INNARCHIVE

Hospitality Library

SWLRENEE
CONFERENCE AND EVENT OPERATIONS

T AR 470
Subject: Service Bar 4 pages
ER7

OBJECTIVE
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Guests have a pleasant experience at an organised event, complemented by a high standard of
beverage service and a well-stocked and well-presented bar.
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To ensure that a Service Bar is set up and organised in an aesthetically pleasing manner to
allow Food and Beverage employees working in Conference and Event Operations (C&E Ops)
to work efficiently and guests to be served in a timely manner.
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Service Bar Set Up
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Set the room as per Banquet Event Order (BEO) with the following items placed
accordingly on the Service Bar. Only include items required to service the event (based on
BEO stipulations) —
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Banquet table with table cloth and skirting or a purpose built mobile bar
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Display all beverage items as per the requirement of the BEO. If beverages not
indicated on BEO, set as a ‘Full Bar'.
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Place all necessary beverages on bar (wine, beer, spirits)
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Set soft drink, juices and other mixers on bar
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Position all required glassware. Quantity will be dictated by guest numbers.
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Put relevant bar utensils, garnishes, cocktail napkins and ice nearby the bartender for
his/her convenience.
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Have a bin available under the table
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Additional items (dependent on hotel standards): cocktail nuts, ashtrays
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Full Bar Set Up
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Beverages - the beverage items required should be as per the BEO, however where not
indicated, the following are to be provided (as a minimum standard) —
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House spirits: whiskey, gin, vodka, rum, bourbon, brandy
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House white wine, red wine and sparkling
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Beers — domestic and imported (may be bottled or draft)
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Soft drinks
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Juices
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Mineral water & distilled water
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Mis en place — sliced lemon and lime
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Glassware — as required
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Highball glass
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Old fashioned / lowball glass
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Juice glass
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Brandy glass / snifter
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Red wine glass
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White wine glass
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Beer glass
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Champagne flute
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Service
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If preparing beverages prior to guest arrival, employees are to be conscious to not pre-
pour drinks too early. Beverages are to be served to guests at the correct temperature and
must not be flat.
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Throughout the event, employees are to circulate and top up guest’s wine glasses.
Glasses should not be exchanged unless handed over by the guest or if a different
beverage is being served.
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When topping up glasses, a service napkin should be carried at all times with the label of
the wine bottle facing the guest.
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