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Preface

Creating an environment where people can safely enjoy the pleasures
of alcoholic beverages and where you can generate your desired profit is
a great accomplishment in today’s dynamic bar and beverage industry.
Now, more than ever before, success in the bar and beverage business
means taking creative risks and meeting new challenges.

New attitudes toward alcohol, as well as accompanying social
concerns, make the challenges real. This text addresses both the challenges
and how to meet them. Above all, this text stresses a guest-oriented
approach, from design to marketing to service procedures.

Part I lays the groundwork, identifying and defining the social
concerns and responsibilities and summarizing the management functions.

Part II—Planning and Marketing—begins with pre-operational
architecture and design considerations for the building and the bar. It
continues with mixology, service and selling techniques, human resources
management, and marketing.

Part III focuses on controls. Purchasing and its related functions,
pricing, and cash-handling methods and procedures, are operational
controls addressed in Chapters 9 and 10. Chapter 11 describes the legal
controls.

Product knowledge (Part IV) is the final component of this bar and
beverage management package. Product knowledge is a requisite for
success. It enables managers to resolve everyday problems and gives them
the background they need to take creative risks and meet challenges
confidently.

Designed for students as well as beverage professionals, this text
combines Kotschevar’s product knowledge and research background with
Tanke’s operational experience and human resources expertise. Our
co-authorship developed from a recognized need for such a text in the
service economy of the 1990s. It is predicted that almost ninety percent of
the total labor force will be employed in the service sector by the year 2000.
For the bar and beverage industry, this represents a trend that is waiting
to be seized and a need waiting to be satisfied.
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review committee. The committee members’ advice, suggestions, and
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Beverage at the Walt Disney World Swan, Lake Buena Vista, Florida; Rene
Bardel, Division Director of Food and Beverage, Continental Companies,
Miami, Florida; George Cashmark, Administrative Assistant, Food and
Beverage Department, Stouffers Hotel Company, Solon, Ohio; Professor
David R. Grier, Florida International University School of Hospitality
Management, Miami; Roger McAleese, Director of Support Services,
Opryland Hotel, Nashville, Tennessee; Michel L. Kranz, Director of Food
and Beverage, Hilton Fontainebleau, Miami Beach; Glen Reynolds,
Director of Food and Beverage, Miami Airport Hilton and Marina, Miami;
Regynald G. Washington, Senior Vice President, Concessions International,
Inc., Atlanta, Georgia; and Paul Wise, Program Director and Professor,
University of Delaware, School of Hotel, Restaurant, and Institutional
Management, Newark, Delaware.

—Lendal Kotschevar and Mary L. Tanke
Miami, Florida
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