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10 / KITCHEN COORDINATION

Right order. Right time. Right
screen.

Maistro coordinates which order reaches which kitchen screen and when. It also syncs with
drivers, holding orders until drivers are available so the kitchen and delivery operation can work
to the same timing.

The right order on the right screen

Order routing connects incoming work to the kitchen screen where it is needed. The purpose is
straightforward: give the relevant team the order they need to work on, where they need to see it.

Timing is part of the workflow

Getting an order into the kitchen is only half the job. Maistro coordinates when it reaches the relevant
screen, helping the team work on the right order at the right time.

Hold orders until drivers are available

The kitchen syncs with the driver operation and holds orders until a driver is available. Preparation can
therefore take delivery availability into account, rather than treating the kitchen and dispatch as separate
queues.

The kitchen workflow and screen setup are matched to how your restaurant prepares and fulfils orders.

Maistro | September 2026 1



Ma iStrO FACTS / PRODUCT GUIDE

Kitchen coordination / Kitchen display

Maistro | Kitchen display Riverside Kitchen | 18:42
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#1041 coLLection 08:24 #1042  TAKEAWAY 03:12 #1043 DELIVERY 04:08 #1044 DELIVERY ONHOLD #1040 TABLEO6 READY

1 x Margherita 12.5" 2 x All Out Pepperoni 9.5" 1 x Hawaii Five-0 12.5" 1 x Margherita 9.5" 1 x Spicy Nduja 12.5"0

Extra mozzarella No

Ready

1 x Garlic bread 1 x Chipotle dip 1 x Fries 1 x BBQdip 1 x Garlic mayo °

Ready Ready Ready

@ Waiting for a driver
when a driver ° Ready to serve

MR Driver arriving in 4 min

Mark order ready Mark order ready Mark order ready Release hold ’ Recall order

$ . Preparing . Due soon . On hold . Ready

Static product illustration or preview. Any figures shown are illustrative.

Explore this section online for animations and interactive examples.
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