Job Title
Flair Bartender

Primary Responsibilities

Read, embrace, and entertain guest by manipulation of bar tools and liquor
bottles in tricky, dazzling ways to prepare, mixes and serve alcoholic and non-
alcoholic drinks correctly to guest.

Specific Functions and Duties:

1. Welcoming gust by creating/making a friendly embracing atmosphere,
reading and listening to them to determine beverage preferences, and
make recommendations.

2. Developed flair moves and use at least basic flair moves while preparing
drinks.

3. Provide food and drinks to all bar guest.

4. Completes Sidework assignments.

5. checking IDs.

6. Adhering to all food safety, TABC laws, and Sanctuary's quality standard,
specs, and procedures.

7. Maintain a clean workspace.

8. In charge of processing employee and manager food order.

9. Maintain daily and weekly liquor perpetual.

10. Help create a friendly environment.

Qualifications

e Minimum age requirement of 21 years.

o Bar experience is a plus (knowledge of classes of alcohol and equipment).

o Numeracy cash-handling experience.

« Able to stand in a standing position for long periods of time.

o Able to work flexible schedules.

o Be able to reach and bend and frequently lift up to 25 Ibs.

Key Competencies

Ambition

Self-Motivator

Customer services orientated
Communication skills and Interpersonal skills



Teamwork

High energy level

Handle a fast-paced work environment
Reliability

Honest and integrity

Perks and Benefits

Bonus Program (bonus every two weeks)
Personal Business Cards (build your clientele)
Learn to Flair

Advancement Opportunities

Benefits during the first year of employment
Entrepreneurship Development



