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BEVERAGE DEVELOPMENTPolicies & Procedures
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Page 3
                        

EquipmentBar Operation & Service (barman)Essential Spirits, Liqueurs and MixersCustomer RelationsBeverage Service Basics

Page 4
                        

EquipmentEquipment requirements for mixing cocktails will vary from one establishment to another depending on the type of beverages and service offered. Some tools and equipments are essential to most common beverage operations:
 Ice Scoop
 Bar Spoon
 Blender Shaker Mixing Glass
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Beverage MeasurementTo enable poper costing of beverages accurate beverage pour in our Outlets by continuous maintenance of the jigger.
 •Jigger – regulated measure of 30ml/15ml•Conduct spot-checks that the jigger is in proper condition, not dented or out of shape•Take extreme care of it by handling properly. Wash after use every time•Dented or out of shape jigger should be reported to the Managerand be replaced
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Dress & Appearance
 All Food & Beverage service associates must maintain an attractive and well-groomed appearance.
 It is essentially important for bartenders as they represent the hotel’s standards of quality in service to many guests.
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Interaction between customers and the Bartenders is a common element and the extent of which depends on the style and class of the bar / lounge
 Warm and courteous attention must be afforded to each guest while maintaining a professional attitude and manner.
 Customer Relations
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Smile
 Responsive
 Don’t argue
 Call by nameStay alert
 Never mention guests’ last visit
 Helpful
 Equal courtesy to all guests
 Service regardless of how much they spend
 Ladies first
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or Bar Chef
 Alcohol is an important part of the F&B experience, and some of the hottest restaurant trends in 2010 is the surge in the creativity level for mixed drinks and the trend to pair food and alcohol drinks other than wine.  The art of tending bar is coming back with a whole new generation of bartenders that call themselves Bar Chefs or Mixologist. 
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Mixologist is the bar equivalent of a culinary chef.  A Mixologist not just pours the drink; he creates new ideas and signature cocktails by utilizing new culinary and savory concepts and knowing how to use ingredients. 
 A Mixologist’s objective is to showcase the versatility of beverage alcohol and enhance the guest experience by creating Sophistication. 
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Beverage Service Basics To ensure that all the beverage will be served in a timely manner and with attention to details and specific procedures.
 1.Guide the guests in drink choice.2.Sell drinks by proper explanation and pronunciation.3.Every guest is offered an aperitif. 4.Every guest must receive his first drink within 5 minutes of ordering time.5.Service of the drink is carried out smoothly, elegantly and accurately. 6.All glasses used are cleaned and polished.
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Essential Spirits, Liqueurs and Mixers to Stock in the Bar
 Spirits:BourbonBrandy/CognacWhisky: Blended Scotch, single malt, Canadian, Rye, Bourbon, IrishDark RumLight rumGinTequilaVodka
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Essential Liqueurs and Cordials
 Liqueurs are used in addition to the base spirits as flavoring agents that contain. These are the most common liqueurs that you should stock in the bar. AmarettoIrish Cream (i.e. Bailey's) Crème de Cacao Coffee Liqueur (i.e. Kahlua) Dry VermouthSweet VermouthExtra Dry Vermouth (i.e. Noilly Prat)Orange Liqueur (i.e. Triple Sec, Cointreau, Curacao)
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Essential Mixers
 Mixers are the non-alcoholic liquids that add flavor and volume to cocktails. Many mixers will keep in your bar for a long period of time, but do remember to keep checking their freshness and pay attention to expiration dates. Juices:Orange, Cranberry, Pineapple, Grapefruit And Tomato Juice Sour MixBittersLimeGrenadineSimple SyrupWorcestershire Sauce Tabasco Sauce Sodas: Club soda, Tonic Cola and Diet Cola Ginger Ale
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Essential GarnishesEssential Garnishes
 Use fresh fruit for your garnishes. This will prepare you for most cocktails.
 Lemons LimesOranges Celery Maraschino Cherries Olives Cocktail Onions Whipped Cream Salt Sugar Nutmeg
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CleanlinessThe bar and its equipments should be kept in a clean and hygienic condition to ensure top quality standard is delivered.
