuss best practices for calculating and controlling prime cost
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(www.7shifts.com) (www.7shifts.com). The benefits of accurate scheduling are highlighted, with evidence from
case studies. We analyze integration scenarios (e.g. ERP–scheduling tool connections) and how they
automate labor and sales data flows, yielding efficiency gains (www.7shifts.com) (www.7shifts.com).
Numerous sources are cited: data and guidance from industry blogs, vendor reports, and case studies (e.g.
7shifts case studies (www.7shifts.com) (www.7shifts.com); Oracle/NetSuite press releases and analysis
(www.oracle.com) (www.houseblend.io); independent articles (www.axios.com) (www.7shifts.com)). We
include tables illustrating typical prime cost targets (by restaurant type) and a comparison of “traditional” vs.
integrated back-office processes (e.g. scheduling and POS data, adaptively linking forecasts to staff rostering).
Finally, we discuss implications for restaurant operators and CFOs, including future trends such as AI-driven
forecasting and unified cloud platforms. All claims are supported by references.

Introduction and Industry Background
The restaurant industry operates on very tight margins. Industry reports note that full-service and quick-service
restaurants often have net profit margins of only 3–5% (www.oracle.com) (www.axios.com). Controllable costs
– primarily food (COGS) and labor – typically account for the majority of expenses (www.synergysuite.com)
(www.houseblend.io). Together, these are known as the restaurant’s prime cost, often expressed as a
percentage of sales. Efficiently managing prime cost is crucial: above a threshold (commonly ~60–65% of
sales), little remains for rent, utilities, marketing, and profit (www.7shifts.com) (www.7shifts.com).

Recent economic pressures (rising minimum wages, supply chain inflation, and stubborn price sensitivities)
have intensified cost control challenges. An Axios survey in 2026 found many independents are “operating on
increasingly thin margins,” reporting that past strategies (price hikes, delivery expansion) no longer suffice
(www.axios.com) (www.axios.com). Almost half of operators cited labor shortages and scheduling issues as
top concerns (www.axios.com). As one commentator notes, “the easy fixes are gone, and operators are
shifting from price hikes to squeezing efficiency from thin margins” (www.axios.com). In this context, advanced
tools for tracking costs and scheduling labor have become vital.

Enterprise Resource Planning (ERP) systems like NetSuite have entered the restaurant tech stack to
provide consolidated financial and operational management. Traditionally, many restaurants relied on point-of-
sale (POS) systems and spreadsheets or light accounting tools. Disparate systems make it difficult to see the
big picture: e.g. each location might run independent inventories and bookkeeping. This fragmentation leads to
inefficiencies (lost COGS data, invoicing errors, delayed consolidation) (softartsolutionsinc.com)
(softartsolutionsinc.com). By contrast, a unified ERP can aggregate data across outlets, automate workflows,
and enable real-time analytics (www.oracle.com) (www.oracle.com).

NetSuite, now owned by Oracle, offers a cloud-based suite of modules (Financials, Inventory, Procurement,
HR, etc.) that can be tailored for hospitality. Major restaurant groups (e.g. Hofman Hospitality, Lettuce Entertain
You, Union Square Hospitality, etc.) have publicized NetSuite deployments to achieve centralized reporting,
faster close times, and better visibility (www.oracle.com) (www.oracle.com). For example, Union Square
Hospitality Group (14 restaurants) cited NetSuite giving “the visibility we needed to quickly identify
performance drivers” across the business (www.oracle.com).Hofman Hospitality (25 locations) praised
NetSuite for centralizing data and improving the speed/accuracy of financial reporting (www.oracle.com).
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In late 2025/early 2026, Oracle announced “Oracle NetSuite Restaurant Operations” – an industry-tailored
offering that unifies inventory, procurement, scheduling, and financials on one AI-enhanced platform
(www.oracle.com) (www.oracle.com). This reflects the trend toward fully integrated back-office software for
restaurants. However, many operators today still keep specialized tools (e.g. for scheduling or labor
management) that must be integrated with the ERP. This report surveys those integrations, with a focus on
7shifts – a leading restaurant scheduling app – and how it relates to NetSuite solutions.

NetSuite for Restaurant Management
Overview of NetSuite in Restaurants
NetSuite is a multi-tenant cloud ERP offering (financials, inventory, CRM, eCommerce, HR, etc.). It is designed
for both mid-sized and enterprise organizations. In the restaurant context, NetSuite can be configured to
support a variety of needs:

Financials and Accounting. Core NetSuite applications handle general ledger, accounts
payable/receivable, multi-entity consolidations, budgeting and planning. Because multiple restaurant
locations often operate under different entities or franchises, NetSuite’s multi-book and multi-entity
features simplify consolidation (www.oracle.com) (www.houseblend.io). For example, Hofman
Hospitality stated that NetSuite gave them “a single view into data from across our operations” enabling
faster, more accurate closes (www.oracle.com).

Inventory and Procurement. Modules for purchasing and inventory can manage vendors, ingredient-
level inventories, recipe costing, etc. NetSuite allows “bill of materials” (BOM) or recipe linking: each
menu item can be defined by ingredients, so sales transactions draw down inventory in real time.
Consultants report that integrating recipe management under NetSuite “enabled [the client] to accurately
capture actual COGS” and compare raw material usage to sales (zokusuite.com). Built-in alerts or
reorder rules can automate purchasing for stock replenishment.

Point of Sale Integration. Many restaurants integrate POS sales into NetSuite. For chains using
Oracle’s own Simphony system, NetSuite has native connectors (www.oracle.com)
(www.houseblend.io). Third-party POS systems can feed sales data into NetSuite via interfaces or APIs.
For example, one QSR case study describes integrating an existing POS with NetSuite so that all store
sales and inventory data flow into the cloud ERP (zokusuite.com). A unified POS-ERP link means sales,
payments, and cash are visible in real time to headquarters.

