
ENTER ORDERS FASTER 

Serve more customers quicker with
larger and brighter displays, faster main
processors, mobile order taking and
customer-driven payment options.

INCREASE ORDER ACCURACY

Attain 100% order accuracy with
multi-media customer displays that
show every receipt line item.

SPEED UP FOOD PRODUCTION

Increase kitchen productivity and
accurate order preparation with fully
integrated kitchen display.

IMPROVE DATA SECURITY

Use top-of-the-line back office PC
equipment that prevents data loss while
physically securing your system.

MAXIMIZE UPTIME

Eliminate technology-related service
interruptions with innovations such as
fan-less cooling, solid state electronics
and industrial power supplies.

MINIMIZE DISRUPTION

Install hardware systems quickly and
maintain them with minimal impact to
operations, low effort and low cost.

INVEST WISELY

Get the best benefits you can buy at a
price that is highly competitive.
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Radiant Systems point-of-sale (POS) terminals, kitchen display

systems, kiosks, back office PCs and peripherals are designed to

maximize simplicity and speed in every part of your restaurant’s

operation. Radiant Hardware takes orders faster up front, routes

them more precisely for kitchen staff, presents them more fully

to  customers and records them more securely for management.

Built from the ground up to withstand long hours of constant

use, spills, dirt, grease and other harsh conditions common to

restaurants, Radiant Hardware also minimizes costly and disruptive

downtime. Day in and day out, Radiant Hardware increases sales

and customer satisfaction while keeping cost down.
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H A R DWA R E  S O LU T I O N  P R O F I L E

fo r  the hosp i ta l i ty  industry

M-S CASH DRAWER

p16” or 18” Media Cash Drawer

pFull five-bill, five-coin molded till

pStainless steel drawer fronts with two
media slots

pPrinter-fired or POS fired models
available

pBottom tray compartments for large bills,
sales slips, vouchers and wrapped coins

QUALITY POWER CONDITIONERS
Restaurant locations have more power
spikes, surges and outages than any other
kind of business location. Have peace of
mind knowing that your valuable equipment
is protected from every day power problems.
Keep these problems from disrupting your
customer service and making it harder to
run your business.
pAvoid the expense of commercial electrical

work
pBuilt in UPS keeps you running through

power “blips”
pAdvanced electronics protect equipment

from “kitchen surge” better protection
from lightning than power strips

HARDWARE INTEGRATION TRAYS
Get the most out of your valuable counter
space with Radiant’s hardware integration
trays. Consolidate your POS terminal and
related peripherals into a package that is
as neat and compact as possible.
pDedicated space for Radiant’s P1500 or

P1200 Series POS, Epson receipt printer,
keyboard and M-S Cash Drawer

pConceals cables for a clean look on the
countertop

pMade from quarter-inch molded ABS plastic

2 X 20 DISPLAY

pPole or tilt mount available 

pBright vacuum florescent display
commands attention to screen for order
confirmation or advertisment

pSolid-state design for high reliability

pPowered directly from POS serial port

SYMBOL LS2208 HANDHELD
SCANNER

pHands-free and handheld modes

pCompact, light-weight and ergonomically
designed

pLaser scanner offers exceptional
performance

pAdditional scanner options available
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RECEIPT AND KITCHEN PRINTERS
Use Radiant’s  fast, reliable and easy loading
printers to quickly print receipts in the
front-of-house and orders in the back-of-house.
Whether it’s thermal printers for POS
receipts or impact printers for the kitchen,
Radiant printers are  fast, compact, user
friendly and easily maintained.
pManufactured by Epson America, world

leader in printer design

p5.9-inch/second print speed (thermal)

pPrint one original plus one copy (impact)

pDrop-in paper load with auto cutter and
take-up

H A R D W A R E  S O L U T I O N



Radiant Systems provides faster, brighter, cooler, quieter, tougher and better connected point-of-sale terminals.
The P1500 and P1200 series terminals run longer than competitive products and return to service faster
when maintenance is required, providing categorically better performance and outstanding value. Choose the
P1500 series when maximum screen size and the highest performance options are required, or the P1200
series when compact size, flexible installation scenarios and acquisition cost are the highest priorities.

SPECIFICATIONS P1500 SERIES POINT- OF-SALE P1200 SERIES POINT- OF-SALE

Screen / Display 15-inch color, active-matrix, high brightness 12-inch color, active-matrix, high brightness resistive
resistive or capacitive touch screen or capacitive touch screen

System Core P1510 P1520 P1550 P1220 SS P1220 HD
Genuine Intel® Chipset 810E2 852GM 855GME 852GM 852GM

Intel® CPU Options P1510 P1520 P1550 P1220 SS P1220 HD
Celeron D: 1.2 GHz Yes No No No No
Celeron M: 800 MHz No Yes No Yes Yes
Celeron M: 1.3 GHz No Yes Yes No Yes
Pentium M: 1.6 GHz No Yes Yes No No

DRAM P1510 P1520 P1550 P1220 SS P1220 HD
Memory (Max) 512MB 2GB DDR 2GB DDR 2GB DDR 2GB DDR

Storage P1510 P1520 P1550 P1220 SS P1220 HD
Hard Drive Yes Yes Yes No Yes
USB DiskOnChip (UDOC) No Yes Yes Yes No

