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Prepare for Installation
After you've executed a purchase agreement with APS, you will 
prepare your building for installation. For startups, preparation is best 
addressed during the design phase. Regardless, properly preparing for 
the installed POS equipment helps to ensure reliability, functionality 
and on-time installations.

Our goal at APS is to provide you with a professional, timely installation 
of your new POS system. If your site is not ready for your scheduled 
installation date; other arrangement can and will be made. If APS has 
to return to your site to finish an installation because the site was not 
completely ready for the install, or if APS has to return because we 
weren’t able to begin the installation, ADDITIONAL HOURLY 
CHARGES WILL APPLY.

Following is a guide of preparation prior to our Installation Team 
starts your project

M A R K E T
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Network Cabling.
Our POS systems are PC-based, designed to run on Microsoft Win-
dows technology. This means that the workstations and peripherals will 
communicate over standard Ethernet networking. If wiring service has 
not been included at your proposal; cabling must be contracted through 
a third-party vendor.

Regardless of who does the cabling, it will need to be completed and 
tested before installation of the equipment. A drop is considered a cable 
that runs from a remote printer or workstation back to the networking 
source such as a patch panel in the mechanical room, communication 
room or office.

For startups, pre-wire your restaurant with CAT 5 or 6 network cabling 
that runs from every conceivable POS workstation, remote printer or 
KDS (Kitchen Display System), office computer, hostess station, deliv-
ery order desks, cashier stations and network server to a "home run" 
area such as a central patch panel, preferably located in your electrical 
room or closet or Back-Office. Inspect cabling routes to ensure that 
cables are at least 24 inches from fluorescent fixtures, neon transform-
ers and electrical motors, as these devices can cause communications 
interference.

Electrical.
Install dedicated and isolated circuits that all of your POS, computers, 
network devices such as hubs and routers, and phone systems can 
share. No other electrical equipment should be on this circuitry. Prefer-
ably, your network, phone, and electrical service will be near one anoth-
er. An isolated circuit means that the circuit has a ground separate from 
that of the main electrical service. This helps to prevent spikes and 
surges that can damage motherboards and hard drives. Note, howev-
er, that you'll still want to use UPS-Battery Backup and surge pro-
tectors at each workstation.
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Properly Designed Workspace.
When designing workstation areas, be sure to leave enough space to 
comfortably fit the equipment needed there.

• Tabletop space for server stations should be large enough to hold a 
computer monitor, guest check printer, and possibly a credit card 
terminal if you plan to use separate credit card equipment.

• There should be enough space directly underneath the tabletop to 
hold the computer, surge protector, power strip and a battery backup 
(UPS).

• If you plan to place your workstations on expensive millwork surfaces 
such as granite or woodwork, you'll want to have your contractor 
pre-drill holes if needed to run cables or power cords beneath the 
surface. A 2- inch hole should give sufficient space for cords and 
cables on most POS systems.

• For cashier and bartender stations, the tabletop space should also 
be large enough to fit a cash drawer and an order confirmation cus-
tomer display. Most cash drawers have a footprint (space require-
ment) of 15- to 17-inch depth; 16- to 20-inch width; and 3.5- to 4-inch 
height. Be sure to get the drawer specifications from us in advance if 
you are building a custom countertop so that the drawer is recessed 
into or underneath the counter.
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Kitchen, Bar and Preparation Areas.
The kitchen and service bar areas are often overlooked when planning 
for a POS system. Remote printers or kitchen display systems (KDS) 
should be placed away from the threat of spills and human traffic. A 
good kitchen designer will specify shelves or mounting hardware for 
placing printers or video monitors at each workstation.

Location of network wiring and electrical must be taken into consider-
ation as well. Many cook lines are designed as islands, with no adja-
cent walls for routing cables or additional electrical needs. If you have 
an island-type service area then you'll want to be sure to run extra con-
duits that link the cook line to accessible areas such as walls or the ceil-
ing for running the needed wiring.

Ensure that all proposed computer and networking device locations are 
well-ventilated and in areas that do not exceed 80 degrees Fahrenheit.
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Credit Card Information.
If you are expecting to process Credit Card through your POS System, 
you will need to contact your current credit card processor to inform 
them that you will be switching over to PC Verification through your 
new POS System. Your processor will then need to tell us which format 
they use for PC Verification. Please call your processor and ask your 
contact there to call Customer Care Department at APS to provide us 
with the requested information.

Remember, Credit Card Companies are third party company and APS 
has not responsibility on delays on requested information, so it is your 
responsibility to contact them as soon as you can in order to get the 
proper info.

*** Please keep in mind that once we have spoken to your processor, it 
will take on the average of 3 to 7 business days before you will be able 
to process your credit cards through our system.
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More Information
Visit our website:

www.apsposfl.com

Please contact the sales team:

APS: (844) 927-7767

XMARTPOS: (855) 962-7876

Contact Technical Support:

(305) 381-0292 (Dial 2 for support)

The most trusted name in 
Point Of Sale Solutions