Workforce Management (SuitePeople). NetSuite’s SuitePeople module includes payroll and basic HR
functionality. More recently, Oracle added a Workforce Management (WFM) SuiteApp that provides
scheduling and time tracking (docs.oracle.com). In theory, restaurants could use SuitePeople WFM
instead of a third-party tool, but adoption of SuitePeople scheduling in hospitality has been limited
compared to specialized apps. The WFM features (mobile clock-in, scheduling interface, automated
wage rules) do address shift planning, but the platform’s integrations are primarily geared to partnering
with NetSuite’s own payroll or specific hospitality partners, rather than generic scheduling apps
(docs.oracle.com).
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Analytics and Planning. NetSuite offers built-in dashboards and reports, as well as a Planning and
Budgeting module (SuitePlanning). Restaurant financial leaders (CFOs) rely on these tools for
forecasting and scenario modeling. For example, Union Square Hospitality leveraged NetSuite Planning
and Budgeting to support performance reporting and forecasting as they scaled (www.oracle.com). The
new Restaurant Operations platform further embeds AI and SuiteAnalytics for model-driven forecasting
(discussed later).

In summary, NetSuite provides a single source of truth for a restaurant’s back-office data (www.oracle.com)
(www.houseblend.io). By replacing spreadsheets and disjointed systems, restaurants can speed up closing,
reduce data entry errors (e.g. invoices or inventory counts), and get visibility into key metrics – including prime
cost – at company, region, and location levels.

Oracle NetSuite Restaurant Operations (2026 Announcement)
At SuiteConnect London in March 2026, Oracle announced NetSuite Restaurant Operations, a new variant
of NetSuite specifically for restaurants (www.oracle.com). It promises to unify inventory, procurement,
scheduling, production, and cash management on a single platform. Key highlights of the announcement
include (www.oracle.com) (www.oracle.com):

AI-Enhanced Workflows. Built on AI, the platform can automate routine tasks (e.g. demand
forecasting, purchase order generation, payroll approvals) and provide recommendations for inventory
ordering, staffing, and financial decisions (www.houseblend.io) (www.oracle.com). Embedded AI tools
target perishable inventory and variable labor demands.
Unified Scheduling. Crucially for this report’s focus, the new solution integrates labor scheduling
into the back office. The press release explicitly lists “scheduling” alongside inventory and
procurement as unified functions (www.oracle.com). By combining shift planning with financials and
POS data, managers get real-time visibility into labor costs and availability. This native scheduling
capability is designed to remove the need for separate roster systems (like 7shifts) – though third-party
integrations will still be possible.
POS Consolidation. NetSuite Restaurant Operations consolidates data from Oracle Simphony and
“other POS systems,” giving a centralized view of daily sales across locations (www.oracle.com). This
addresses long-standing pain points of manual sales data imports and timing delays.
Global Readiness. The platform will support 110+ countries, 190 currencies, and 27 languages
(www.oracle.com), recognizing that many restaurant groups operate internationally.
Tailored Analytics. By connecting operational and financial data, NetSuite claims to deliver “real-time
visibility into performance across locations” and AI-driven insights on trends (www.oracle.com)
(www.houseblend.io).

The announcement underscores how deeply Oracle is pushing into hospitality technology. For restaurants
already on NetSuite, these forthcoming capabilities should dramatically enhance prime cost management and
scheduling efficiency by design. Detailed analysis (e.g. Houseblend’s CFO Impact study) shows that unified
scheduling modules – using forecast-driven staffing – can significantly reduce labor spend and overtime,
aligning labor budgets with sales (www.houseblend.io) (www.houseblend.io).
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However, until these capabilities roll out (and even afterward, for restaurants using other scheduling systems),
integration between NetSuite and specialized tools like 7shifts remains important.

Prime Cost Management in Restaurants
Definition and Significance of Prime Cost
“Prime cost” in the restaurant industry is defined as the sum of Cost of Goods Sold (COGS) and labor
expenses (www.7shifts.com) (www.synergysuite.com). In formula form:

<table> <thead> <tr><th>Cost Category</th><th>Amount</th></tr> </thead> <tbody> <tr><td>Total Labor
Costs</td><td>$8,500</td></tr> <tr><td>Total COGS (food, beverage, supplies)</td><td>$6,200</td></tr>
<tr><td><strong>Prime Cost</strong></td><td><strong>$14,700</strong></td></tr> <tr><td>Total Sales</td>
<td>$24,000</td></tr> <tr><td>Prime Cost (%)</td><td>61.25%</td></tr> </tbody> </table>

In the example above (adapted from industry guidance (www.7shifts.com)), a restaurant spent $8,500 on labor
and $6,200 on food/COGS in a week. Combined, this $14,700 is 61.25% of the $24,000 in sales. This
indicates a prime cost of 61.25%. Many experts caution that prime cost should generally stay below ~60-65%
of sales; beyond that, profitability is squeezed (kitchennmbrs.app) (www.7shifts.com).

Premier resources confirm: 7shifts notes that “when prime cost climbs above 65%, there’s often little left over
for rent, utilities, and profit” (www.7shifts.com). The KitchenNmbrs blog (Feb 2026) similarly states: “Prime cost
must stay below 60%” for a restaurant to be viable (kitchennmbrs.app). Industry benchmarks vary by concept
(see Table below).

Restaurant Type Typical Prime Cost Range Source

Quick Service (QSR) 55–60% of sales (www.7shifts.com) 7shifts (2026)

Fast Casual 58–63% of sales (www.7shifts.com) 7shifts (2026)

Full-Service 60–65% of sales (www.7shifts.com) 7shifts (2026)

Fine Dining ~65% or higher (www.7shifts.com) 7shifts (2026)

As shown, quick-service (limited table service) typically runs the lowest prime cost (often 55–60%), whereas
fine dining can exceed 65% due to high staff costs and premium ingredients (www.7shifts.com)
(www.7shifts.com). However, all restaurant types monitor prime cost as a leading indicator of profitability.

