Running an event is a series of small promises you make to people who showed up expecting a smooth night.
Your guests want to scan in quickly, find their seat without confusion, and grab food or drinks without waiting
forever. Behind the scenes, that all depends on one unglamorous system that has to behave under pressure: your
point of sale for tickets and concessions.

A good POS setup does more than print receipts. It coordinates inventory, pricing, permissions, and reporting, and
it gives staff a simple interface when the line is moving one person at a time. The wrong setup creates bottlenecks

that feel worse than they are, because people notice waiting in a place where they expected fun.

This article walks through how event POS systems work for ticketing and concessions, what to configure before

doors, and how to keep everything running when the unexpected happens.

Why ticketing and concessions belong in one system

Ticketing and concessions seem like separate jobs. One is about access, the other is about selling snacks. In
practice, the operational reality is different. Staff are shared, timing overlaps, and cash flow needs to reconcile the
same night.

When ticketing and concessions share the same platform (or at least the same back office model), you reduce

friction in a few important places:

First, staff training is easier. If a cashier already understands how products, modifiers, and receipts work in

concessions, that same mental model can carry over to scanning tickets, refund handling, and void logic.

Second, reporting becomes cleaner. If you need to know how much sold, how much was comped, what was

refunded, and what was redeemed, you do not want to stitch together three spreadsheets at midnight.

Third, you lower the chance of mismatched rules. For example, if your event policy says children under a certain
age are free, you want that logic to be consistent across ticketing and concession offers, not handled differently by

two unrelated tools.

Even if your venue uses separate hardware at the doors and at the stands, the best POS arrangements align the

rules in the back end.

The POS parts that matter during an event

People often shop POS based on features they can demo, like a pretty menu screen. What matters more is how
the system behaves during the chaos of doors open, lines form, and someone's cousin “just needs one quick

refund.”
Here are the pieces that tend to make or break an event POS rollout:

* Ticket scanning and validation: The ability to read tickets fast and reliably, with clear responses for “valid,”

T

“already used,” “invalid,” and “rejected because of order status.”

* Sales, tax, and discounts: How the POS handles item pricing, tax rules, bundle logic, and discount

permissions.

* Inventory and modifiers: Whether you can track items like bottled water and beer counts, and how

modifiers work for add-ons or size options.



* Payments and reconciliation: Integration with card readers, cash handling, and the ability to balance tills by

shift or station.

* User permissions and audit trails: \WWho can issue refunds, comp items, change prices, or override age

checks, and how each action is logged.

You do not need every advanced feature at every event, but you do need the core behaviors to be consistent. If
the scanner app randomly freezes or the register crashes when the Wi-Fi stutters, the system will cost you more in

staff time and guest goodwill than the software subscription ever saved.

Pre-event setup: the work that prevents the ugly surprises

The day of the event is not the time to “learn the system.” Most of the painful issues come from gaps in
preparation: missing permissions, unclear concession menus, wrong tax settings, duplicate product names, and

pricing that looks right on paper but breaks on the register.
Start with ticketing rules. Decide what “valid” means in your POS workflow.

Are tickets QR codes that scan offline? Are they checked against a cloud database? Can you sell tickets on-site, or
is the box office separate? What happens when staff encounter a partially used ticket, an old ticket, or a ticket

transferred between accounts?

Next, configure concession logic with the same level of care. A common mistake is treating your menu like a static
list. In reality, menus change based on stock levels, event timing, and staffing. At minimum, ensure you can do

these actions quickly at the register:

® sell items with the correct price and tax
® apply approved discounts or promos

* void a transaction correctly when a mistake happens

refund or reverse a sale when policy allows it

If your event offers limited items, like “premium seats only” or “"VIP welcome drink,” those rules need to map
cleanly to the POS. Otherwise, staff end up making judgment calls mid-line, and different staff will make different

calls.

