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BAR DESIGN

We bring first hand experience of what works and is needed for a bar to run
efficiently and effectively. Having worked on many styles and shapes of bar from
hotel lobby, to beach bar, to destination urban chic. Be it a long bar, island bar or
dispense we can support your designers with industry expertise. We will review
concept design, review design layout for bar area in detail, and comment on a
large equipment selection.

MENU DESIGN

The menu is often the first interaction your guest will have with your beverage
product. While it is important to ensure your drinks are great, we believe that the
visual impact is as important as the written word. It has been well established that
the design and layout of a menu can affect your guests’ choices and that, with a bit
of planning, your menu can increase turnover without any change in food and
beverage costs. This becomes especially relevant in the hotel and resort sector
where table service is de rigueur and the majority guests never actually make it to
the bar. As the menu is often the only interaction your guests will have when
choosing their libation, it is an important tool in getting across the information you
want them to have.
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COURSES

“The training was able to set some sleeping souls on fire and taught beginners a lot of interesting new
things about the products.” 

www.puremccoyny.com

https://www.puremccoyny.com/


4

MENU DEVELOPMENT AND TRAINING

Your beverage menus should be a reflection of the bar itself; celebrating the concept,
driving sales and keeping your bar on your guest’s lips. 

OUR PROCESS
We will create a bespoke cocktail selection based on the outlet concepts with an equal product
mix of classic, contemporary and innovative signature cocktails. 

Our program designs the beverages in conjunction with the bar team giving them ownership and
passion in the beverage product as well as a keen understanding of the building blocks of the
drinks that are created. 

We work closely with kitchens using ingredients and supplies already prevalent through the food
operation to ensure a bond between the food and beverage product. 

Once finalised, the cocktails are fully trained for the correct recipes, procedures,
presentations and story behind the drink. 

We conduct a full equipment, glassware and spirit audit and review of bar efficiency and create
detailed outlet-specific operations manual documenting all beverage standards, recipes and
operating procedures. 

DURATION:
2 Weeks

NUMBER OF OUTLETS:
1-3

COST:
$7000
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THE TOOLS

THE DRINKS
Classic cocktails I (popular classics) and international
cocktails; origin, history, recipe, procedure,
presentation & service. 

THE PRODUCTS
An introduction to alcohol; beer production, styles
spirit & service; wine production styles & service;
production, styles & service. 

THE TECHNIQUES
Professional drink making  theory and procedures;
pouring and measurement; build, stir, shake, pass,
layer, muddle & blend. 

REQUIREMENTS: 
None.

THE TOOLS
Advanced equipment and glassware recognition,
history & use; contemporary garnish procedures and
ingredient preparation. 

THE DRINKS
Classic cocktails II (essential classics) and signature
procedure,  concept cocktails; origin, history, recipe,
presentation & service. 

THE PRODUCTS
The history of alcohol; origin, history,  etymology,
production & styles of vodka, gin, tequila, rum, cachaça,
brandy, whisk(e)y, sake, aperitifs & liqueurs. 

THE TECHNIQUES
TASTE© - signature cocktail analysis; breaking down
in-depth understanding of  classic techniques for an
cocktail structure and the building blocks of mixology.

REQUIREMENTS: 
FBS accredited PBC certificate.

COST:
$3500

DURATION:

PARTICIPANTS:
Up to 12

COST:
$3500

DURATION:

PARTICIPANTS:
Up to 12

35 Hours / 
5 Days

All the skills and theory to turn your staff into consummate professionals.

35 Hours / 
5 Days

 In-depth knowledge and advanced techniques to take your team to the next level.

THE PEOPLE
Understanding the role of the bartender; customer
service; the customer journey; observation,
anticipation and communication. 

THE PEOPLE
An insight into the history of the bartender and the effects
of world events on the modern bartending trade. 

Equipment and glassware recognition; 
station management; drink presentation; professional
garnish procedures and ingredient preparation. 

PROFESSIONAL BARTENDER COURSE ADVANCED BARTENDER COURSE
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COST:
$2000

DURATION:

PARTICIPANTS:
Up to 15

18 Hours / 
3 Days

Ensure the whole beverage team is fully equipped to deliver your menu. This program gives
your team the knowledge and sales skills they need.

OVERVIEW
The bartenders are trained to deliver stunning drinks
and guest experience. The menus are designed with
stylish, contemporary cocktails to promote your venue
concept with the perfect drink for every customer.
Now let us give your serving staff the knowledge to sell
them. This specialised course focuses on ensuring bar
waiters have full understanding of the ingredients,
techniques, presentation, sales points and service of
your beverage product. We combine elements from
our professional bartender and menu development
courses to ensure the whole team is on song.