Prime cost is emphasized because both of its components – food and labor – are controllable. A NetSuite
restaurant controller can focus on these for operational improvements, since other costs (rent, insurance,
interest) are harder to adjust quickly. As one analysis put it, “Prime costs, comprising both COGS and labor
expenses, typically account for the largest portion of a restaurant’s expenses” (www.synergysuite.com).
Thus, even a small percentage improvement can significantly affect the bottom line.
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Calculating and Analyzing Prime Cost
Calculating prime cost accurately requires pulling data from multiple parts of the business:

COGS: Use the inventory module or POS reporting. Typically, COGS = (Beginning Inventory +
Purchases – Ending Inventory) for the period, including all ingredients and supply usage
(www.7shifts.com) (www.7shifts.com). NetSuite’s inventory and purchasing modules can automate this
(e.g. link purchase invoices and ingredient Issuances to consumption).
Labor: Sum all hourly wages, salaries, payroll taxes, benefits, and other compensation (including
managers) (www.7shifts.com). This must come from timesheets or payroll data – ideally integrated.
NetSuite can capture total labor cost if timesheet/hours data feed into it.
Percentage: Divide (Labor + COGS) by Sales for the period to express prime cost as a percentage
(www.7shifts.com).

In practice, restaurants often track prime cost weekly rather than monthly to respond quickly to trends
(www.7shifts.com). Today’s cloud systems make it possible to recalc prime cost daily if sales and labor data
flows are automated. The Supy blog recommends recalculating at least weekly, or even daily for multi-unit
groups, so issues (waste spikes, staffing anomalies) are caught promptly (supy.io).

It’s also often useful to track components separately. For example, Weekly Food Cost% = (Weekly COGS /
Weekly Sales). Similarly, Weekly Labor% = (Weekly Labor / Weekly Sales) (supy.io). This can highlight
whether a prime cost increase is due to staffing or food. As discussed later, better scheduling can lower
labor%, while inventory control can lower food%.

Some best practices from experts:

Include all overhead labor. Don’t exclude managers or back-of-house wages; they count in prime cost
(www.7shifts.com).
Avoid double-counting. Use actual usage for COGS, not purchases (accounting vs physical flow).
Benchmark by category. Compare prime cost to industry norms (see Table above) and to your own
historical data (www.synergysuite.com). A chain might aim for a consistent range; a multi-unit operator
might average slightly lower (e.g. 58–62% according to one firm (supy.io)).
Analyze location-level data. NetSuite makes it easy to report prime cost by location. For example, the
Supy blog advises: “Start with monthly group-level reporting, then layer in weekly location-level analysis
to identify and fix problems” (supy.io). If one site is hitting 65% while another is 55%, drill down into that
site’s staffing or waste issues.
Real-time monitoring and alerts. Some modern systems (like the upcoming NetSuite platform) surface
prime cost trends continuously. Currently, many operators build custom KPI dashboards or use analytics
add-ons (e.g. NetSuite SuiteAnalytics) to flag rising prime cost or component overruns.

7shifts itself acknowledges the key role of prime cost. Its labor budgeting tool ties in cost of labor to sales
forecasts to keep labor% on target (www.7shifts.com) (www.7shifts.com). In fact, improved prime cost
management is often cited as a benefit of scheduling integrations: one restaurant customer noted being
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“surprised” by how accurate 7shifts’ labor forecasts were, routinely within a few dollars (www.7shifts.com).
Conversely, a lack of data integration can mean prime cost drifts unnoticed until month-end – when it may be
too late to remedy.

Controlling and Reducing Prime Cost
To reduce prime cost, restaurants pursue two parallel tracks: lowering food waste/cost and optimizing labor.
Common tactics include:

Menu engineering and recipe costing. Use ERP reporting to identify unprofitable items. The
Houseblend analysis points out that AI can now calculate true per-item food cost (including waste and
labor) with “menu profitability analysis” (www.houseblend.io). This allows removal or re-pricing of loss-
makers. Even without AI, NetSuite’s activity-based costing (recipes linked to sales) yields data to
renegotiate vendor prices or adjust menus.
Inventory control. Centralized purchasing and real-time inventory (enabled by NetSuite) reduces
waste. For example, SoftArt’s case study notes that a QSR chain used NetSuite to give “real-time stock
visibility at the kitchen level, reducing shrinkage and spoilage” (softartsolutionsinc.com). Alerts can flag
unexpected usage (e.g. potential theft or spillage).
Renegotiating suppliers. If NetSuite shows a spike in commodity costs (grain, dairy, meat), managers
can quickly respond by seeking alternate suppliers or adjusting recipes (e.g. substituting ingredients).
Portion and waste monitoring. Since NetSuite can tie usage to transactions, variance analysis
(planned vs actual ingredient usage) reveals over-portioning or employee misuse. The “Restaurant
Operations” platform advertises the ability to spot waste via analytics (www.houseblend.io).
Labor scheduling efficiency. On the labor side, controlling overtime, reducing idle staff, and
scheduling to sales demand directly cuts labor cost. We cover these tactics in the labor section below,
but briefly: by aligning staff to forecasted volume (instead of overstaffing “just in case”), weekly labor
percentage can be trimmed significantly (www.houseblend.io). For instance, Fresh Restaurants (Toronto
chain) cut its overall labor cost by 12% in one year by using 7shifts to create optimized schedules
(www.7shifts.com).
Overhead absorption. Better prime cost leaves more dollars to cover fixed overhead (rent, utilities). For
franchises, accurate prime cost tracking also means franchisees can be held to performance standards,
and franchisors can detect operational discrepancies across units.

In summary, controlling prime cost is a strategic imperative. NetSuite facilitates this by surfacing the data (via
integration of sales, purchasing, payroll) and enabling analysis. Add-on tools (forecasting modules, AI
assistants) promise to further tighten this control. But ultimately, the actionable levers are common-sense
financial management: cost-conscious purchasing and demand-driven staffing.
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Labor Scheduling and Workforce
Management
Challenges in Restaurant Scheduling
Staff scheduling in restaurants is complex due to variable demand, multiple roles, and labor regulations. Unlike
retailers with stable hours, restaurants face fluctuating daily and weekly patterns (e.g. weekday lunches vs
weekend dinner spikes). Common challenges include:

