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About FMBA 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
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Perfecting Drink

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

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




The bridge between what’s in your head and what could be in the market

Jasmine Jerry A

Developing Concept

Allow us to join you on the journey to bring your

concept to life.

What We Do

- 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




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

Menu review

Cost analysis

Staff cost review

General financial performance

Operational review for efficiencies

Ma

ional review
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Operations Management

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.

What We Do

- 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.



Marketing & Sales

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. ?

What We Do

Understand the goals and targets for the business
Sales &

strategy will be devised across

1S put into action

is reviewed




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
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their confidence which can also improve their overall performance.

Customer Service

Cost Control
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CAPIZ BAR
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MANGD CAIPIRNHA MANGO GINGER

Cachaca, Raw Mango, Lime Wedge Mango Pulp, Ginger

JU L | .'l;l‘
0 MANGO RITA MANGO PANNA
Vodka, Raw Mango, Mango Juice taw Mango Pulp, Powdered Cumin
\ Basil, Lime Juice Seeds, Rock Salt, Mint

MANGO GINNI TINI MANGO DELIGHT

Gir l-wxr]r! Raw M"”‘i‘(' Puree, fv'l.'n'lg-') plpp Vanilla lce-Cre
Bloaw Bel"m Lime Juice, Conander Syrup Whipped Cream
Campari, Prosecco, Peach Syrup, MANGOOSA MANGPPLE
Grenadine, Lime Juice White Rum Infused with Ripe Mango Mango Puree, Gre pple ant

ngo Puree, Thyme, Lime Raw Mangao Syrup, Khus Syrup
de0B6S8S

MANGO FASHIONED KHATHA r'-;~ HA AAM
ﬁoosebumps e eapliantpanls

Whisky H(u‘al'ri vith Raw Mango Raw Mango J irind Pulp

Kahlua, Vodka, Espresso, ian Spices, 5, Casto Passion Fruit Syrup, Mangao Juice
Caramel Syrup

6SADEOEHD

Orunken Dewi
Whisky, Campari, Red Wine,
Chili, Indian Spice Sugar

adsobosed

Love In The Cemetery

Dark Rum, Lychee Juice,
Ginger, Sugar, Lime Juice

atdansoasss

Mostly Ghostly GRAND|HYATT

Kahlua, Baileys, Sambuca,
Orange Juice

GOA

All prices are in Indian rupees, subject to applicable
government taxes and a discretionary 5% service charge.

Wisdom in a glass - Sudam Biswal

ARE i tCTTOAPP[:(.ABL)IE NMENT TAXES
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LOST & POUND,

#—CAPIZ BAR—
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The El Presicerne eamed ity aeclaim
in Havane with o mix of white rum, onnge
cwracno, Martini Bianco and grenadine

I Cuba duteng the 19200 through the 19504

£l

durieg the American prohibirien, The cockasl was
naned It honee of peesidere Geemdo Machada
wnd quickly becume the preferred drink of

the Cuban wpper class

NEW YORE
S0UR
(1880)

\ pee-prohibicion drink thoughe to hare bean firvt made in 1he 1850y
by & barmesader o Chicagn by mining whisky, orange jusce, dev red

wine and sweet and sowr mdy. Thes deink was voginally named

the opatimental sour and then hem whisker s Before
becrmmng the New Yiek wour, peolubly after 2 bertondder in

Manhattas sarted serving the drink and made it popelar

The Hanky-Panky cocktail was the brainchil
of Ads Colerrsn (onown as “0odey™) who begae
e 2 barrender at the savoy hoted in 1902 The
late Charbes Hawtory was one of the bext pudges

ol pockads thar codey koew of, When Chares

hours esperimenting until § had fsventod 2 cow

The neat tiee he carme in, Trokd him 1 had 5 rew

deink for him. He wy

Hasdoy-Panky o has bees called ever dnce,

Hawtrey was overworking, he wsed 80 come imo the
bar sadd sy, “Coley, L am ¢ red. Give me something

with o b o pansch b Be” e was for Ble that | ypene
oo ktail with Gan, Campard and Marting Bianco

11, and, druning the gl

S s, Py Jown! Theat i thee ral doaniy-pranks ™ andd

A Vesper differs from Boud's
mual cockmail of chotoe, the
Marting, in that it uses both gim
anid vodka, and ssual dey vermouth
isaead of the kina 18k, and »
Temon peed imstead of an olive