REQUIREMENTS: 
None.

BAR WAITER COURSE

BESPOKE TRAINING PACKAGES

We understand that each property is unique and though
our courses offer a wide variety of professional training
for any team, we are capable of developing bespoke
training programs to fit the needs of your venue. 
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CASE STUDIES

“We now present a one of a kind beverage program in the Kingdom of Saudi Arabia, the perfect fusion
between traditional values and modern drinks culture.” 
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Q’BARA
T H E  F O R T  C O M P L E X ,  W A F I  C I T Y ,  D U B A I

Beverage management for a contemporary Arabesque restaurant and
lounge with five separate bars covering 13,000 square feet and 400
covers. 

We recruited, trained, and managed a team of 15 dedicated beverage
staff as well as aided in the development of the venue concept itself. 

Following the creation of an entire beverage menu concept, we
oversaw the execution of a comprehensive pre-opening beverage
training strategy. 

AWARDS

‘Best New Bar’, 2014 | TimeOut Dubai Nightlife Awards (Highly Commended).

‘Best Newcomer’, 2014 | TimeOut Dubai Restaurant Awards ‘Best Restaurant

of the Year’, 2014 | Arabian Business Awards ‘Best Middle Eastern

Restaurant’, 2014 | BBC Good Food Awards ‘Favourite Middle Eastern

Restaurant’, 2015 | What’s On Dubai Awards ‘Best MENA Restaurant’, 2015 |

Timeout Dubai Restaurant Awards
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We developed a unique and widely acclaimed
cocktail selection with an equal focus on non-
alcoholic options. In addition, we incorporated  
techniques such as rotary vacuum evaporation and
sous vide infusion to take the drinks a step further.

By liasing with beverage suppliers, we provided the
venue with exclusive brands and imports. What’s
more, we also sourced bespoke glassware and
equipment such as rotary evaporators, sous vide
machines, smoking guns, and ice carving tools. 

The signature “Za’groni” cocktail was selected as
part of Campari’s Worldwide Negroni marketing
campaign. 
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INTERCONTINENTAL PARK LANE

L O N D O N ,  U K

The Intercontinental is a modern luxury hotel in the
heart of Mayfair, London. Our consultants created and
developd a full cocktail menu inspired by the Royal
Collection - one of the largest and most widely
distributed collections of art in the world. This was
employed in conjunction with full bar and cocktail
training, as well as operational support and product
development. 
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ITC SONAR

K O L K A T A ,  I N D I A

A short drive outside of Kolkata, the ITC Sonar is an
elegant and paradisal location. Here, we created and
employed a bespoke cocktail menu as well as carried out
full training for the bar staff. We also advised in product
development and provided operational support. 
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PIERCHIC, JUMEIRAH
RESTAURANT GROUP

SALT OF PALMAR

M A U R I T I U S

A new brand launch on an island resort
featuring a sustainable and  local
product. We provided pre-opening and
opening support, bar skills training, as
well as designing all-inclusive and
premium beverages for the resort. 

D U B A I ,  U A E

Pierchic are a restaurant group that
requested a bespoke training
program. We developed a “train-the-
trainer” system for them while also
completing cocktail menu creation
and providing pre-opening and
opening support. 
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JUMEIRAH, NANJING

N A N J I N G ,  C H I N A

As part of this grand hotel opening, we provided bespoke
cocktail menu creation, starting ahead of time with off-site
development. We also implemented bar training in dual
languages across the five venues within the property. In
addition, we assisted in product development,
recommendations, and pre-opening support. 
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RAFFLES, SHENZHEN

S H E N Z H E N ,  C H I N A

An iconic and luxurious urban hotel opening with world
famous bar concepts. This project required a signature
cocktail menu and bar training in dual languages. In
addition, we assisted in product development,
recommendations, and pre-opening support. 
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TAMBA
W O R L D  T R A D E  C E N T R E  M A L L ,  A B U  D H A B I

Tamba is an Indian-inspired restaurant and bar aspiring to reimagine
flavours with a contemporary twist, while maintaining the social
element of traditional Indian dining. They required turnkey opening
support from us and we were delighted to provide this through
comprehensive training, coordinating the set up and organisation of
the bars to maximise efficiency and aesthetic appeal, creating a
bespoke operational manual, and developing a signature cocktail
menu for them. We also provided operational support throughout pre-
opening events and further through the transition from project phase
to operation. 

www.puremccoyny.com

https://www.puremccoyny.com/


27

For the cocktail menu we developed a signature serveware selection, including a base range
and individual concept pieces. We also designed and commissioned certain signature pieces of
equipment, including branded ice stamps. 