Matching staff to demand optimally. A Tuesday night volume may only need minimal staff, but
Saturday dinner needs full crews. Overstaffing hurts labor cost; understaffing hurts service and sales.
Many restaurants historically staff “by gut”, working to ensure coverage, which often leads to inflated
prime cost (kitchennmbrs.app). As the KitchenNmbrs guide notes, most operators “plan staffing by gut
feeling, watching their labor costs spiral out of control” (kitchennmbrs.app).
Compliance with labor laws. Overtime pay (time-and-a-half after 40 hours/week in most states, or
daily OT rules in some states) can blow up budgets if not managed. One 7shifts blog highlights that
managers should track hours mid-week to avoid unintended overtime, e.g. “if someone’s at 35 hours by
Thursday, redistribute shifts to avoid weekend overtime” (www.7shifts.com). Recently, legislative
changes (e.g. higher minimum wages, predictive scheduling laws, paid sick leave mandates) add
complexity. Tools must enforce compliance (break rules, overtime thresholds, shift length limits)
automatically.
Multiple roles and cross-training. Restaurants use servers, cooks, bartenders, hosts, etc. Employees
may be qualified for various roles. Schedulers must consider these constraints (a head chef cannot
easily flip to front-of-house). This multi-role dimension makes optimization harder.
Employee preferences and constraints. Staff availability, preferences, union rules, and requested
time-offs must be accommodated. Manual methods struggle to incorporate so many inputs; software
can streamline approvals and shift-swapping.
Open/Close Shifts. Closing and opening shifts (which overlap) require hand-offs; scheduling tools must
account for this overlap time. If not, one might inadvertently double-staff at shift-change.
Turnover and training. High turnover means schedules are reprioritized frequently. New hires need
orientation, experienced servers are key at peak times. Scheduling must balance skill mix.

Traditional tools for scheduling have ranged from paper charts to basic spreadsheets. Such methods become
unwieldy for multi-location chains or any operation with frequent changes. They also do not provide analytics.

7shifts and Other Scheduling Solutions
7shifts is a purpose-built workforce management and scheduling app for restaurants. Founded in Canada in
the 2010s, it has grown to support tens of thousands of restaurants worldwide. (It raised capital from venture
funds including SoftBank in recent years (www.crunchbase.com).) 7shifts offers:
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Drag-and-drop schedule building. Managers can create weekly schedules in minutes
(www.7shifts.com) by dragging roles onto shifts.
Labor budgeting. The app can import sales forecasts (from POS) and calculate a labor budget
percentage. As managers add shifts, it shows real-time labor cost vs budget (www.7shifts.com).
Time clock integration. 7shifts includes an integrated clock-in via mobile/tablet, ensuring timecards
feed into the system.
Team communication. It provides built-in chat, shift-swapping pools, and mobile access for staff to
view schedules and request time off. Fresh Restaurants reported over 3,000 time-off requests handled
via the app in a year, and 550 shift swaps in one month (www.7shifts.com) – tasks that would consume
hours manually.
Analytics. Reports on labor hours, costs, turnover, and sales-vs-labor are available. For example, the
Fresh Restaurants case shows charts of weekly labor cost percentage and labor productivity improving
over time (www.7shifts.com).
Integrations. 7shifts offers integrations (or APIs) with POS systems, payroll services, and other tools.
For instance, Fresh linked 7shifts to Micros POS so that sales and labor synced automatically
(www.7shifts.com).

According to 7shifts, integrating scheduling with a POS can yield highly accurate forecasting (95% accuracy in
Fresh’s case (www.7shifts.com)). A survey quoted by 7shifts found that in areas with rising minimum wages,
two-thirds of restaurants saw labor costs jump by 3–9% (www.7shifts.com). This has motivated many to adopt
scheduling software: 7shifts claims that shifting from manual to app-managed scheduling can save ~2% of
revenue on labor costs (www.7shifts.com). For a $1M/year restaurant, that is $2,000 per month saved on labor
(www.7shifts.com).

Other scheduling tools exist (e.g. HotSchedules, Deputy, Kronos Workforce Ready), but 7shifts specifically
targets restaurants with its integrated POS/player focus. Nevertheless, the core principles apply across
platforms: align staff hours with actual needs, track compliance, and eliminate wasted labor.

How Efficient Scheduling Controls Prime Cost
Labor is frequently the larger of the prime cost components, and the area where immediate changes are
possible (www.7shifts.com). So even small improvements in scheduling efficiency can noticeably reduce prime
cost. The Fresh Restaurants case exemplifies this: by using 7shifts to perfect staffing levels, Fresh dropped
their labor cost by 12% in one year across all locations (www.7shifts.com). This was a 3.5 percentage-point
reduction in labor% of sales. Concurrently, their “labor productivity” (sales per labor hour) rose 13%
(www.7shifts.com).

Detailed scheduling strategies include:

1. Forecast-Based Rostering. Rather than assigning staff by habit, schedules are built from sales
forecasts. If historical POS data shows a lull on Monday afternoons, fewer cooks/baristas are
scheduled, for instance. The CFO analysis of NetSuite Restaurant Ops highlights that scheduling should
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be tied to forecasted sales, and AI can suggest staffing changes for events or weather patterns
(www.houseblend.io). Indeed, one CFO reported that with AI forecasts “managers staff more accurately
[and] protect margins” (www.houseblend.io).

2. Avoiding Overtime. Many restaurants require overtime to cover last-minute shortages. But overtime is
paid at 150% in the U.S. (and even double in some countries). Managers should monitor hours daily to
reassign shifts and keep employees just under overtime thresholds (www.7shifts.com). Scheduling
software can flag upcoming overtime proactively.

3. Role Stickiness. Scheduling the right mix (experienced vs new, front-of-house vs back-of-house roles)
ensures service levels without overstaffing. Some systems even learn which “teams” of employees work
well together and optimize pairings (www.houseblend.io).

4. Availability and Shift Swaps. Allowing employees to submit availability and swap shifts through an app
reduces no-shows and the need for extra fill-ins. Fresh saved countless managerial hours by letting
employees bid on each other’s available shifts (www.7shifts.com) (www.7shifts.com).

5. Real-time Adjustments. On busy nights, managers can call in backup staff if Friday sales surpass
expectations. Systems like 7shifts enable managers to see open shifts and send messages from their
phone. Conversely, if business is slower, managers can cut a shift from the schedule.

Overall, well-executed scheduling keeps labor cost in line with business volume. It also improves employee
satisfaction (fair schedules, respecting requests), which indirectly affects prime cost by reducing turnover and
temp hiring needs.

