
Peak turnovers on the mountain peak
Orderman Portrait: Stefan and Raingard Muxel

“800 meals a day – that’s brutal, but a fact. We have 150 seats in the 
restaurant. In good weather, we also have a terrace with 200 seats and 
the ice bar. With Orderman, serving these areas has gotten a lot easier. 
Above all, our employees are happy about hot the six Orderman Max 
handhelds make their jobs so much easier,” raves Stefan Muxel

It is the highest accommodation facility on the Arlberg: the hotel/restaurant named “Mohnen-
fl uh” (“Poppy Seed Ridge”). The air can sometimes get pretty thin at 1750 m – yet thanks to 
Orderman’s radio ordering system, owners Stefan and Raingard Muxel are never out of breath.

20 years ago, they remo-
deled the house of Stefan’s 
parents, and thus 20 years 
of Mohnenfl uh came of 20 
beds in their parents’ busi-
ness. Today, the business 
consists of a hotel with 54 
beds and a restaurant, and 
29 employees cater to the 
guests’ well-being. The mar-
ried couple indulged them-
selves in something special 
for their anniversary: “At 
the beginning of the winter 
season we reorganized eve-
rything, remodeled the bar 
and bought Orderman hand-
helds,” the Muxels recount.  

And in light of the business’s 
workload, they came just at 
the right time: “800 meals a 
day on the best days – that’s 
brutal, but a fact. We have 
150 seats in the restaurant. In 
good weather, we also have a 
terrace with 200 seats and an 
ice bar. With Orderman, ser-
ving these areas has gotten a 
lot easier,” raves Stefan Mu-
xel. Not only for the Moh-
nenfl uh proprietors: Above 
all, the employees are also 
pleased about how the six 
Orderman Max handhelds 
make their jobs so much ea-
sier. “Our employees have 
all reacted positively and 
would not want to work wi-
thout Orderman anymore. 

It’s an enormous enrichment 
for the service staff, since 
they no longer have to car-
ry drinks and food. Instead 
they are right by the guests 
and can concentrate on sel-
ling while the buspersons do 
the carrying,” Muxel said.

Order takers become 
salespersons

As a result, the ambitious 
restaurateur’s and hotelier’s 
turnover is increasing remar-
kably:
“Every day we sell more and 
are now defi nitely already 
approaching a 10 percent in-
crease in turnover. Through 
regular employee training, 

order takers are becoming 
real salespersons.” This has 
also captured the attention 
of other restaurant owners: 
“I often see colleagues of 
neighboring businesses who 
take a look at our system and 
I honestly recommend Or-
derman to everyone,” Muxel 
said – and added, smiling, 
“Hopefully not all of them 
will change to Orderman, 
otherwise they will also get 
so much better.”

Greater quality of service 
through time saving

That it would be an Order-
man and no other system 
was clear to Stefan Muxel 

appears to be a 
magic number for 
the Muxel family: 

20



se order entries and waiters 
work much more calmly. It’s 
a pity that we waited so long 
to buy Orderman – it only 
offers advantages!”

www.hotelmohnenfl uh.at
www.pos-kassen.at
www.orderman.com

with the handhelds we’d no 
longer be as fl exible for spe-
cial requests and that we’d 
give up on quality of service. 
Yet with the fax function the 
opposite was the case, and 
thanks to the time savings 
we can offer even more 
personal service. Above all, 
one no longer has any fal-

from the beginning – “alt-
hough there are cheaper so-
lutions, Orderman is simply 
the best”.  As signifi cant ad-
vantages, he cites the good 
handling, the superb design, 
ease of use, the failure-free 
technology, as well as the 
frictionless processing in 
the kitchen thanks to the 
printer. “Ultimately decisive 
was also the modern impres-
sion. Our employees were 
easily able to identify with 
Orderman’s modern hand-
helds,” adds Stefan Muxel. 
Nowadays it’s impossible 
for a restaurateur to imagine 
working without Orderman. 
The original doubts have 
vanished into thin air: “The 
clientèle in Oberlech always 
has special requests. Our 
guests are demanding. I was 
therefore worried at fi rst that 

Stefan and Raingard Muxel indulged themselves in something special for their business’s anniversary: 
Max handhelds by Orderman.

NEW PRICING MODEL
AND CUSTOMIZED

PRODUCT PALETTE

Orderman is the world’s only ma-
nufacturer that offers a selection of 
restaurant service handhelds for 
customized solutions for every res-
taurateur. Willy Katamay, Orderman 
Sales Director and Co-proprietor, 
explains the reason thus: “We’re able 
to do this because Orderman hand-
helds are developed exclusively for 
the rigorous demands of the hospita-
lity industry.  We don’t produce any 
other products and we’re not active in 
other sectors – our entire know-how 
lies in the handheld sector. And that 
can be seen in every single one of 
our products!” The new Orderman 
pricing model is divided into three 
price classes:

The Orderman Don is the entry into 
the professional class. It offers pro-
fessional technology at an unbeata-
ble price/performance ratio. The Don 
is now available at a signifi cantly re-
duced price.

Max2 and Leo2 – the all-rounders 
– distinguish themselves by their 
perfect, sunlight-friendly display, ex-
traordinary robustness and further 
innovative functions. Technologically, 
they differentiate themselves primari-
ly by their various input philosophies. 
Leo2 is operated via keyboard entry, 
while Max2 is touch-sensitive.  In 
terms of price, both devices form 
the middle segment of the Orderman 
product range.

Max2plus and Leo2plus are the 
premium class of Orderman hand-
helds. An integrated Bluetooth inter-
face for the belt printer is standard on 
both devices. In addition, the “plus” 
devices can be expanded by further 
customized options, such magnetic 
and contact-free card readers.

The Base Station is the heart of eve-
ry Orderman installation. It provides 
the best possible, absolutely reliable 
wireless performance. Effective im-
mediately, the price of the Base Sta-
tion has been reduced by 50 euros. 
The customized selection of various 
device types now makes it possible 
for every restaurateur to fi nd the Or-
derman of his desires – in terms of 
both price and technology. Regard-
less of whether you’re seeking a pro-
fessional handheld at an entry-level 
price, or whether a high-end solution 
comes into question – Orderman has 
the right device for every demand. 
Orderman handhelds work world-
wide with the leading software and 
payment processing solutions.


