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1 Introduction

This section serves as an overview of the Eat Lunch business use case 
1.1 Purpose

The Business Use Case (BUC) document captures all the business process for the Eat Lunch business use case.

1.2 Audience
This document is written as an example BUC for anyone who want s to learn more about BUC modeling. This includes:

Business analysts, business systems analyst – who will need a template for documenting their BUCs.

Systems analysts – who will learn about the information that they should expect to see in a BUC.

Project Managers – who will obtain an idea of the effort that goes into creating a BUC.
1.3 Scope

This document contains a single use case for the Automate Restaurant project and defines its supporting artifacts and actors.
1.4 Definitions, Acronyms and Abbreviations

See the project glossary.
1.5 Overview

This document contains a BUC that I stole from a paper entitled 'A Method of Translating Business Use Cases into System Use Cases', by George Abraham & Il-Yeol Song; ref 1. This example demonstrates a format for capturing the information that is described the paper.
2 Eat Lunch Business Use Case 
This section details the BUC.
2.1 Description

The referenced document contains a great storyboard sketch of the BUC. It describes a person entering a restaurant, being assigned a table, having their coat checked, being shown to their table, ordering lunch, being delivered food, paying the bill and retrieving their coat.

2.2 Category

Core BUC.
2.3 Goals

Goals are described in terms of objectives for the BUC or performance goals.
2.3.1 Objectives of the business use case.
To provide food in order to satisfy a customer who leaves a payment in return..
2.3.2 Performance Goals

To have lunch customers in and out of the restaurant within 1 minute for every $ they spend. For example, a customer whose bill comes to $30 will be in the restaurant for ½ an hour.
2.4 Primary Actor

Customer – the person being served by the restaurant.

2.5 Secondary Actors

None.
2.6 Business Workers

Head Waiter – arranges for the customer to be assigned to a table.

Cloakroom Attendant – manages the customers external clothing while they are seated.

Table Waiter – Takes the customer's order and delivers their food.

Cashier – Takes the customer's payment.

Cook – prepares the food.
2.7 Preconditions

The restaurant is open to customers.
2.8 Successful Postcondition

The restaurant has received the customer's payment.
2.9 Alternative Postcondition

The customer leaves without paying.
2.10 Workflow

The following workflows describe the different paths through the use case. The Basic Flow describes the expected or normal flow of events.
2.10.1 Basic Workflow
The use case starts when, the customer enters the restaurant.
The headwaiter greets the customer.

The customer requests a table.

The head waiter arranges for seating for the customer.

Seating is arranged and the head waiter asks if the customer would like to check their coat.

The customer hands their belongings to the cloakroom attendant.

The cloakroom attendant takes the customers belongings and hands the customer a token.

The head waiter shows the customer to their table.

The head waiter hands the customer a menu.

The table waiter is informed they have a new customer.

The table waiter asks the customer for their order. (They are probably going to list recommendations and specials that are not on the menu first, but let's keep it simple.)

The customer gives their meal order to the table waiter.

 The table waiter takes the customer order to the kitchen.

 The cook takes the order and prepares the meal.

 The meal is ready and the table waiter is informed.

The table waiter delivers the meal to the customer's table.

The customer finishes with their meal and asks the waiter for the bill. (Again, keeping it simple by leaving out the waiter asking if the customer would like anything else.)

The table waiter gives the customer the bill.

The customer makes a payment to the cashier.

The cashier gives the customer a receipt.

The customer gives the cloakroom attendant back their token.

The cloakroom attendant returns the customer belongings.

The table waiter cleans the table in preparation for the next customer. 

The table is prepared and the table waiter informs the head waiter that the table is free. (This and the previous step are performed in parallel to steps 19, 20, 21 and 22, demonstrating why the text method of detailing use cases is awkward.)
The use case ends.
2.10.2 Alternative Workflows

A.1 The customer has nothing to checkin.

At step 5 the customer has nothing to checkin to the cloakroom and the use case continues from step 8.

At step 21 the customer has nothing to retrieve from the cloakroom and the use case continues from step 23.

At step 31 the customer has nothing to retrieve from the cloakroom and the use case continues from step 34.

A.2 The customer finds a fly in their soup

At step 17 the customer is not satisfied with their meal.

The waiter fetches the head waiter to the table.

The head waiter agrees to not give the customer a bill.

The customer gives the cloakroom attendant back their token.
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Figure 1: Eat Lunch Activity Diagram
2.11 Business Rules
Seating Priority
Customers will be seated on a first come first served basis, unless every restaurant table is occupied, in which case the largest party that may be seated at that table will be seated first.
2.12 Artifacts

The following items are impacted or used by this use case.

Seating chart - 

Kitchen – 

Cloakroom – 

Restaurant – 

Bill – 

Payment – 

Meal – 

Order – 

Menu – 

Table – 

Token – 

Customer Belongings – 

All of the items have a definition in the project glossary.
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Figure 2: Impacted business Objects
The Restaurant contains 1 or more Kitchens and Cloakrooms. Neither the kitchen nor the cloakroom exist unless they are inside a single restaurant.

The restaurant has a Seating Chart. The Seating Chart is used by the Restaurant.

There is 1or more Payments for 1 Bill. Each Payment can only be for 1 Bill.
A Bill is in return for 1 or more Meals. Meals are recorded on 1 Bill.

An Order contains 1 or more meals. A Meal is on 1 Order.

An Order comes from the Menu. The Menu contains goes to making 0 or more orders.

The Meal is delivered to the Table. A Table may have 0 or many orders being delivered to it.

A Meal is prepared in the Kitchen. The Kitchen may be preparing 0 or many Meals at any time.

A Token is exchanged for 1 or more Customer Belongings. Customer Belongings are exchanged for 1 Token.

Customer Belongings are located in the Cloakroom. The Cloakroom may have 0 or more Customer Belongings.
3 Automation

This section contains automation opportunities for the BUC on this project. It lists the steps, the benefit of automation and the risks associated with automation.

The following use case steps are candidates for automation:
Table 1:Automated Steps

	Step
	Automation Benefit
	Impacted Objects

	The head waiter hands the customer a menu.
	The customer will read the menu from the system.
	Menu

	The table waiter is informed they have a new customer.
	The system is informed that there is a customer at the table.
	Table, Seating Chart

	The table waiter asks the customer for their order. (They are probably going to list recommendations and specials that are not on the menu first, but let's keep it simple.)
	The system records the customer order.
	Order

	The customer gives their order.
	The customer enters their order into the system.
	Order, Meal

	The waiter takes the customer order to the kitchen.
	The system relays the order to the kitchen.
	Kitchen

	The customer finishes with their meal and asks the waiter for the bill. (Again, keeping it simple by leaving out the waiter asking if the customer would like anything else.)
	The customer enters a finished eating request.
	

	The waiter gives the customer the bill.
	The system displays the bill to the customer.
	Bill

	The customer makes a payment to the checkout attendant.
	The system asks for payment method. The customer enters their payment.
	Payment

	The checkout attendant gives the customer a receipt.
	The system prints out a receipt.
	Receipt

	The waiter fetches the head waiter to the table.
	The customer requests personal attention.
	Table


3.1 Risks
The customer may not be able to read the menu.
Not to be used after 8pm.
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