 There are different cleaning schedules for different tools or equipments. For example, beer coolers and refrigerators are wiped and cleaned twice monthly, while sinks are scoured daily.
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Know the Beverages1.Know the name of every beverage offered by the Restaurant.2.Know the basic ingredients of each drink.3.Know menu terminology and words that accurately describe the drink.4.Know the drink prices.5.Know the standard for drink preparation.6.Know the standard of glassware used for each typeof drink.7.Know the question to ask guest, when the order istaken.
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The Beverage MenuA good beverage menu can help an operation’s profits considerably if: Service personnel are suffiently knowlegable about the menu content and can promote the sales of drinks that suit the food menu choices
 Procedures are established to control costs andproper inventory levels are maintained
 The menu includes choices that complement thefood menu, the venue ambience and meetpatron expectations Competitive pricing is appliedMenus can and should change seasonally andaccording to market trends
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Pricing Procedures
 There are four key elements involved in the price setting of a menu.
 •Menu Planning•Recipes•Costing•POS System
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The same princible regarding the planning, pricing, and analysis of food menusis also applied to beverage menus, with some differences.
 Alcoholic beverage prices are based on a higher markup than food prices.
 Alcoholic beverages are often an accompaniment to food, and so more emphasis must be given to merchandising and selling.
 Control procedures must be tighter in the handling of alcoholic beverage and income obtained from it.
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RecipesRecipes will be created for each mixed beverage. These recipes will be compiled and recorded by the Beverage Manager/Assistant Food & Beverage Manager after product tasting is approved. Then costed and inputted into the POS system with cost and selling price
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Costing• Master wine list, promotional wine list and all
 Beverage lists with their product details, cost, selling price, margin % and supplier’s names
 • Kept up-to-date at all times• Each recipe will be costed properly and
 recorded in the above master list• All recipes costing must be reviewed at least
 twice a year, in April and September• Beverage cost will be charged on a pro-rata
 basis to beverage revenue for each Outlet
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POS System• All POS system is handled by Beverage Manager/Assistant Food &
 Beverage Manager only• New products or prices must be issued by memo at least one week
 prior launch• “Open beverage” can only be used for special beverage request
 and must be approved by the Director of Food & Beverage• For promotions, all prices need to be inserted in Micros• Outlet Manager/Beverage Manager will review which items should
 be changed/increased/decreased. The report will be sent to Director of Food & Beverage
 • Once the competitor survey and menu engineering are done, the Director of Food & Beverage will agree on new prices before sending for approval to General Manager
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Receiving, storing, issuing and ordering of winesThere is a set of procedures to be followed by all beverage staff, to enable an efficient flow of receiving, storing, issuing and ordering of wines.
 1.All wines received will be directed to the store where the Storekeeper will check on the vintage or any variances and inform the Beverage department immediately
 2.Storing of white wines in the chiller (10°–13°C) and red wines (16°-18°C) in the store. Wine will be arranged according to the daily inventory of the Outlet Bars while the store will follow the month end inventory
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Selling and Serving WineEach Restaurant should have a complete wine program involving both Management and the Service Associates, predicted upon the proper selection of wine for the restaurant. It should present:
 •The collection•Correct storage procedures•The necessary and appropriatee glassware•The merchandising and presentation of wine atthe table by Waiter/Waitress
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Selling and Serving WineProduct knowledge plays an important part not only in the merchandising of wine, but in wine service as well. To more readily sell and suggest wines to our guests, a few important considerations must be taken in account:
 •Type of clientele•Concept and design of the restaurant•The cuisine featured•Wine list
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We serve a wide variety of beverages…• Aperitif• Iced water/Mineral water• Fresh fruit juices• Soft drink• Beer• Brandy• Cognac• Whisky• Vodka• Gin• Rum
 • Tequila• Liqueurs• Sherry• Port• Eaux de Vie• Coffee• Espresso• Cappuccino• Latte• Decaffeinated Coffee• Tea etc.