7shifts Integration and Data Flows
Why Integrate Scheduling with ERP
In modern restaurant operations, an ideal system has seamless data flow:
POS→Scheduling→Payroll→Accounting. Each feeds the next. Without integration, staff hours and sales
remain siloed, and prime cost has to be manually pieced together, which is error-prone and slow.

Integration enables several key benefits:

Accurate Labor Costs in ERP. When 7shifts timeclock data flows into NetSuite (or any payroll system),
the ERP knows exactly how much was spent on wages each week. Without integration, labor costs
must be exported and re-entered.
Sales-Driven Scheduling. By syncing POS sales to 7shifts, the scheduler works with real data, not
guesswork. For example, Fresh integrated Micros POS with 7shifts so that each week’s sales
automatically pre-loaded into the scheduling tool (www.7shifts.com). This allowed labor budgets and
forecasts to be 95% accurate (www.7shifts.com).
Avoiding Manual Errors. 7shifts notes that without integration, managers spend hours “double-
checking time clocks, manually importing data into payroll, and scheduling based on gut instinct”
(www.7shifts.com). Automation eliminates many of these headaches.
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Single Source of Truth. Integrations create a unified dataset. 7shifts emphasizes that connecting all
tools means “one single source of truth – where all your information lives and updates automatically”
(www.7shifts.com). This prevents discrepancies (e.g. between hours recorded in scheduling vs hours
paid).
Better Business Decisions. Integrated data allows side-by-side analysis. As 7shifts warns, if
scheduling is isolated from POS, one might misinterpret needs (e.g. thinking 5 servers needed by feel,
when data shows 4 would suffice) (www.7shifts.com). With integration, managers see sales and labor
together and can keep both on target.

In short, integration “supercharges operations” by bridging the front-of-house data (sales & timekeeping) with
back-of-house finance and payroll (www.7shifts.com).

Existing Integration Paths

As of early 2026, 7shifts does not offer a native NetSuite connector within its partner ecosystem
(integrations.7shifts.com) (www.houseblend.io). Its documented integrations focus on POS systems, payroll
providers (e.g. ADP, Paychex), and HRIS. However, integration with NetSuite can be achieved through:

Generic Middleware/API Connectors. Services like Portable (an iPaaS) provide point-to-point
connectors between 7shifts and NetSuite SuiteAnalytics (portable.io). For example, Portable advertises
zero-code syncing of 7shifts labor data into NetSuite, enabling combined analytics.
Export/Import. 7shifts allows exporting timesheets in CSV or spreadsheet form. Restaurants could
schedule regular imports of 7shifts-generated CSV into NetSuite (or an intermediate payroll system).
NetSuite even supports CSV import tools for custom records. This process is manual but simple.
Custom API Integration. Both NetSuite and 7shifts have open APIs. A developer can script a
synchronization: e.g. nightly jobs that pull 7shifts worked hours, then create corresponding employee
time entries or payroll logs in NetSuite via its SuiteTalk Web Services API. Conversely, new hires or pay
rates changed in NetSuite could be pushed to 7shifts via its API, ensuring both sides use the same staff
list.
SuitePeople Talent Exchange. Oracle’s NetSuite has a marketplace of SuiteApps. Though not
currently one specifically for 7shifts, if demand grows, a third-party could build a SuiteApp that connects
to 7shifts (similar to how NetSuite integrates with other scheduling systems under Workforce
Management・Integrations (docs.oracle.com)).
Payroll System as Intermediary. Many restaurants pay payroll through providers like ADP or Workday.
If 7shifts exports to ADP and NetSuite pulls from ADP (via CSV or direct), then both systems share the
same payroll input. For example, 7shifts advertises linking timesheets directly to “your payroll provider”
(www.7shifts.com), and NetSuite’s WFM notes that hours can be exported into NetSuite for payroll
processing (docs.oracle.com).

Each approach has trade-offs. Middleware offers automation but may incur cost. Manual CSV is low-fi but
labor-intensive. Direct API is flexible but requires development. Often, multi-unit operators enlist consultants
(e.g. NetSuite SI or 7shifts partner) to establish the optimal integration pipeline.
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Data Flow: Putting It All Together

A well-integrated architecture might work as follows (see diagram/text below):

Track Sales in Real Time. The POS system (e.g. Simphony, Toast, Micros) records every transaction.
That data is sent to NetSuite for accounting (daily or in real time). If integrated, it also flows to 7shifts’
labor budgeting tool for sales forecasting (www.7shifts.com).
Build Schedule in 7shifts. The manager uses 7shifts to create weekly schedules, using the sales
forecast and employee preference data. Once published, the system notifies staff.
Capture Actual Hours. Employees clock in/out on 7shifts (or a linked time clock). At the end of each
shift or week, 7shifts has the actual hours worked by each role/employee.
Sync to Payroll/ERP. The hours are exported to NetSuite. In practice, 7shifts can calculate total wages
(given pay rates) and hand off an amount to pay or hours to process. NetSuite (or an integrated payroll
app) then uses this to post labor expenses into GL accounts. (www.7shifts.com) (www.houseblend.io).
Analyze Prime Cost. Now that sales and labor are both in NetSuite, the system can automatically
compute prime cost by period and location. Dashboards can show current prime cost vs target for each
outlet. Discrepancies alert managers.
Iterate with Forecasting. In parallel, actual sales and labor feed back into the forecasting engine to
improve next period’s schedule recommendations (www.7shifts.com).

This continuous loop ensures data alignment. If done manually, managers might build a schedule based on
last week’s (now stale) data and then later enter payroll hours into accounting as separate steps. Integration
cuts out these silos, yielding up-to-date direction and less re-work.

