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Introduction
A bar is necessary in a restaurant or hotel to offer a 

relaxed atmosphere for customers and maximize 

beverage revenue

Three types of bar layout:

ü The Cocktail Bar

ü The Lounge Bar

ü The Dispense Bar
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Cocktail Bar

ü Service of drinks in a

relaxed atmosphere

ü Bars that offer good

surroundings, ambience

and service
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Lounge Bar
ü Usually situated inside a 

hotel, close to the main 

dining room

ü Before dinner  guests can go 

for an aperitif (upselling) and 

after dinner they go for a 

coffee and a liqueur

5

Claude R. S
cicluna



6
Claude R. S

cicluna



Dispense Bar

ü Found in a large hotel and situated at the back 

of the dining room for the service of drinks in 

the restaurant

ü no cash is handled - customer signs the bill and 

goes directly on his room bill.

ü All beverages are served by the sommelier 

(wine and beverage waiter)
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Cocktail Making
Equipment
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Hawthorn Strainers
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Bar Whisk
Straw Holder
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Juice Press
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Champagne Star Cork Grip

Vacu Vin

Bottle Coaster
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Champagne & Wine Bottle 
Stoppers
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Wine Bottle Foil Cutter
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Jiggers
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Optic Measures

Claude R. S
cicluna



Pourers
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