As quated I the soned

Death In The Afternoon (1935)

Ao calied the Hemimgwey of the Hemmgway Clampagzne
s oocknail made up of absinthe od sparkling wine ivered

by emest hemingway in 1935 The cockrail shares a nune with

hemirgoaay's book death n the afscmncn

SUDAM BISWAL

WISDOM IN
A GLASS

Al cocktails are priced
at Rs. 700

Al peices are iy Indian Rupees * Prices are subjoct o sppticabike government taxes + Prices exchulde dscnctionary gratuity

LOST & FOUND,

#—CAPIZ BAR—%

We buave Gary Regan 20 thank for

the modern Backthorme cockail

The bessic: srendie] of the: deink Jae been

arotsd foe about & hunde

bur its ociginal incemation, as the
Bis

hava))

hoen (no fimal *e” in the old
wins 4 moschescript mishmsh
of flavonrs thar et bang togerbes
very well, Whes Robert Vermein
first published the s |p| ocktails,
v 1o mie e, 19220, he referned

(]

o e s "2 very old cockrail” and

arvributed iz 10 New Ovlesr
wender, Harry Jobmsom, His
alled for epaal parts of Jeivh
whiskey and dry vermouth, plus
darhes of birters and sbeinthe

Blackthorn
7’(155 (1900)

w

A Mary Pabfumd w o poodiibienn ere conckesil
e with white rum, fresh pinespple juice
grenadioe 1ol Marssching liguene. It bs servedd dhaken
often with 4 Maraschiss chzrey, Named Sor
r-American film sctres Mary Pickdond (1892-
1 s sald to Boeoe Brest cremeed Har het in the 1930,
r Edblic Woslke or Fred Kasfmann st the Honl
Naclonal Die Culra on a trip she sook oo Harana with
Chuatie Cliapdian and Dyragles Frichucks

LAST WORD
(1810)

The: fient pobdicarion in which the San wonl sppessod wae i Ted Saucier's
clasake 1951 enchsil book ‘Boroms Up', In & Saucier stutes that the
s firnt served acownd 30 yrar 20 with gie, chartrense and
Marnschine liqueur. Sicco this dates the creation of the drink o the fiest

cockeai

yeas of the prohibition {1919 19550 it is wasslly comeidernd 2 prohibition
time ather World
Wiar TH el it woes rediscovered by Marsay Sterson o 2004, Stensan was
lookin 1 oow cockiail for the

moyos ao old 1952

era drink. The cockaall however el into oblivion soms

ag Cafe in Seartle, when be came

of Saocier’s book
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W —
U RRD IJON (1930) \
\ D 8
: The Real Lix ilinacckuil hmbmes ¥
\ lieng hisvory end b distinetly konwn for bekeg the :
\ unly cocktail erestedd with gin, svange lguent \
sl urange wice foc & covmrnt, that made it vt §

the standond cockeall Thes. Jtwas the winning cocktall in 4 Loudos  §
enckisil cammpetition in 1933 ~ 3t 3 time when Londea was s hatipet §
Sor eready mbxologists — by a harteader from the Cate Roval, 5
Arthuur Tartimg \
""”""""”"""""'l"
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Corpse Reviver
1n0.2 (1861)

The Conpee Reviver Bamnily of cocktaile sro intended a0
hade of the dog” hasggover cutes, hence the nasse. Meat of
the corpse reviver cockraih bave heess lowt to time, bur the
gin, orange Hyquear, Mastisnl Blasco and Absinthe bused
Corpee Reviver #2 & 2 move popular version, Popelarned
by the 19530 Savov Cockeadl Hook by Harry Cradidock, this
chawic cocktail i part of a sticcevakm of *Coepas Revivers”

wiginally devaod s hasgover cure

SUDAM BISWAL

WISDOM IN
A GLASS

AUl cacktails are priced at Rs. 100

Al prices are b Tncllan Rupees * Prices are subject to applicable governament taxes ¢ Prices exchacle discretionary gratuity,
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KANKAWWA KANORI MARY MALIHABADI THE PERFUMER