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Cocktails and food pair beautifully and already many trend setting restaurants and bars see cocktails as an inspired way to pair alcohol with foods and not just an apertif.
 Cocktail and Food Pairing
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1.Approach a cocktail pairing as you would a wine paring: Detect the flavor profiles and create a complementary drink.
 2. Avoid cocktails that are overly sweet, especially when paired with a sweet dish.
 3. Bring an ingredient forward in a dish by using it in a cocktail pairing.
 4. Don’t be afraid to push the envelope and coax guests out of their comfort zones.
 5. Use fresh,quality ingredients in cocktails, as you would in dishes.
 6. If compiling an entire cocktail pairing menu, keep the cocktail portions small.
 7. Control the alcohol content to prevent burnt taste buds.
 Tips for Pairing Cocktails and Food
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Cocktail and Food Pairing
 Aperitif & Amuse BoucheFood: fresh peeky toe crab, with small grapefruit piecesDrink: house-made forelle pear spirit, clove grapefruit sour
 1st Course &CocktailFood: Hamachi with yellow tail tuna, hearts of palm puree and pineapple relishDrink: “Gin No. 6” jasmine-lemon sour, champagne, with a flamed tangerine peel garnish
 EntreeFood: Crispy skin moulard duck breast, with cabbage, apples and calvados emulsionDrink: Calvados, vermouth, orange juice and duck jus
 DessertFood: buttermilk chocolate cake with milk chocolate mousse, bittersweet pave and meringue buttercreamDrink: “Coffee Cocktail” cognac, port, sugar & a whole egg
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Vieux Carré (1938)Vieux Carré (1938)Rye whiskey
 CognacSweet Vermouth
 Bénédictine
 Monk-made LiqueursBenedictine, Once known only in conjunction with brandy and then only by the oldest guy in the bar, it is now seeing its popularity fast growing among the mixology-inclined.
 Cocktail Cocktail à la à la LouisianeLouisiane(1937)(1937)Rye whiskeyItalian VermouthBénédictine
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Monk-made LiqueursChartreuse The 'quintessential' medicinal elixir, turned into liqueur and unlike Benedictine, Chartreuse is still made by monks - of the 'Carthusian order'
 BijouBijou (invented in the 1890's)¾ shot gin ¾ shot sweet vermouth ¾ shot green Chartreuse 1 dash orange bitters Stir well with ice and strain in to a cocktail glass. Garnish with a cherry and squeeze of lemon peel.
 http://www.thebollard.com/bollard/?p=2249
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Orange-flavored liqueursCointreau, Grand Marnier, and even Combier are making a comeback. Orange flavored liqueurs are being reached for more often than almost any other mixer these days.
 MORNING GLORY ROYALEMORNING GLORY ROYALE15 ml mlcognac15 mlrye7 ml Combier Liqueur D’Orangedash simple syrup (for texture)dash Angostura stir and strain into rinsed cocktail glasstop with splash of Champagnelemon twist or cherry garnish
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The Ice AgeDesigner ice is the newest buzz in the world of craft cocktails.Different varieties, compositions, and shapes of ice is an essential ingredient in the new cocktail trend and with the help of such new innovations as Macallan's ice ball machine the ice age is back
 .
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The Come back of VermouthVermouth –has been staging a comeback for a while now and any bar worths its name will stock not only the old stand byes Martini & Rossi but also Dolin dry for gin Martinis, Carpano Antica Formula for Manhattans, Dubbonet, Vya Dry or Sweet, Carpano Punt e Mes and Noilly Prat, arguably the world’s best vermouth,
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The latest health drink craze from the Caribbean and Latin America, into the world of the “in-the-know” hipster crowd is Coconut water.
 You know it’s big when the world’s largest food and beverage companies have decided to dive in.  Coca Cola Inc bought a stake into the Hermosa Beach, coconut water company Zico  
 PepsiCo bought Amacoco, the largest coconut water company in Brazil, and is marketing O.N.E. coconut water.
 Coconut water
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A cold beer on a hot summer day! It's hard to imagine a beer tasting better. But it seems the idea of beer cocktails is catching on.