Case Studies and Real-World Examples
Fresh Restaurants (Canada) – Scheduling Integration Success

Fresh Restaurants, a plant-based chain in Toronto (6 locations, ~400 staff), provides a detailed example of
scheduling transforming prime cost. They adopted 7shifts in 2018 to replace an inadequate legacy scheduler.
Fresh had the goal of simplifying scheduling and communication while getting robust labor reporting
(www.7shifts.com). Key outcomes include:

Labor Cost Reduction (–12%). In their first year using 7shifts, Fresh “dropped their labor cost by 12%”
chain-wide (www.7shifts.com). On an average $/labor ratio, this was a 3.5 percentage-point cut. They
achieved this by building “labor-perfect schedules” with 7shifts, ensuring staff levels matched demand.
Productivity Gain (+13%). Fresh improved labor productivity (sales per labor hour) by 13%
(www.7shifts.com). With more efficient scheduling, their existing staff generated more sales revenue
collectively.
User-Friendly Scheduling. Managers cited 7shifts’ drag-and-drop interface and mobile app as huge
improvements. The chain received 3,000+ time-off requests and 550 shift swaps in 2019 via the app
(www.7shifts.com), tasks that would have been tedious on paper.
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POS Integration with Forecasting. Fresh integrated 7shifts with their Micros POS so that sales data
and labor synced automatically (www.7shifts.com). This enabled 95% accuracy in weekly forecasts
(www.7shifts.com). As Brand Manager Tory Halpin noted, “our managers no longer have to manually
calculate [sales] projections… 7shifts does these calculations for them, and we’re still surprised how
accurate they are” (www.7shifts.com).
Scheduling Enforcement. Importantly, Fresh used the integration to “enforce staff schedules,”
meaning schedules once published were locked to prevent unauthorized extra hours (www.7shifts.com).
This eliminated off-the-books time and “time theft,” helping labor costs stay on budget.
Lean Operations. By 2020, Fresh’s leadership proclaimed that efficient scheduling “streamlined their
operations and reduced admin work so they could focus on providing a unique experience”
(www.7shifts.com).

This case highlights the quantitative impact: within months, automated scheduling drove double-digit labor
savings. While not a NetSuite-using company, the Fresh story shows potential benefits if similar systems are
paired with full ERP. A NetSuite-backed restaurant implementing 7shifts would similarly feed those savings into
prime cost improvement.

Quick-Service Chain (Asia/Australia) – POS to ERP Integration

A case study by software vendor Zoku (2025) describes a multinational quick-service chain (Asia/Pacific/U.S.)
that integrated its POS with NetSuite (zokusuite.com). Although it focused more on POS than labor, it provides
an instructive example:

Objective. The chain sought consistency across outlets and automation of transactions to eliminate
manual data entry (zokusuite.com). They already used a cloud POS (Revel/Converge) but lacked back-
office integration.
Solution. They implemented NetSuite and connected it with Zoku POS. As a result, sales and inventory
data updated in real time to NetSuite (zokusuite.com), eliminating manual errors.
Inventory Control. Importantly, they set up recipes linked to sales and purchase orders
(zokusuite.com). This yielded “accurate capture of actual COGS” and allowed analysis of raw
material consumption by recipe (i.e. analyzing COGS vs sales). This directly improves prime cost
visibility.
Operational Efficiency. Automated shift close (by store managers) and electronic settlements helped
match cash and inventory (zokusuite.com). NetSuite became the single source for forecasting and
inventory.
Outcome. The company achieved “best in class operations,” with real-time consolidation and the ability
to do more in-depth analysis (e.g. slicing operations data by order type and time) (zokusuite.com).

The key takeaway is that integrating POS-to-ERP (as Zoku did with NetSuite) creates accurate, centralized
data. Although labor scheduling isn’t mentioned, the same principle applies: with one view of sales and costs,
restaurant leaders can spot inefficiencies. If 7shifts had been part of this stack, they could have plugged labor
data and extended the analysis to include labor in prime cost calculations.
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Hofman Hospitality Group (U.S.) – Centralized Financials

Hofman Hospitality (California) uses NetSuite to unify data across its 25 restaurants (www.oracle.com). CFO
Chris Crawley noted that NetSuite gave “a single view into data from across our operations,” which sped up
and accurate financial reporting (www.oracle.com). By automating reporting, they reduced the time to close
and could focus on strategic improvements. Ancillary benefits included identifying new ways to improve guest
experience via analysis. This aligns with the general theme: integrated ERP (accounting and inventory unified)
allowed managers to turn insights quickly into action (e.g. menu changes or staffing deployments)
(www.oracle.com).

Lettuce Entertain You (Multi-Brand Chain) – Efficiency and Agility

Lettuce Entertain You (130 restaurants, 60 brands) reported that growth led to complexity that craved better
systems (www.oracle.com). Their controller Jessica Ling said NetSuite reduced “time-consuming manual
finance tasks” and accelerated insights (www.oracle.com). In practical terms, this meant the finance team
spent less time on data scraping and more on analyzing trends. Faster insights allow quicker reactions to sales
dips or surges. For example, if NetSuite reports show late night sales lagging, the team can adjust staffing or
promotions faster, thereby impacting labor or COGS. While their example focused on finance team workload,
the underlying implication is that ERP agility lowers overhead (both time and money) in managing a complex
restaurant portfolio.

Small Restaurant Example – Shift to Scheduling App

While large groups share success stories publicly, small single-unit restaurants also benefit from scheduling
tools. One industry analysis notes that independent restaurants saved about 2% of revenue by moving from
pen-and-paper to a dedicated scheduling app (www.7shifts.com). If a small cafe does $500k a year, that is
$833 per month in labor savings by eliminating inefficient scheduling. Another small-case example (industry
literature) describes a bistro that cut schedule creation time from 6 hours to 10 minutes per week by
automating the process (ustechautomations.com). Such freed-up time, even if it comes at the cost of a
software subscription, is a net gain. For a small restaurant on NetSuite or QuickBooks, adding 7shifts can thus
yield measurable ROI.

