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Alcohol Service
New Equipment
Beverage Storage
Cocktails
Procurement &
Menu Costing
Designing Menus
Alcohol Promotion
Managing Risks
Training Staff
Management Tools

Understanding the main categories of alcoholic
beverages is fundamental for Directors of F&B
managing premium hotel venues. This module
provides a structured overview of the key
beverage groups and their characteristics
within luxury hospitality environments.

Beer
Wine
Spirits
Liqueurs
Aperitifs

Understanding global beverage trends allows
F&B Directors to keep hotel beverage programs
relevant, profitable, and aligned with evolving
guest expectations. This module explores the
key shifts shaping the international alcohol
landscape.

Growth Categories
Premiumisation
Low & No Alcohol Growth
Local & Craft Production
Sustainability & Ethical Production
Experience-Led Drinking




Alcohol Service

Alcohol Service
New Equipment

New Equipment*
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Beverage Storage

Beverage Storage
Cocktails

Cocktails *
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Alcohol Categories
Global Trends
Alcohol Service
New Equipment
Beverage Storage
Cocktails

Alcohol Promotion
Managing Risks
Training Staff
Management Tools

Effective procurement and accurate beverage
costing are critical to maintaining profitability in
hotel bars and restaurants. This module
explores sourcing challenges, regulatory
considerations, and the financial calculations
required to manage beverage margins
successfully.

Alcohol Procurement in Restricted Markets
Compliance & Legislation
Menu Costing Fundamentals
Gross Profit & Margin Management
Target Profit & Financial Control

A well-designed beverage menu is a strategic
tool that influences guest choices, reinforces
brand identity, and drives profitability. This
module focuses on how to structure and
present alcohol menus to maximise both guest
engagement and commercial performance.

Menu Concept & Identity
Category Balance
Good, Better, Best
Menu Psychology



Alcohol Promotion *

Alcohol Promotion Managing Risks *
Managing Risks
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Alcohol Categories
Global Trends
Alcohol Service
New Equipment
Beverage Storage
Cocktails
Procurement &
Menu Costing
Designing Menus
Alcohol Promotion
Managing Risks

High-performing F&B teams are central to
delivering exceptional alcohol experiences in
luxury hotels. This module focuses on
structured training approaches, skill
development, and ongoing staff engagement.

Training Tools & Resources
Pre-Shift Briefings
Tastings & Product Knowledge
Bartender Development & Mentoring
Full Hotel Engagement

To ensure lasting value from the training,
attendees will be provided with practical tools
and reference materials to support
implementation in their venues.

Comprehensive Course Notes
Pre-Shift Meeting Templates
Beverage Cost Calculators
Recommended Training & Learning Links
Reference Materials & Checklists
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Quotation

Included in Quote

Prices quoted for 15 attendees

Additional Attendees (Maximum of 25 total attendees)

Client to provide
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Thank you for your consideration.
To discuss further or book your session, reach out to us

Paul Walker
Director & Chief Beverage Officer
Krafted Spirit
paul@kraftedspirit.com
+971 58 902 3768

www.kraftedspirit.com



