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ABOUT FLAIR MANIA
CONSULTANCY
We offer bespoke turnkey solutions for team training, brand
work and F&B venue launches around the world. Food,
Beverage and Hospitality are our passion and we collaborate
with the very best of the industry to bring results to our clients.
Founded in 2008, Flair Mania Bartending Academy, have been
working at the highest level of international hospitality
consultancy, working on billion dollar hotels across world. We
create packages to suit our clients needs which includes menu
development, staff training and cocktail training, bar and
equipment requirements, bar area design and till systems. We
provide our services throughout the India & across globe



This statement says a million words. From the raw materials, to the
blend methods and shelf life recommendation, Our wealth of experience
in beverage manufacturing enhances our evolving knowledge in every
aspect of drinks production, storage and distribution. Setting standards
across the industry in market leading product creation and service,
Beverages we provide a unique blend of innovation and a bespoke
approach, always producing your perfect drink. 
What We Do - Classic & Contemporary cocktails. - Innovative &
signature cocktails. - Sustainable cocktails & preserve cocktails -
Clarified cocktails - Molecular mixology – smoked, air, caviar, pre-
mix etc

Perfecting Drink



Perfecting Drink

Innovative glassware production. - Conceptual
glassware production. - Gin Pre-mix Cocktail. -
Advanced Techniques & Methods - Bar Equipment
designing and customization. - Bar Tools supplier. -
Beverage vendors tie up - Home-made tincture, bitters,
syrups, cordials, shrubs & many more - Home- made
sodas - Home- made fruit flavour beer - Fermented
beverage – Kombucha, beet kvass, Milk kafir etc



Developing Concept
Allow us to join you on the journey to bring your concept to life.

Concept design & realization 
 Brand refinement
 Financial projection creation
 Business plan creation 
Project management during the build phase
Assistance in all elements of set up and opening

What We Do



Menu review 
Cost analysis  
Staff cost review 
General financial performance 
Operational review for efficiencies
Marketing and promotional review

Operational
Valuation

There is nothing better than having a fresh set of eyes look
over a business. The margins that are worked to in the
hospitality industry are so thin that every single money and
every single penny can make a difference.

What We Do



Operations Management

Ad hoc assistance - very much like a personal trainer we can offer
advice and assistance on an as and when basis.

 - Project elements completed - certain areas of the operation may need
special focus. Our team would work on developing and assisting certain
parts of the business.

 - Full management function -We will manage the operation on a day-
to-day basis looking after all elements of the business.

What We Do

Creating a concept for an operation and bringing it to life is only a small part of opening a new business in the hospitality sector. The hardest
and most daunting part to many, is the ongoing management of operations when the business has a full complement of staff and revenue has
to be made to cover costs. As our client you can tap into the immense knowledge base we have to solve problems and drive the business.



Marketing & Sales 

Understand the goals and targets for the business
Sales & marketing strategy will be devised across all media
The sales & marketing plan is put into action
The sales & marketing plan is reviewed
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In any business, a solid marketing strategy is critical
to building a brand, attracting new customers and
maintaining loyalty. The hospitality industry is no
different. Because customer loyalty is key. Our
professional team have a proven track record in
promoting a wide cross-section of operations. ? 
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Training & Development
Training gives everyone a great understanding of their responsibilities and
the knowledge and skills they need to do that job. This will enhance their
confidence which can also improve their overall performance. 

All Training modules are tailor made for all our
clients so that the individual personality of the
business can be conveyed to the team. 
We provide training offline as well online training 
Drink Knowledge
Customer Service
Cost Control





Menu Creation
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