Operating Systems P1510 P1520 P1550 P1220 SS P1220 HD
Windows® XP, XPe, WEPOS Yes Yes Yes Yes Yes

Port and Expansion P1510 P1520 P1550 P1220 SS P1220 HD
Powered Serial 6 6 8 4 4
USB 3 USB 1.0 4 USB 2.0 4 USB 2.0 4 USB 2.0 4 USB 2.0
Parallel 1 Optional No 1 1
Cash Drawer 2 2 2 2 2
DVI Optional Included Included Included Included
Low Profile PCI Yes Yes Yes No No
Mini PCI Optional Yes Optional Yes Yes

Other Features P1510 P1520 P1550 P1220 SS P1220 HD
Integrated Stereo Speakers Yes Yes Yes Optional Optional
Integrated Biometrics No Optional No Optional Optional
Integrated MSR 3 Track 3 Track 3 Track 2 Track (3 Optional) 2 Track (3 Optional)
On-Board Networking 10/100 BaseT Ethernet built in with optional 802.11 wireless
Customer Display Options include the 2x20 VFD or 5.5-inch C500 VGA Order Confirmation Display (POS or pole mount) 

and the C1200 SVGA Interactive Customer Display with customer payment options (POS mount only). 
Both the C500 and C1200 support full motion video.

Installation / Mounting P1500 Series Point-of-Sale P1220 Series Point-of-Sale
Counter Top Tilt Stand Dimensions: 13.4” to 14.2” L x 15.8” W Dimensions: 6” to 6” L x 6” W

BACK OFFICE PC WORKSTATIONS
Maximum Uptime and Data Security
Keep operations running smoothly by ensuring
that site data is always secure and backed
up. Rest easy knowing that back office PCs
can be returned to service quickly if anything
ever does goes go wrong.
pExact long-term part availability to ensure

consistent deployments and fast return-to-
service

pFast processors and drives get work done quickly

pAdvanced hard drive option provides constant,
no hassle backup

pQuiet, cool running design provides reliable,
long life

pLocking case prevents theft and tampering

KITCHEN DISPLAY SYSTEMS
Faster and More Accurate Order Preparation
Move orders from the front-of-house to the
kitchen quickly and accurately to help your
employees prepare the right food fast. See
at a glance where delays might be affecting
customer service. Avoid the confusion of lost
or illegible order slips.
p15-inch flat panel LCD for easy, quick

order viewing

pWall, ceiling and radial arm mounts to fit at
any prep station

pCompletely sealed “beeping” bump bar for
fast, confirmed user input

pSupport for option kitchen receipt printer
to confirm order contents

pHighly ruggedized solid state design to
withstand harsh kitchens

C1200 INTERACTIVE CUSTOMER
DISPLAY
Consistent Up-selling and Faster
Transaction Times
Boost sales and delight customers. Provide
customers complete order confirmation and
the faster, easier payment options they enjoy
today at other locations. Get the most out of
gift card and loyalty programs.
pBright 12-inch color touch screen display

allows customers to view their order details
and pay quickly and easily

pCustomer-facing magnetic stripe reader for
quick and easy credit card purchases as well
as gift card and loyalty program transactions

pFull-motion video, animation, logos and
other graphics boosts your sales, your brand
and your image

C500 GRAPHICAL CUSTOMER
DISPLAY
Increase Order Accuracy
Reduce costs by allowing your customers to
review their order as it is entered – cutting
waste and improving customer satisfaction in
the process. Increase sales by improving
speed of service and engaging your customers
at the moment of decision with high-impact
marketing promotions.
pAll items, modifiers and totals are displayed

in real-time, reducing errors, speeding
service and deterring theft

pGraphics, video and logos drive up-selling,
up-sizing, product promotions and special
offers during every sale

pFull integration with the point-of-sale
terminal eliminates bulky add-on hardware

TABLET POINT-OF-SALE
Peak Time Line Busting and Tableservice
Order Entry
Mobile technology now allows new
options to keep up with order taking at
peak times and ensure smooth, quickservice.
Use mobile POS terminals for line-busting
and ableservice applications, including
order taking and payment.
pCompact design provides full POS user

interface with small size and light weight

pVery rugged enclosure and solid state
design for restaurant reliability

pHigh bright screen option allows effective
use in out-of-door applications

pAuxiliary battery pack and chargers allow
for seamless full-shift operation

pMSR and Bluetooth mobile printer options
allow for mobile payment

SELF–SERVICE KIOSKS
Maximize Up-Selling and Labor Efficiency
Maximize your revenues with a platform
that never forgets to upsell. Optimize
your labor and throughput of your kitchen
by re-tasking personnel from order taking
to food making. Take the next step in
customer satisfaction with 100% order
accuracy and the highest speed-of-service.
pBright 15-inch touch screen with high

performance computer processing

pHigh-speed thermal printer to deliver order
numbers and customer receipts

pSleek, modern design enables maximum
flexibility for placement in high customer
traffic areas


