
“ MANAGE A BAR THE RIGHT WAY! ”
Replace "myths" and "not knowing" 

with proven management skills!

You’ll discover “out of the box” techniques for:
Eliminating Fight s l Preventing Patron Intoxication l 35 Ways to
Increase Sales l Pricing Drinks Correctly l Laws l Purchasing
Techniques l Managing the Bartender l Correct T ip Reporting l

Management Responsibil i t ies l Controll ing Bar Cost s l 52 Ways to
Prevent Thef t l 51 Ways Bartenders S teal

Bob Johnson’s

SCHOOL OF BAR
MANAGEMENT

Bob Johnson’s

SCHOOL OF 
BAR MANAGEMENT

is coming to your town soon!

Providing you and your
management staff with the tools
needed to be organized, 
accountable and profitable.

HUMAN RESOURCES: Knowing how to interview and select the right bartender or serv-
er is essential to the success of your club. Simply put, your overall success is strictly dependent
on the staff you put together. How to do that requires very definite skills.

MANAGING BARTENDERS & WAITSTAFF: What are the key skills that you
should teach your bar personnel? “Let’s talk about cleanliness, appearance, quality service, but
also about using the proper techniques and about doing things right when it comes to making and
serving drinks. In many instances today we’re serving the drink improperly!”

BARTENDER THEFT: “It’s truly unfortunate,” says the beverage doc, “that a few bad
apples in our industry so often give the profession a bad name. Our course describes exactly how
some bartenders steal from their owners, and what you can do about it.”

BEVERAGE CONTROL: Johnson says that the biggest mistake made by bar managers
is their failure to “work on keeping up with the inventory every single day.” This requires only 20-
30 minutes a day as a rule, he says. “Our course is loaded with tips on how you can organize your
inventory in order to control it with a minimum of time and energy.”

POTPOURRI: The Bob Johnson seminar also covers a number of other topics related to the
bar industry - including legal issues, pricing drinks, methods for increasing sales, the physiology of
alcohol, eliminating fights, security personnel and learning how to prevent patrons from becoming
intoxicated.

Don’t miss our next seminar:

Coming soon to Reno, 

San Francisco and Denver!

THERE ARE ONLY 3 PEOPLE IN THIS INDUSTRY QUALIFIED TO TEACH AN OWNER OR 
MANAGER THE RIGHT WAY TO RUN A BAR - BOB JOHNSON IS ONE OF THEM. LET HIS 48
YEARS OF EXPERIENCE SPEAKING, CONSULTING, TEACHING AND WRITING HELP YOU PUT 
THOUSANDS OF DOLLARS MORE T O YOUR BOTTOM LINE. USING MR. JOHNSON'S 
STRATEGIES, HE GUARANTEES YOU MONEY MAKING RESULTS AND A BETTER RUN BAR!

YOU WILL RECEIVE AT THE SEMINAR:   1) 246 PAGE "HOW T O" MANUAL
2) NUMEROUS HANDOUTS
3) CERTIFICATE OF COMPLETION
4) CONTINUING SUPPORT 24/7
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There are no schools to teach you
how to run a bar successfully .

It's inexpensive and will be held near
you.
You don't have to hop a plane and take
time off from work to attend. You won't
have overnight lodging and travel
expenses.                                              

Bar management skills are
learned, not inherited.
Invest in your business with this industry-
leading course
presented by Bob
Johnson, former
Pro fesso r  o f
Beverage Manag-
ement at Florida
International Univ-
ersity and a 47-
year veteran of the
bar business.

Cancellation policy:Cancellations received less
than five business days before the seminar will
not be refunded. Cancellations received before
that will be fully refunded. We reserve the right to
cancel the seminar if ten or fewer people enroll.
Registration fees would be fully refunded.

Prevent mist akes-test your knowledge!
If you're a new owner or manager with
little to no experience, you're probably
going to lose tens of thousands of dol-
lars due to mistakes and "not knowing".
Experienced owners and managers
enjoy this seminar to see how much
they do know.

Bartenders run many bars today .         
This needs to change back to the man-
agers and owners dictating the policies
and procedures for running a bar.            

"I thought I knew everything there
was to know about running a bar -
and I found out that I didn't!  I
learned so much from the seminar, it
was unbelievable…(the seminar) is
full of useful suggestions that really
make a difference." 
Donna Cumberland, Manager, 
TURNERS, Baltimore, MD

"I opened a food and beverage out-
let in my bowling center, hired a GM
to run it, and made no profit after 6

months of $26,000 a week sales.
Bob Johnson came to our property
and in 3 days figured out our prob-
lems and gave us a plan we could
succeed with. I am overwhelmed by
what he did for us!" 
Doug Patrick, Owner, 
PUFFIN BILLY's, Murfreesboro, TN

"Extremely beneficial in all ways,
especially the part on theft. I recom-
mend this seminar to everyone."
Gordon Vincent, Owner,
THE RUINS, S. Miami Beach, FL

Theft is ramp ant in the bar business.   
Most theft is caused by owners and 
managers who turn honest employees
into thieves.  It's too "easy" to steal
when there's no daily inventory control
system, or you don't hold bartenders
accountable.