Designing a concession menu that a register can handle

A concession menu that looks great on a poster can be a nightmare on a POS screen if it is too complicated. The

best menus are not necessarily the largest, they are the easiest to transact quickly.

The register needs to be responsive, with items positioned where staff can find them without thinking. If you have
multiple versions of the same item, like "beer - pint” and “beer - mug,” it helps to design modifier flows that

minimize tapping.

There is also a practical point about speed. During peak minutes, the line advances by the slowest transaction. One
customer paying cash, another applying a promo, and a third asking to customize sizes can stretch the line

dramatically. Your POS should support those variations without making the cashier step through seven screens.
A few details that often reduce time at the stand:

Use clear product names that match what customers expect when they speak quickly. “Loaded Nachos with

Chicken" beats “Nachos - Entree - SKU 1847" for real-world conversations.



Keep modifiers limited. If you need add-ons like cheese, jalapefios, or extra chicken, consider using fewer option

buttons and more consistent combos, rather than every possible combination.

Plan for out-of-stock behavior. If beer runs out, do you hide the item instantly, mark it sold out, or change it to a

message? The process should be fast and reversible.

The POS should support the way your operation actually works, not the way your spreadsheet organizes products.

Ticketing workflows: scanners, lists, and edge cases

Ticket scanning is where guests experience your competence in real time. If a staff member has to fumble with a

device or ask the guest to wait for “manual checking,” the mood changes quickly.
A well-configured POS ticketing workflow typically includes:

Valid scan behavior with clear outcomes For example, when a QR code is scanned, the system should show that it's

accepted and, if relevant, where it should be directed (general admission entry vs. A specific section).

Duplicate handling You want to know instantly if a ticket has already been used. This is also where staff need Click

for source a consistent policy: who is allowed to override, and how that override is justified.

Offline or degraded mode Most events assume connectivity. Then connectivity fails. If your POS can function in a

limited offline mode, staff can keep lines moving while you reconcile later.

Manual entry with audit trail There should be a controlled way to add a guest, reprint a ticket, or check a

reservation, but it should never be “just type anything.” Good systems record why and by whom.

One practical reality I've seen repeatedly: ticket problems rarely happen in the cleanest way. A guest might have a
screenshot of a QR code, a damaged barcode, or a ticket transferred late and still processing. The difference
between a manageable issue and a disaster is whether your POS workflow supports “the messy middle” clearly.

Staff need prompts, not guesswork.

Concessions workflows: fast sales, controlled comping, fewer mistakes

Concessions run on momentum. Customers decide what to buy while they are in line, not after they reach the

counter. That means the register should be simple and forgiving.

A POS station should support fast item selection, then payment, then printing or digital receipts according to your
policy. Voids and refunds should be possible, but controlled. If too many staff members can void without

explanation, reconciliation becomes unreliable.

Comping is where permissions matter most. A free drink due to a sports team appearance, a refund due to an
order mistake, or a courtesy credit for a long wait. These are real moments, and you want them to happen quickly,

but you also want a record for finance and for your own sanity later.
A strong concessions workflow generally includes:

Clear refund reasons Cashiers should not improvise categories. If the POS uses consistent reason codes, you can

analyze issues afterward, not just reconcile totals.

Limits and approvals Sometimes you need a supervisor approval over a certain amount or for refunds after a

certain time window.


https://www.theposexchange.com/blog/toast-vs-clover
https://www.theposexchange.com/blog/toast-vs-clover

Shift-based reconciliation If you have multiple stands and multiple shifts, tills should be manageable and

comparable.

Hardware and connectivity: where POS becomes real

Even the best software struggles if hardware and connectivity are unreliable. Events are messy environments for
networks. People pack into spaces, streaming everything on their phones, and your system inherits that

interference.
Your POS hardware plan should consider:

* Scanners vs. Cameras: Barcode scanners are often faster and more consistent for QR codes, but they depend

on correct settings and durable devices.