NetSuite–7shifts Integration: Technical and
Strategic Implications
Technical Integration Considerations
Even though 7shifts is restaurant-specific, it does not plug directly into NetSuite by default. Restaurants must
deliberate on how best to create the data bridge. Key considerations include:

Authentication & Security. NetSuite’s SuiteCloud platform and 7shifts API both support secure token-
based access. When building a custom connector, one must securely store credentials (NetSuite uses
token-based authentication or user/pass with designated role) and ensure data encryption in transit.
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Data Mapping. Determine which fields must transfer. For example, time entries (with date, employee,
hours, wages) must map to NetSuite employee records. 7shifts often uses employee email or ID;
NetSuite employee records must be matched (by name or external ID). Sales data mapping is simpler if
daily totals are sent.
Frequency/Latency. Decide on sync frequency. Many operations do nightly syncs (after store close),
but busy multi-restaurant chains may want intra-day syncs for same-day visibility. Fortunately, cloud
APIs allow near-real-time sync if needed.
Error Handling. The integration should check for mismatches (e.g. an employee worked hours in
7shifts but no matching NetSuite employee ID exists). Good practice is to log errors and notify admins
so issues can be fixed (state that “Steve Johnson had no NetSuite profile at 8pm shift”).
Payroll Systems. If the restaurant uses a stand-alone payroll (ADP/Paid 7th), integration might feed
into that instead of NetSuite’s payroll. In NetSuite’s WFM help, it notes direct payroll links to US payroll
systems aren’t supported (docs.oracle.com), but hours can be exported for payroll processing
(docs.oracle.com). Thus, integration might simply populate a NetSuite “timecard” table that preps for
payroll calculation within NetSuite.
Workflows and Automation. Integrations can leverage NetSuite’s SuiteScript to auto-create
transactions. For example, a daily script could take synced hours and generate a Journal Entry or Bill (if
labor billed internally), automating accrual of wages.
Technical Partners. Some advanced restaurants may hire a NetSuite consultant (or use 7shifts
professional services) to build and maintain the integration, especially if other backend systems are also
in play.

Strategic Benefits of Integration
From a strategic viewpoint, linking 7shifts and NetSuite yields measurable advantages:

Eliminate Redundant Work: Labor intensive tasks like manual data entry or spreadsheet
reconciliations are removed. One restaurant owner testimonial aptly said that integrated scheduling
freed managers “from wrestling spreadsheets” (www.7shifts.com).
Tighter Labor Cost Control: With the real-time sync, managers see almost immediately when labor is
off-target. For example, Houseblend notes operators can compare actual labor spend vs budget daily
and adjust workforce accordingly (www.houseblend.io). Such control can prevent “leakage” of profit into
unnecessary wages.
Faster Financial Close: Unified data accelerates the monthly close. Rather than hunting for missing
invoices or timecards, most transaction data is already reconciled. Oracle cites customers reducing
close cycle time by 50% with its new platform (www.houseblend.io).
Actionable Insights: Combining scheduling (from 7shifts) with Finance (NetSuite) allows new types of
reports. For instance, management could correlate labor efficiency (sales per labor hour) with location
profitability. They could also track actual prime cost vs plan in dashboards. The CFO analysis suggests
one can “see issues as they arise rather than retrospectively” when data is unified (www.houseblend.io).
Employee Satisfaction & Retention: Although intangible, a smooth scheduling system (connected to
payroll) improves staff morale. Accurate pay (no missing hours), easy swap/shift management, and
transparency build trust. Reduced turnover directly reduces hiring/training expenses, contributing
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indirectly to cost savings.

Integration Case: Using an iPaaS (Portable)
As a concrete example, consider using an integration platform like Portable (an “iPaaS”). Portable advertises
(as of 2026) pre-built connectors for 7shifts and NetSuite SuiteAnalytics (portable.io). This would allow setting
up data flows without coding. A restaurant chain could specify “sync 7shifts weekly labor data to
SuiteAnalytics,” and Portable handles the extraction (from 7shifts API) and loading (to NetSuite). While such
tools have subscription costs, they dramatically shorten deployment time. Portable also mentions AI
orchestration features, hinting at intelligent mapping. Ultimately, the choice between DIY vs iPaaS vs
consultant depends on scale and budget.

Data and Analysis
To ground our discussion, we summarize some key data points and research findings relevant to restaurants,
prime costs, and scheduling:

Prime Cost Benchmarks: Typical targets by restaurant type are 55–65% of sales (www.7shifts.com)
(www.7shifts.com) (Table above). Case studies and guides consistently cite 60% as a threshold
(kitchennmbrs.app) (www.7shifts.com). Supy (a restaurant operations blog) suggests quick-service: 55–
60%, casual: 58–65%, fine dining: 60–70% (supy.io).

Labor as a % of Sales: 7shifts data indicate labor alone can be 25–35% of revenue
(www.houseblend.io). In high-wage states, Axios reports two-thirds of restaurants saw labor costs jump
3–9% after minimum wage hikes (www.7shifts.com). Conversely, after efficiency gains, restaurants have
found labor percentages falling by a few points (e.g. Fresh’s 3.5 point drop (www.7shifts.com)).

Savings from Scheduling Software: According to 7shifts, using a specialized scheduling app saves
~2% of revenue in labor costs (www.7shifts.com). This aligns with the Fresh case (roughly 3–5
percentage points). Extrapolated, a $10M chain could save $200k/year through better scheduling.

Payroll Efficiency: 7shifts cites an example of a Philadelphia chain (Jeremiah’s Italian Ice) that saved
“over 27% on labor costs” by integrating 7shifts with its POS (www.7shifts.com) (likely reflecting both
scheduling and payroll efficiencies).

Forecasting Accuracy: In case studies, sales forecasting with integrated data reached ~95% accuracy
(www.7shifts.com). High accuracy enables lean staffing.

Time Saved for Managers: Software solutions reduce admin time. For instance, Birdcall (Denver) cut
average employee tardiness by 10 minutes through app communication (www.7shifts.com). Others
report schedule-building time dropping from hours to minutes (see reference (ustechautomations.com)).

These figures illustrate the magnitude of impact: even modest improvements in scheduling or cost control
translate to significant dollars in restaurant P&L.
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Future Implications and Trends
The landscape of restaurant back-office operations is evolving rapidly. Our research suggests several future
directions:

1. AI and Automation. As Oracle’s announcements indicate, AI will increasingly automate and optimize
tasks. We have seen emerging tools that predict demand, auto-schedule staff, and generate purchase
orders (www.houseblend.io) (www.houseblend.io). For example, AI can now compute item-level margin
including labor and waste (www.houseblend.io), allowing nimble menu adjustments. Moving forward, we
can expect more “AI assistant” features: voice-driven scheduling adjustments, predictive alerts (“you
need an extra server next Saturday”), and robotic process automation (RPA) for routine reconciliations.