In order to set the menu apart, we incorporated contemporary production techniques such as
sous vide infusion, lecithin foams and nitrous foams. For these techniques we sourced the
equipment to use, including extra pieces such as smoking guns and ice carving tools. 
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THE NAUTILUS

MALD I V E S

A stunning 5 star remote island resort
in the Maldives. Here, our consultants
not only developed a signature
cocktail menu, but also assisted in
sourcing equipment,  products,
developing creating a bar manual, and
carrying out full bar skills training for
the team. 

RAFFLES ISTANBUL

TUR K E Y

developing 

A luxury hotel  opening with six
restaurants and bars, including
world famous concepts such as the
“Writer’s bar” and “Long bar”. Our
consultants delivered bar and
cocktail training, as well as
developed a completely bespoke
cocktail menu. 
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RADISSON BLU, ROYAL
ASTORIJA

RADISSON BLU AJMAN]

A J M A N ,  U A E

Part of a five star hotel opening featuring
seven restaurants and bars. This project
required cocktail menu creation,  bar  training,
OS&E and glassware sourcing, as well as bar  
manual creation and overseeing an opening
program. 

V I L N I U S ,  L I T H U A N I A

A corporate development program in
an established urban property. This
was a shorter project of 2 and a half
weeks, delivering cocktail menu
creation, bar training, and product  
development.
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FUME

P I E R  7 ,  D U B A I  M A R I N A

Fume is an American-style neighbourhood eatery boasting a 150
cover bar and restaurant. We curated the beverage operation for
them, recruiting a team of 6 dedicated beverage staff, aided in the
development of the venue concept, and commissioned signature
pieces for them. This includes a retro hand-cranked ice crusher
pictured above.
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We developed a fun and unusual cocktail selection
that fell in-line with the venue concept itself. For
this we  incorporated contemporary production
techniques such as sous vide infusion. smoking,
pressure infusion, and nitrous foam. 

For the development and training we sourced
equipment such as sous vide machines and smoking
guns, carried out a comprehensive pre-opening
training plan, and created a bespoke operational
manual to for use after the consultation. 

To coincide with the cocktails, we also created the
beverage menu concept and layout, featuring off-
the- wall and humorous cocktail descriptors to
generate online discussion, promote positive
interaction and ultimately drive sales and revenue. 
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JUMEIRAH AL WATHBA

A B U  D H A B I ,  U A E
A luxury hotel resort and spa opening in
the desert featuring seven restaurants
and bars. This project required cocktail
menu creation, bar training, OS&E and
glassware sourcing, as well as bar
manual creation and overseeing an
opening program. 

FOUR SEASONS 
BURJ ALSHAYA

K U W A I T  C I T Y ,  K U W A I T

A contemporary and luxurious dry hotel
featuring six restaurants and bars. This
project saw the creation and
implementation of a complete and
bespoke non-alcoholic beverage
program, including developing a
signature cocktail menu, sourcing
glassware and fully training the team. 
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The Royal
Livingstone Hotel
Menu Design - The Traveller’s Bar

The Royal Livingstone Hotel has a serene location on the
banks of the Zambezi River, which immediately was a source
of inspiration for us. The menu concept we designed was
created as a “Journey along the Zambezi River”, with cocktails
to reference the natural wonders, myths, and historical
travels along the Zambezi. To match this concept, as well as
coincide with a request from the client to include photos of the
drinks in the menu, we designed a unique menu inspired by a
researcher’s field notes, with elements of collage throughout.
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Fairfield Marriot,
Phnom Penh
Menu Design - The Winds Rooftop Bar

The Winds is a unique bar situated at the heights of Phnom
Penh on the 44th floor of the Fairfield by Mariot Hotel. They
sought to be a vibrant, fun, and welcoming venue, appealing
to young professionals and milennials. We developed a
logo identity and craft cocktail menu for them, as well as
completing a menu design that would coincide with and tie
the two together. 

We created an uncomplicated but appealing menu,
incorporating hand drawn and humorous elements that
carried through the brand elements and voice.
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Four Seasons,
Beverly Hills
Menu Design - The Lounge

The Lounge defines itself as a modern jazz bar, offering a
delightful selection of food, wines, and craft cocktails in the
calming ambience of live piano. 

To coincide with this, we designed an elegant and modern
menu, incorporating sketch illustrations that would generate
interest in, and connect to, the narrative behind each cocktail
concept, aiming to provide an entertaining read for the guest.

Our proposed cocktail menu concept highlighted prominent
figures of the LA jazz scene, both past and present, taking
inspiration from their works and stories to create exciting and
modern cocktails. 
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