UCUMEBE, W% oHGER pete =N
—WATERMELON=- — TOMATO JUICE = — MANGO = LIME JUICE

GiN VODKA WHISKY LN

o e e + AN INDIAN BLOOOY My « * DS OF LEMON JANGH «
LIGHT | SWEET | GORGEOUS TANGY | SRICY | DEB OWEET | BINCE | NGITALGIC

“@P — P~ " —~

INR 600 INR 60D INR 60D INR 60D

FLY MIGH LIKE THE HAPPIEST KITE IN THE SKY THE LEGENDARY MALIHABAD MANAGOES GETS A

ANCHORED TO UP'S WITH A LIGHT SPIRITED THE MYSTIC FLAYOURS OF KANOR! KEBABS TWIST OF PENICILLIN (THE DRINK NOT THE WEDS
CONCOCTION OF SUMMER FRUITS. COLLIDE WITH THE ONA GF A BLOODY MARY TO T1'S A GOO0 DOSE OF SCOTCH WITH INDIAN

: - : CHANGE (FOR TWE BETTEH) IT FOSEVER FLAVOLSS THAY HETS ALL THE RIGHT CHORDS.




THE EIGHTEENTH
AMENDMENT

The Elghteenth Amendment
(Amandment XVIII) of the United States
Constitution came into effact on January
16, 1820. It marked the beginning of the
Prohibition Era snd established the
prohibition of alocholic beverages in the
United Statas by d eclaring the production,
4 transport, and sale of alcohol illegal. The
temperanos movament to curb the
sonsumption of alcahol was lad speaches,
advertisements, and public
damonstrations, claiming that banning
the zale of aloohol would get ridof
poverty and socfal issues, suchas
immaoral behavior and viclenscs, This
cocktail celebrates the so called *noble
experimant” the effects of which lead to
ournext story.

GANGSTER

Ths Probibition ses stooursged (he fles of
" Jolatord with

a duriag bhie e (bl
o Lo e number of

yr. Mals bagan Lo
I o rran iy bhas
fernand gap in the
Mleohol businesy wise whah the gangs bars
aahad (0 on and rose b0 fame, Rk ton)i

fnma i was Ohloago with Al Capans

W PUb I, AT T A0 b bo sup ply A

1 ga_mpm&thn,mdah«
Mmdinmm y wmand. somebody | |mnvw
1920t 1933 An atls mmm:nmmwm . . '
= el i Tocal govarament struggled to enfarees | ' : i
=1 Prohibitionaver the course of the 1920s. 1 leadta’
mahmusadma@lpmdmﬁon&salufuqmr -
(krown as bootlagging) and the prolifaration of
speakeasies (illagal drinking spots).

W Dot £

-

Qurtiros travaller was lucky to see the decads with
the Moanshine whisky & bathtub ginsin speakeasy
bars where tha bartendar asks the drunken peopla

to keap it low.



PoST - PROHIBITION

Back tn 1933 our Time traveller sald, “Onto the
next advanture! ", Ho unravellad to us hidden

my starias of the post prohibition era, Our Time
Traveller was here to revenl the Fost- Prohibition

stopinto abygdone era thah engages all senses,
avarything from classic cocktalls with & modern
twrist from the proliibition era style.

This part talks about contemporary cocktalls with
bold sprits, liquetirs and bitters, More than just
areating well-balancod, artistio cocktalls with
fresh seasonal ingredients It talks about the
brilliant techniques onee known to only the
bartenders bafore Prohibition,

Tha Time Machine also witnessed the desdliast
war in history, Invalving every part of the Axls
alltance and the Allied reaction.

- R ———— Ly
© DUring the Prohibition Era most well tralned barmen were frosd
Inlo some other trade. Some left the US to tend bars in Europe and

sobher countries Others tonded at speakoastos and kept up thelr raft’

e bast they could, but for the most part, we went from s cocktall
Penalssance, Lnto the dark agon

During Woeld Wae 11 distillers produced ind ustrial aloohol fur the
L WAr offort; whiskey production virtually stopped, and it wasrationed.