 MicheladaA refreshing cocktail, originally from Mexico, made with beer, lime juice, and hot sauce, served in a salt-rimmed glass over ice.
 The Classic Shandy:a mixture of beer and ginger beer, ginger ale or lemonade.
 The Cure Light beer with a splash of juice and ginger liqueur.
 Black Velvet: Mix stout and champagne, half and half.
 Red Eye: Add a shot of tomato juice to any ale or lager and a splash of Tabasco
 Skip and go naked: Combine beer, lemon juice and gin, with a dash of grenadine.
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Red wine is the prefered choice of Chinese wine drinkers and is increasingly seen as a ‘status symbol’ drink among Chinese high society.
 80% of wine produced and consumed in China is estimated to be red.
 China is now ranked seventh in the world’s top wine producing countries, and is predicted to produce 110 million cases of wine by 2011, up from 47.7 million cases in 2005.
 Much of this in joint venture partnership with foreign winemakers, a trend predicted to increase significantly in the coming years. .
 The Red Revolution
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White and sparkling wine represent only 10% of imported wine consumption in ChinaThe main market for white wine is female and as more Chinese women develop a taste for wine, white wine drinking is rising and is predicted to grow by 50% in the next three years
 White Wine in China
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Sales of wine in China are up 12%:2008 (40 billion yuan)2009 (44 billion yuan)Annual wine consumption – 0.4 liters per capitaFigures in other countries:France – 50 liters per capita Australia – 25 liters per capita U.S. – 15 liters per capita
 Experts are predicting that China will become the world’s largest wine buying market in years to come.
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Wine Consumer Trends in China•The younger generation is attracted to and wants to emmulate a western lifestyle
 •Drinking red wine at party's and with colleagues at business dinners is gaining in popularity
 •Wine is becoming a new social language
 •Starting to collect and drink wines at home
 • Wine is regarded as an accessable luxury product with wines priced between 500 and 1000 yuan
 •China – currently the largest red wine consumer in Asia
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Pairing wines with Chinese food: Five rules for matching wine with Chinese food
 Avoid foods that require dipping in vinegarThe acidity of vinegar can linger and change your entire taste perception. Dishes flavored with vinegar in the cooking process such as Sweet and sour ribs are more easily paired with wine as the vinegar is caramelized with the sugar. A typical New World Malbec with a plummy character would hold up with this type of Chinese food.
 Make sure lighter flavored dishes are served firstAt a traditional Chinese meal three wines with distinct flavor profiles should be served. Wines have to be served from the lightest to strongest -- generally, that means white, then red so dishes have to be served in that order as well. 
 Likewise, start with your white wine and then move on to redLighter flavored dishes suit lighter white wines while stronger fruity reds go with more heavily flavored foods. Moderately spiced dishes should pair with a simple fruity Riesling or a South African Pinotage. The spicier the dish, the less complex and less dry your wine should be.
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Chinese food with Chinese wines? Yes, but select wellIf you venture into Chinese wine, “Try a good Chinese wine like a Grace Vineyard Chardonnay -- it’s good value for money, very drinkable and would pair well with Chinese style steamed fish. There are some quite good Chinese wineries -- Grace Vineyard in Shanxi and Silver Heights in Ningxia.
 Choose your wine based on the preparation rather than the ingredientsWhen it comes to Chinese food, the red wine with meat and white wine with seafood doesn’t apply. The method of cooking and flavorings determines 70-80 percent of the taste of a dish e.g. fish in a soy-based sauce matches well with a red wine. Dim sum, with an aged Burgundy, which has few tannins, or alternatively, white wine.
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Coffee Culture in AsiaThe coffee culture is firmly entrenched in the western world however; it is also interesting to note that this love of coffee is spreading to Asia with their coffee culture becoming more popular than ever!Starbucks is widely percieved in Asia as the ultimate in western coffee culture (although one could argue that Starbucks is not a good example of European coffee!) and have opened over 35 stores in Hong Kong, 376 in mainland China.