2. Integrated Cloud Suites. The trend is consolidation: rather than dozens of best-of-breed point
solutions, restaurant groups will favor a unified cloud ecosystem. Oracle aims to be that on one side
(Simphony POS + NetSuite ERP), but there are also specialized all-in-one players like Restaurant365
(a cloud ERP built for restaurants). Restaurant365 already advertises full integration of scheduling to
accounting. Competitive benchmarking between NetSuite-based stacks and these vertical platforms will
intensify. For chains that already use NetSuite, adding the new Restaurant Operations suite will further
reduce the need for external scheduling apps, unless those apps offer unique features.

3. Labor Compliance Tech. With increasingly complex labor laws (e.g. predictive scheduling ordinances,
tip-sharing rules, safety mandates), tech that ensures compliance will be crucial. We saw 7shifts
mention compliance tools (wage theft alerts, break management). NetSuite’s WFM may similarly ramp
up compliance checks. Automated compliance reduces risk of costly legal issues (one example: a U.S.
restaurant worker won $127k for unpaid overtime (www.waiterpay.com), underscoring why accurate time
records via 7shifts would have been valuable).

4. Data-Driven Culture. As more restaurants adopt integrated systems, their management style shifts
from reactive to proactive. CFOs become “Ops CIOs” armed with real-time dashboards
(www.houseblend.io). Decision-making becomes evidence-based: e.g. “We see Tuesday nights are 20%
slower than last year, so we’ll schedule one less server.” In the long run, chains that deeply leverage
analytics (of sales, social media, local events) to adjust labor and inventory will stay most competitive.

5. Globalization and Franchising. The new NetSuite platform will support hundreds of currencies and
languages (www.oracle.com), reflecting that restaurant concepts are global. Franchisors, for example,
will want all franchisees to feed data into HQ systems. Central reporting across regions (even with
franchisee autonomy) will grow. Tools integrated into NetSuite could help enforce brand-wide prime cost
and scheduling standards.

6. Other Integrations. While this report focused on 7shifts, restaurants use many connected systems:
kitchen display (KDS), reservations (OpenTable), yield management, etc. Integration between all these
and NetSuite will be desirable. For example, linking table reservations to predicted covers can refine
coming demand forecasts, further optimizing staffing and food prep.
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7. Technology for Small Operators. As cloud solutions become more user-friendly and affordable, even
small independent restaurants will adopt them. Marketplaces and add-ons targeting small business (e.g.
single-location packages) will proliferate. Intuition Labs (the [user] of this report) for instance offers
turnkey restaurant tech stacks. For the “long tail” of dining establishments, turnkey NetSuite or NetSuite-
like offerings (coupled with 7shifts or similar) could become standard tools.

Conclusion
NetSuite has emerged as a powerful platform for restaurant operators seeking to tame complexity and improve
margins. By centralizing financials, inventory, and other back-office functions in the cloud, NetSuite addresses
the “disparate systems” problem that long plagued the industry (www.oracle.com) (www.houseblend.io). When
combined with dedicated labor tools like 7shifts, restaurants can achieve new levels of efficiency. Integrated
workflows – from POS through staff scheduling to payroll – reduce administrative overhead and yield higher
accuracy in tracking prime cost.

Our review of literature and case examples finds across-the-board consensus: tracking prime cost diligently
leads to better profit outcomes (kitchennmbrs.app) (www.7shifts.com), and smart scheduling is a key
lever in that effort (www.7shifts.com) (www.7shifts.com). Restaurants that have embraced these practices
report labor cost savings on the order of 10–30% per location, and maintain prime cost within healthy targets
(www.7shifts.com) (www.7shifts.com). With rising auditability (e.g. digital timeclocks, cloud records), even
managers’ decisions can be data-driven and transparent.

Looking ahead, wholesale PLCs of technology are on pace to further revolutionize operations. Oracle’s own
investment in AI-powered restaurant solutions (www.oracle.com) (www.houseblend.io) parallels similar moves
by other vendors. We expect chef-level operations to become dramatically more autonomous – menus priced
and adjusted algorithmically, orders to suppliers triggered by predictive analytics, and staffing rosters
assembled by machines forecasting growth. Even so, the fundamentals remain: controlling food and labor
costs (prime costs) is where restaurants win or lose. NetSuite, 7shifts, and their contemporaries are just tools
to put that control within reach.

In sum, an integrated approach – ERP plus intelligent scheduling – is now both feasible and proven in
restaurants of all sizes. Executives who harness these solutions will be better equipped to serve customers
profitably. As one CFO noted after implementing NetSuite: an integrated suite “give[s] us the visibility we
needed to quickly identify performance drivers” (www.oracle.com). With prime cost and labor systems
integrated into that view, restaurants can finally see the true bottom line in real time and keep their kitchens
and books in balance.
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About Houseblend
Houseblend is a NetSuite consulting firm serving finance and operations teams. We help organizations
implement ERP systems, connect business applications, improve existing configurations and maintain the
systems that support everyday work. Our audience includes finance leaders, controllers, operations managers,
NetSuite administrators and implementation teams.

Implementation and architecture

Houseblend provides NetSuite implementation, architecture and data migration services. We help teams
evaluate how business processes, reporting requirements and existing data should fit together in an ERP
environment. Training supports the people responsible for adopting and operating the resulting system.

Integrations, customization and AI

Our services include NetSuite integrations and customization, as well as AI integrations and AI transformation
work. These engagements connect ERP data and workflows with the broader application landscape. The right
design depends on the organization's systems, controls and operating needs.

Improve and support an existing system

Houseblend offers NetSuite health checks, optimization, managed support and project rescue services. We
also provide expertise for analytics and specialist workflows, including NetSuite Analytics Warehouse,
warehouse management and field service management. Published educational material helps teams
investigate options and prepare informed questions for their implementation or support work.

Work with Houseblend

Explore NetSuite implementation, integrations, managed support and AI integrations. Contact Houseblend to
discuss your current system and priorities.

Article examples explain concepts rather than promising a particular license, product capability, delivery
schedule or outcome. Engagement scope is confirmed with the Houseblend team.

Website: https://www.houseblend.io

This article is educational. Verify consequential medical, legal, financial, regulatory and technical decisions with appropriate professionals and the
cited primary sources. Company services are described separately from the article's research findings.
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