Post prohibiticn saw bartenders in Burope use the techniques of the
ktalls mnd now creations. The end result

Vooxa
RossmARY Sukun
Passton Fxury
Lamon Jures

Tonie Wares

closesut to the
000 prap be virs
advanoss g

t doatructive

Vanxa
Cin

Mro Wins
Wit

LETTLTRN
SIMPLE Svaup

Lime Leaves
Gikuks

Pracn ScumMares




" PART 3 | s

UNLOCKING THE
MYSTERIES BEHIND

GREAT WOMEN :
The Time Traveller noxt propelled his time maching fnto

{ifferont time periods that saw significant woman godown

in history, Set to unlock the secrats behind the stories of

three vary powerful wornaen, this part shows us & world that A

jefined the independent strength, detarmination snd powear

in an age commanded by men

The Empowered Woman, she moves theough the world
With a sense of confidence and grace

Her anoe reckless spirlt now tempared by wiadom
Quistly, yet firmly, she spesics her truth without doubtor
hesitation

And the life alie leads W of her own erastion

Liks the mythieal Phoanix,
She has risen from the sshes and soared 10 & tew planeof
oxistenocs,
Unfattared by the things thish onoe that pased such
res SLAN OO0 s iad pediTiners, WTTL
unsdisaret ahe was micoursged apd
Fmsband 2o study Latsr an the bacamae tha firat lady teache

sfindiain the sctod startsd rhasbhand 5 plaged an

Hap sensas now t'.l‘lﬁr.h'l'.l):l, sh® soen 11'./(1['}'1.}‘.![!8 » dey |anprertant rain th IIETESING Vs PR I s datng

Doratists

She hears the wind rustliing through the trees:

. Ve daslhonte s secktal] 10 har Brwyary and the ssoal retorm
Betkoning harto liye the dreams she holds so deatly, ovemaent s ol i sl w1y s L s
. 4 T TR A8 T teday Acd be caleliratec

She fools thesoftness of har hands .

Ardd muses abthagtrength that they possass,

G
Roes Warse
Gimins

Cannaminw

Foacu Sexon

Liwim

—_— .



CONNECTING THE EAST
AND THE WEST

Next stop for our Time Traveller 820 years down the line,

A stranger enters a bar and slowly walks towards the bar
¢hairs, The stranger ayes tha bottles bahind the bar. Taking
& seat he tells the bartender *T am thirsty. What can you fix
ma?” The bartender picks up s bottls of whiskey as he asks
tha strangar, “You look like more of an old fashioned guy."
The stranger looks at the bartenderand talls him, *Pour
some Sake into your mixing glass, drop in a dash of bitters,
sugar, & splash of greon tea and shake.”

The Bartender seamsa quite amused by the stranger’s
cocktall request. The stranger's eyes brighten and a wide
smile lights up his face as he tellsthe bartendan, “R'sa
drink Iinvented myself. I call it ar: ‘East moets weast'*

The stranger’s deinks appears in foont of him. He takes & sip
and glves the bartanderanod of approval,

Thebartender smiles as he thinks to himsalf shotit
S iGonnacting the Bast and the West)®

Thestranger walks out with & smile on his face as'he

{ content with visiting and inspiring his fiture self. Qur!
Travaller took a while before he discovared the secret of
Time Travel.

| Inthelast part we look st cocktails that draw inspiration

-\ from the Bast and the West and combines theminto &

unigue biand of fused flavours.
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INDIAN BITTER
COMPANY
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Nexm Lravea
Live Leas

GRAFEFRUIT
MARMALADE

Masaia CHAS

e

e RUM ° LIMELEAT
Barteade Asia
m lanka, o
séd Pricimtsss
GRAFEFRULT MASALA CHAT EEMON
Barvades Indm India & China

WALKING
IHROUGH

MixT wits

AFICES SUCAN

LCORIANDER SYRUP

L N PPNy - o
SAXE i umucml
Japan hamg unl %
A lunl an

CORIANDER ANUGOSTURA BITTERS




WESTIN

HOTELS & RESORTS

Hilton

HOTELS & RESORTS

NOVOTEL

MARRIOTT I I



7 N
,
(®)
% &
%, X
oo
O
W | R E
k [
R O O M
B AR -+ K1 TCHEN

©)

Restaurant & Bar
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Kindly contact on the below
coordinates to unfold more fine points to
make the project more engaging .

Address Contact Details
Antariksh Towers, B-Wing, Office No-119, +91 8429408881 — Sudam Biswal
6th Floor, Station Rd, opp. Zilha Parishad, +91 9595680808 — Raj Medar
near pune, Maladakka chouck, Pune,
Maharashtra 411011 www flairmaniabartending.com/.com

www. flairmaniabartending.in

0020




Drink Responsibly




