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BEVERAGE - BAR 

TOP 3 TIPS ON HOW TO RUN A PROFITABLE BAR 
Running a profitable bar doesn’t have to be difficult. In fact, drinks are often the easiest profit to make. 
There are a few simple steps you can take to ensure your bar, restaurant or club sells drinks at a profit 
and keeps customers coming back for more.  

1. INVEST IN THE RIGHT TECHNOLOGY  
We live in the 21st century - the technological age is here to save the day. There are a few key software 
tools that will make your life easier and ensure you run your bar at a profit: 

• Payment Software 

Perhaps the most important software you could possibly have is payment software.  You should ensure 
that transactions are easy, safe and quick. Not everyone carries cash, and ensuring that you have at 
least one additional payment method above a card machine is critical.  

• Bar POS (Point of Sale) Software 

POS software isn’t new, and most restaurants would already have this software installed. However, 
there have been some recent developments in terms of POS software for bars and nightclubs. This type 
of software can help you move and split bills, pre-authorized payment on tabs, suggest tips, and 
manage your inventory - overall boosting profitability. 

• Stock and Inventory Control Software 

Having dedicated inventory software in your bar will help you capture stock and manage losses. A great 
stock and inventory control system will be mobile, allowing you to access it from any device - so you can 
easily manage stock in different locations; allow you to add staff to assign tasks, lessening workload; 
incorporate smart algorithms to help you track trends and improve sales, and finally, it should be cloud-
based to allow immediate updates and actions. 

2. TRAIN YOUR STAFF 
Your bartenders, servers and staff can make or break your bar. Having trained professionals is key to 
the success and profitability of your bar. 

Where it isn’t possible to hire trained staff, consider putting staff through free online training courses. 
These will give staff the basics and you can fill in the specifics based on your bar. 

Another key aspect in terms of profitability is to train your staff in the art of upselling. This can greatly 
increase your sales and offer clients a truly personalized experience (when done right - read our article 
on the art of upselling to avoid common mistakes) 

If you have a few strong staff members, be sure to look after them, a few incentives like bonuses, good 
shifts, flexibility, etc. will be far cheaper than hiring and training new staff. 
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3. HOST HAPPY HOUR AND UNIQUE EVENTS 
One of the main aspects of increasing profitability remains the happy customer. Attracting people to your 
bar and giving them an amazing experience is essential to your continued growth.  

Happy Hour is a great way to attract new and loyal customers, and once there, it is important to create 
an attractive space that will keep them there. 

One of the best ways to do that is to host unique events. This will also help attract new customers that 
may not have known about your bar otherwise. 

Hosting events doesn’t have to be stressful either. Hoxtor connects you with the best event organizers in 
your area. Simply scan through the events available, and start promoting sales. Or, upload your own 
event - it’s free to upload events and the platform will manage all bookings, sales, and payments. You 
only pay a small percentage for confirmed sales - meaning there are no fixed fees or upfront costs. 

Running a profitable bar is easy, especially if you make use of all the modern tools at your disposal. 
Easily manage sales, inventory, staff and events to create an overall great experience for your clients, 
with less stress and effort. As the saying goes: “Work smarter, not harder”. 

 

 