 Starbucks Chief Executive Howard Schultz said China is set to usurp Japan as its biggest market outside North America, as the coffee titan plans to open "thousands of stores" in China over time.
 http://topics.wsj.com/person/s/howard-schultz/241
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Even though Asia was primarily a culture that drank tea, statistically, almost 1/3 of the people in China now drink coffee at home on a regular basis or flocking to coffee shops for social gatherings.
 The coffee that is preferred in Asia is a lighter and sweeter version of the coffee that can be found Europe.
 Cappuccino is most popular in Hong Kong by 30% and only a few Asian coffee drinkers will go for an esspresso.
 Coffee Culture in Asia
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This coffee culture is primarily fueled by young Asian professionals who may have studied in the United States or Europe and is becoming a sophisticated and westernized trend that is preferred to tea drinking.
 Two of the biggest coffee companies contributing to the coffee culture in Asia are Starbucks and Nestlé, but a growing number of companies, like Lavazza, Jamaican Blue Mountain Coffee, and Illy are gaining a foothold.
 The Coffee Revolution in Asia is becoming a major social phenomenon and one that our hotels must take advantage of.
 Coffee Culture in Asia
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Organic Booze – The Slow Flow The organics movement is moving from the hotel kitchen to the wine cellar and the next chic drink you serve in your hotel bar may be an organic bottle of beer or glass of wine, or even an organic vodka or scotch. .
 People already are looking for clean organic food, so the next step is organic alcohol
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Organic Booze – The Slow Flow Hip hotels around the world have already gone beyond organic food to start serving organic alcohol as well.In the short time organic liquor has expanded beyond beer, wine and vodka to tequila, gin, brandy, whisky and rum.
 Vino made from grapes that are grown, harvested, and processed according to the principles of organic agriculture is gaining traction with wine connoisseurs, and as a result many of the Asian chain hotel chains  such as  Ritz-Carlton, Marriott and Hyatt Hotels now carry organic beverages in their bars.
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Organic Booze – The Slow Flow
 Organic Liquor examples:
 Juniper Green Organic London Dry Gin,
 UK5 organic vodka
 Highland Harvest Organic Scotch whisky,
 Papagayo Organic White Rum
 4 Copas 100% organic Tequila Anejo
 Square One (USA): 100% Rye vodka
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Organic wine – The Slow Flow
 The $6 billion organic food industry itself is expected to grow 59 percent by 2012. Last year, organic beer sales grew 29 percent to hit $25 million and organic wine grew 13 percent to reach $80 million, according to the Organic Trade Association. .
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Natural wine is wine made with as little intervention as possible, either in the way the grapes are grown or the way they are crafted into wineOrganic v Natural WineOrganic wines have been produced from organically grown grapes that may be subject to technical manipulation in the winemaking process.
 Natural wine is made from organic grapes that are harvested by hand; rushed to the winery; fermented on wild yeasts; no rape pummeling and low levels of sulfites (or none at all).
 This is fine winemaking at its purest, most honest form. A wine made for organic grapes can taste conventional A natural wine essentially is fermented grape juice.
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What is an Organic Wine?
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2010 Restaurant and Bar Design Awards // Winners
 Restaurant and Bar design Awards were announced in London with entries from 38 countries. The entries are judged by highly regarded panelists in the hospitality and lifestyle sectors. The following winners demonstrates the energy and innovative culture that is permeating Food and Beverage trends worldwide
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Galvin La Chapelle, LONDON Lead designer // designLSM
 Category // Independent restaurant
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Galvin La Chapelle LONDON

Page 60
                        

The Tote, INDIALead designer // Serie ArchitectsCategory // International bar
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The Tote, INDIA
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Sound, THAILAND  Lead designer // Inverse Lighting
     Category // Lighting scheme

Page 63
                        

Sound, THAILAND
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Elliot's, EDINBURGH     Lead designer // Ian Springford Architects
     Category // Restaurant or bar in a hotel
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theCUT, NEWCASTLELead designer // Julian Taylor Design Associates
 Category // Independent bar or club
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Q & A
 Bangalore Express Bar, LONDONLead designer // Outline
 Category //  Multiple bar or club
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