Liability in the bar business is huge!
It's easy to be sued in the bar business
today, whether from a customer or a
disgruntled employee. You need to
know the laws related to a bar.                

Successful Bar Management - Registration Form

Name  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Address  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

City/S tate/ZIP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Establishment  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Phone  . . . . . . . . . . . . . . . . . . . . . . . . . . Fax  . . . . . . . . . . . . . . . . . . . . . . . . .

Additional Attendee Names  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Seminar Location  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Payment Det ails

Choose one of the following payment options:

q Check/Money order enclosed for $______
Make checks payable to Beverage
Management Services

q Please charge my Credit Card $_______
q Visa   q Mastercard    q Discover

Name on card:
......................................................................
Card number & expiration date:
......................................................................
Signature & date:
......................................................................

6 Reasons to Attend Bob Johnson’s Seminar

“ Manage A Bar the Right Way! ”

For more information, a schedule of
upcoming seminars and to visit our
bookstore, check out our web site:

www.BobTheBarGuy .com

Mail this form with your check or money order to:
Beverage Management Services
P.O. BOX 1050 - Clearwater , SC 29822
or Fax to (803) 593-5459

"

(including area code) (including area code) 

Bob Johnson, CBM
Author , Columnist,  Bar Consult ant

Cost: $159 per person or $139 per per-
son if 3 or more from the same establish-
ment attend. YOU MUST  PRE-REGIS-
TER AND PRE-PAY TO ATTEND. To
register, go to www.BobTheBarGuy.com
and click on "Seminars" or call 800-447-4384.

TESTIMONIALS

Next seminars:
August 31 st - Reno, CA
September 3 rd - San Francisco, CA
September 10 th - Denver , CO 
Registration: 1:30 pm
Seminar: 2 to 6 pm (lunch is not provided)



...And the testimonials keep pouring in...

We are so pleased to help so many business
owners make their operations more profitable!
Here are what some of them are saying...

“It was very educational, and really opens your
eyes as to what could happen, I didn’t know there
was so many ways to handle issues. I will recom-
mend Bob Johnson’s seminar to anybody.”
Scott Turgeon
Hickory Hollow Golf Club - Macomb, MI

“Bob Johnson’s seminar is a blueprint for all of us
in the bar management arena to follow. Already,
we’ve put into effect many of the methods recom-
mended in the areas of employee documentation,
security, theft, etc. This seminar is a must for
anybody in the bar management business.”
Scott Wagner
Horizon’ s Conference
Center , Saginaw

"I thought I knew everything
there was to know about run-
ning a bar - and I found out
that I didn't!  I learned so
much from the seminar, it
was unbelievable…(the
seminar) is full of useful sug-
gestions that really make a
difference." 
Donna Cumberland,
Manager
Turners - Baltimore, MD

"I opened a food and bever-
age outlet in my bowling
center, hired a GM to run it,
and made no profit after 6
months of $26,000 a week
sales.  Bob Johnson came to
our property and in 3 days
figured out our problems and gave us a plan we
could succeed with. I am overwhelmed by what
he did for us!" 
Doug Patrick, Owner
Puffin Billy’ s - Murfreesboro, TN

"Extremely beneficial in all ways, especially the
part on theft. I recommend this seminar to every-
one."
Gordon Vincent, Owner
The Ruins - S. Miami Beach, FL

“It was great! The seminar
was a very good opportunity
for me to pick up some
things I hadn’t experienced.
In particular, I learned some
things to look for with
regards to employees I
wouldn’t have learned any-
where else. I would definite-
ly recommend this course to
anybody who wants to learn
it all!”
Mary Jane Pool, Manager
Bowl One Lanes - T roy, MI

Personally I enjoyed the
seminar and the manual
because of the extensive
information Bob Johnson
makes available. It’s all so
very thorough. I certainly
recommend it to others in

the industry because there’s nothing else out
there for bar managers quite like this.”
Dennis Kot
Buddy’ s Pizzeria - Detroit, MI

“I attended Bob Johnson’s bar man-
agement seminar in San Jose on
09/23/08. Bob exceeded all my expec-
tations. The seminar is definitely for
somebody who is already seasoned in
the bar/hospitality business and won-
ders how their business could be opti-
mized and made more profitable. 
Bob saves you a lot of money and time
by putting decades of his bar experi-
ence into the 4 hour lecture. He hands
out numerous forms and documents
that support his theories and shows
you the “right way to manage a bar”.
What touched me the most is that he is
a very kind and humane person who is
ready to help the attendees in their
future professional and business
development.”
Nodari Rizun, Attorney
L.A., 09/24/08