* Payment terminals: Make sure card readers are supported and stable, and that fallback options for offline

card payments match your compliance obligations.

* Mobile POS devices: Tablets or handhelds work well for roaming sales, but you need a battery strategy that

matches your busiest time window.

* Network reliability: If you rely on Wi-Fi, test coverage in the exact areas where the registers operate. It is

common for a venue's “main hall” to be fine and the concession area to be weak.

* Backup plan: At minimum, plan for one or two devices to be spare. A dead tablet during peak minutes

creates panic and delays.

From experience, the biggest mistake is assuming the venue network is ready. Venues often provide guest Wi-Fi,
which is not designed for payment traffic. Even if it can carry data, it might not behave predictably under load. Test

early, then test again on the event layout, not on the office floor.

Reporting that actually helps you manage the night

The finance report you want is not just “total sales.” It's a map of what happened: ticket counts, concession

breakdowns, discounts, refunds, voids, and the difference between cash and card deposits.

If your POS supports station-level reporting, that's valuable for identifying where time got lost. If your POS

supports product-level sales trends, you can adjust staffing for the next event.
A good event POS reporting setup helps you answer questions like:

Which items sold out first? Did a discount promo drive volume or just reduce margin? Were refunds unusually

high at one stand? Did card sales spike after a certain moment, possibly indicating confusion at the register?

Be cautious about what you assume. Sometimes a “sale” recorded at the register does not match what's deposited
due to payment processing delays or partial authorizations. Your reconciliation process should reflect the payment

provider's flow. Build that expectation into your closeout checklist.

Staff training: make it procedural, not personal

Training is not “show people how the screen looks.” Training is giving them muscle memory for the few things they

will do repeatedly, plus a clear approach for the things they might only do once.

If you have new staff, create a quick routine:



How to find items How to apply common promos How to handle voids without breaking totals How to process

refunds with the correct reason What to do when the scanner rejects a ticket

Most problems happen when staff do not understand the “system consequences” of an action. For instance, a void
might reset an item line but leave other numbers unchanged. A refund might require selecting the original

transaction. Comping might require a reason code and also reduce revenue reporting.

When training makes those consequences clear, you reduce disputes later. Staff feel confident, and supervisors

trust the registers.

A few practical scenarios and what the POS should do

Real events include real edge cases. You cannot prevent every problem, but you can configure your POS to reduce

the number of moments where staff must improvise.

Scenario 1: The line is long and someone wants a custom order

Your POS should allow modifiers quickly without redoing the whole transaction. If custom orders require too many

steps, lines stall.

A good approach is to limit custom complexity. If you know customers commonly add cheese or change drink size,

build those as fast modifiers rather than creating entirely separate product entries for every variation.

Scenario 2: Someone claims they already paid

In ticketing, this could be a duplicate admission attempt. In concessions, it could be a miscommunication about

whether a card payment completed.

The POS needs a way to verify the transaction status. That might involve checking receipt history, reviewing recent
transaction logs, or scanning an order code. The key is speed. If staff have to dig through five layers, the guest’s

frustration grows.

Scenario 3: Connectivity drops

When POS systems lose connectivity, they must handle it gracefully. If card payments are disrupted, you need a
workflow that is policy-compliant and consistent. If ticket scanning goes offline, you need to know what happens

to accepted tickets.

Your backup plan should specify who flips to backup mode, when to do it, and what to communicate to guests.

Confusion spreads faster than the technical issue itself.

Implementation checklist: what to verify before doors open

You can have great software and still have a shaky rollout if details slip. This is a compact pre-event verification

routine that tends to pay off, especially when multiple staff teams are involved.

1. Confirm ticket scan rules, including duplicate and invalid ticket behavior

2. Test concession items on the exact register screens used during the event, including discounts and modifiers
3. Verify tax settings, price tables, and any promo rules against your event invoice expectations

4. Run a simulated closeout: refunds, voids, and a cash till count, then generate reconciliation reports

5. Check device readiness: batteries, spare devices, and network coverage in each concession location



Keep it procedural. The checklist should not become a negotiation on the floor.

