





51 Ways To Maximize Your Bar Profits

Train your entire staff to know the names of all the service areas, table numbers, and to
always use an open-palm gesture instead of pointing fingers.

Servers should keep their hands out of their apron pockets unless they're actively searching
for something. Also, conduct a daily uniform inspection to check that employees’ uniforms
are clean and odor-free. Guests should learn about the drink specials from servers” mouth-
watering descriptions — not from the various stains on their uniforms!

The Power of Positive Movement

The Pencom Nod is an important form of body language your servers and bar-
tenders can easily master. Here's how it works. As servers suggest items to their
guests — for example, “Would you like to try Beefeater in that Gin and Tonic?" —
all they have to do is smile and slowly nod their heads up and down. It's a subtle,
yet amazing form of body language that coaxes guests into agreeing with server
suggestions.
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