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Introduction

The bar business is exciting. Every night’s a party. We’re thrilled you’re
looking to get involved, and you’ve definitely come to the right place to

get started. From the neighborhood bar to the local wine bar, opportunities
in the industry have never been greater. This book is your guide to getting
started in the right direction.

A lot of books have been written on being a bartender (heck, coauthor Ray
wrote Bartending For Dummies!), but to run a bar, you have to be more than
just a great bartender. To be the owner, you have to see beyond the glamour
of standing behind the bar flipping bottles, pouring draft beers, and chatting
up customers. You have to feel the anxiety, and the blood, sweat, and tears
that accompany it. As you read this book, we think you will come to under-
stand, if you don’t already, that the bar business really is a business. You
crunch numbers, make sales projections, watch labor costs, and so on, just
like in every other business. And ultimately, your success is judged like any
other business, on your profitability.

Whether you’re a salty bartender or a cocktail waitress looking at your long-
term goals, reading this book is a terrific step in launching your own business
in the bar industry. Read on for tips on how this book is organized.

About This Book
You don’t have to pass an exam or earn a degree to prove you can run your
bar. Instead, you have to work at it, gain experience, and have more than a
little common sense. We wrote this book to help you to determine what skills
you need to get into the business, and we help you figure out where you need
to fill in the blanks. After you read the pages between these gorgeous yellow-
and-black covers, you’ll have a good idea whether this is the racket for you —
and you’ll have the knowledge to get started on the right foot.
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You can find plenty of books that tell you how to open a bar, but you won’t
find many about how to keep it open. This book does both. Why? Because
even after opening day arrives, you can never stop improving your service,
evaluating your product, scoping out the competition, or researching oppor-
tunities in the marketplace. Change is the only constant in this business. To
succeed, you must anticipate and act on new trends, new pressures, and
whatever else the market throws your way. The spoils go to those who see
opportunities before they happen.

Conventions Used in This Book
To help you navigate through this book, we use the following conventions:

� Italic is used for emphasis and to highlight new words or terms that are
defined.

� Boldfaced text is used to indicate keywords in bulleted lists or the
action part of numbered steps.

� Monofont is used for Web addresses.

� Sidebars, which look like text enclosed in a shaded gray box, consist of
information that’s interesting to know but not necessarily critical to
your understanding of the chapter or section topic.

Foolish Assumptions
Bar owners have to make assumptions about the patrons sitting on the other
side of the bar, and authors have to do the same thing — we have to make
assumptions about our readers. With that in mind, we’ve come up with the
following list of assumptions about why you’ve picked up this book:

� You’re thinking about opening your own bar, and you want practical,
how-to advice to accomplish your goals.

� You’re a bartender or other bar employee who wants to take your ex-
perience to the next level and manage a bar.

� You’ve never worked in a bar but you’ve had success in other profes-
sional endeavors and have skills that you may be able to apply to this
business.

� You buy every book that sports a yellow-and-black cover.

� You currently own or operate a bar, and you’re seeking advice, tips, and
suggestions to keep things running smoothly and successfully.

2 Running a Bar For Dummies 
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