Troubleshooting during the event: calm, fast, and documented

No matter how prepared you are, something will break at least once. The difference between “a problem we fix"

and “a problem that ruins the night” is whether you handle issues with a consistent approach.
Here is a tight troubleshooting sequence many teams use to get unstuck quickly:

1. Identify the scope, which device, which station, how many transactions are affected

2. Check the simplest causes first: power, network signal, scanner pairing, payment terminal status
3. Use the POS system’s logs or last transactions view to confirm what the customer saw

4. Apply the smallest corrective action that restores service, avoid unnecessary resets

5. Document what happened, including timestamps, for post-event reconciliation and review

This approach helps because it prevents “random fixes.” Staff do not chase symptoms, they restore service while

keeping a trace of what changed.

The trade-offs: integrated systems vs. Best-of-breed components

Some venues prefer a single integrated platform. Others use separate tools, like a ticketing platform plus a

different POS for concessions. Both can work.

The trade-off is mostly about complexity and ownership. Integrated systems can reduce data mismatch and
simplify permissions. But they might limit certain customization or require you to adapt your concession flow to

their product model.

Best-of-breed setups can offer flexibility in one area, but the seams show up in reporting and reconciliation. If

ticket comps affect concessions offers, you need a reliable way to connect those policies across tools.

If you have limited time, staff, or internal IT support, integration usually reduces operational risk. If you have a

mature back office team and clear processes, a modular approach might be fine, but it needs discipline.

A practical way to decide is to ask what breaks when one part is down. If ticket scans fail, can concessions keep
running smoothly? If concessions Wi-Fi drops, can you still validate tickets at the doors? Design your workflow

around how your team can keep the rest of the event moving.

Choosing your event POS: features that matter more than marketing
Different vendors use different language, but the underlying requirements tend to be consistent.
Look beyond “easy to use” claims. Focus on operational details.

How quickly can staff find items? Can you disable an item instantly? Can you handle age checks or restricted items
cleanly? Are refunds and voids traceable? Can you export reports in a format that matches how your finance team

works?

Also consider usability under stress. The interface should be readable under dim lighting, fast to tap, and resilient
to common input mistakes. The best test is not a demo. It's a real trial run at similar event hours and similar crowd

flow.



Finally, confirm support. On event day, you do not want a ticket queue and a promise to “respond within one

business day.” You need fast escalation and a clear plan for how software issues are handled.

Getting your team ready for the first hour after doors

Many events look fine for the first 20 minutes. Then the first wave hits, and the real behavior shows up. Your first

hour is where you learn if staff habits match the POS reality.
To prepare for that first hour, make sure:

Staff roles are clear Who scans tickets, who handles manual checks, who manages the concession floor, who

approves exceptions.
Stations have enough stock and change If staff run out of change, they scramble, and customers notice.

The communication channel is defined If a problem occurs, how do staff reach the supervisor, and how quickly

does that information travel to the right station.

Most importantly, keep the POS behavior predictable. If staff can rely on the system to guide them through

approvals and exceptions, they will spend energy on guests instead of fighting screens.

Making concessions feel effortless while keeping numbers accurate

A good POS for events is the silent engine behind a night that feels effortless. Guests experience speed and clarity,

staff feel supported, and your closeout becomes a reconciliation rather than a scavenger hunt.

When you configure ticketing and concessions with the same attention you give to seating charts and signage,
you get a smoother flow from the door to the stand. That flow is where success hides, in the seconds that turn

into minutes and then into an overall experience people remember.

If you're planning your next event and you want to start with the most impactful changes, prioritize the basics that
reduce delays: reliable scanning, a menu designed for speed, controlled refunds and comps, and reporting you can

actually use after the lights go down.



