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Project Overview:

Extraction and utilisation of the point-of-sale systems’ data to create operational and financial reporting dashboards,
allowing the client to compare the financial and operational performance of different venues, as well as make data
driven decisions n their day-to-day operations
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sale systems, resulting in a difference in draw insights about venue performance operational, disorganised, and unable to
the format of extracted data provide venue comparisons
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anomalies and address them as soon as
possible

analysis and comparisons of venues

Speed of running the data cleaning script . . :
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' Group has used to evaluate venue performance
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