Hey Guys!  We at the bar thought that we would offer you a little cheat sheet to make your lives easier! Here area some answers to some commonly asked questions!
1. If a guest asks for a martini or Manhattan, ask the following questions:  If they want a martini, do they want vodka or gin? Do the want it up or on the rocks? Olive or Twist?  They may also ask for it DIRTY (which means with olive juice) or DRY or EXTRA DRY.  Its very important you input into micros all the information so we can make the drink right…  If they ask what kind of vodka we carry, we have…
Absolute                                Stoli Vanilla           Absolute Citron             Stoli               Absolute Raspberry             Level                                     Turi                        Absolute Mandrin          Vox               Grey Goose

Absolute Vanilla                    Skyy                      Skyy Citrus                    Skyy Orange  

2. If they want a gin martini, we have…

Tanqueray

Beefeater

Bombay Sapphire

3. If a guest asks for a Manhattan, ask them if they want whiskey or bourbon. Do the    want it up or on the rocks?  If they want to know what bourbon we have…

Jack  Daniels

Jim Beam

4. If they want whiskey, we have…

        Black Velvet                         Jamison (Irish)         Canadian Club             Bushmills (Irish)

        Wild Turkey                          Seagrams 7             Seagrams V.O.            Southern Comfort

        Maker’s Mark                       Crown Royal
Here are some general rules regarding garnishing drinks…they are subject to change
1. If a drink has tonic – put a lime in it

2. If a drink has soda water or sprite- put a lemon in it

3. Most rum drinks – put a lime in it  

4. Dirty martini- put olives in it

5. Cosmopolitan- put a lime in it

6. Virgin frozen drinks- put a cherry and an umbrella

7. All frozen drinks- put an umbrella in it

8. Any ‘sour” drink (Ex.: Amaretto Sour) – put a cherry in it 

9. Gimlet- put a lime in it 

10.  Gibson- cocktail onion (We have them behind the bar)

11.  Manhattans will vary, sweet- cherry / dry- twist

If you have any other questions, feel free to ask any of us at the bar, but this might answer some of them.  Thank you for your help and cooperation so we work better for you!
