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This report concerns a business plan, Cocktail Bar to be opened in the UK domestic market. The business will require several elements among which human resource is most essential. The bar will be needing managers, bartenders, barbacks, servers, hosts and security guards, which will be recruited through a thorough process. Also, they will need trainers to make them ready for rush hours in the bar. For organisation and communication, the managers will be developing an effective leadership approach with which the staff will be able to follow orders and keep the different elements organised in the bar (Aeon and Aguinis, 2017). As the bar will be opened in a crowded street, high number of customers could be expected in the evening, for which the staffs must be skilled in time management to provide service effectively. In the report, the analysis on the requirements for the opening of the bar has been initiated which helped to understand the needs of the staff in the bar. 
[bookmark: _Toc80028289]Recruitment 
The recruitment process is essential for effective service quality towards strategic growth of the business (Alamro et al., 2018). An effective recruitment process is essential to recruit the right candidate for opening the cocktail bar. The recruitment process will be targeted to hire managers, bartenders, barbacks, security, servers, and many more.  The job roles and expectations would be explicitly conveyed, so as to ensure job match and less employee turnover (Morgan, 2020). An external recruitment process will be adopted with preliminary screening, followed by an interview judging the personality, communication, and practical skill of the candidates (Duque et al., 2020). The interviewer will frequently ask for the recipes and will test for making those recipes which will be helpful to assess their extensive knowledge regarding cocktail.
A special focus would be put on bartenders and barbacks, because bartenders are the most important employees within a bar (Duque et al., 2020). While recruiting them, skills must include a luring and outgoing personality, dealing with the complex situations of the bar. Additionally, skills including numerical, creative, communication, extensive knowledge about cocktails, and maintaining cleanliness would be prioritised.  Other desired skills are garnishing, creativity. Security personnel must have positive attitude towards their work, attention to detail, and ability to stand for the longer period indicating physically fitness. Managers must have effective observation skill, conflict resolution skill and IT skill. Besides, the bar manager would be an important role to manage the organisation and the company will recruit to assess the skills of the candidate. The manager must have leadership skills, motivation skills, speed, and accuracy, the ability to meet the sales target. Apart from this, the company will more preference to an experienced candidate. 
[bookmark: _Toc80028290]Trainer 
Trainers play an important role to ensure improved productivity of employees (Marsh, 2012). The staffs of the organisation must be well trained to handle the customers’ needs. This cocktail bar needs trainers to train mainly the bartenders. The trainer must develop an effective training program for the bartender that will be helpful to enhance the skills (Garzon Artacho et al., 2020). There is a most effective way to train the bartender is that they must start as a barback. As a barback, the employee will assist the senior bartender and this is considered as the most effective way to comprehend the knowledge and making a satisfactory drink for the customers. The future bartender must know to handle the mistakes of the team member and the trainer must comprehend the facts of a complex situation and train the candidate for dealing with any kind of complex situation within the organisation. In this way, the trainer will play a major role to build the brand image in the global market. 
The trainer is focused to cover the main elements of bartending that helps to achieve the strategic aim of the business.  In this regard, it can be said that a jigger is the measuring tool of bartenders, which helps to get an idea of pour count and it is helpful to manage the inventory management and the free pouring skills are helpful to make the perfect drink. Therefore, the trainer must train them to gain an idea about this special skill. The training program will cover the most important chapter like training with jiggers, free pouring skills, safety and health, training with books and quizzes, training for carrying drinks, training to carry foods and drink together, and lastly, the training will cover to make interaction with the customers and so on. Besides, the trainer will guide handling a team and enhancing the skills of leadership (Adair, 2009).  
[bookmark: _Toc80028291]Organisation 
In regard of organisation, the business needs to focus on market research on a regular basis.  For targeting, the company will target the younger generation, open to night life. The name could be “Your tale with cocktail”. In the case of any business, the location must be convenient and likewise, for this present business, a suitable location of the business will be chosen. It has been found that, there are approximately, 47,200 pubs are situated in the congested city of the UK (Statista, 2021). The location must be in the city where the density of the population will be high, and Greenwich would be appropriate. A fun yet disciplined organisational culture would be adopted. The culture would define the personality of the bar (Buviks and Scheffels, 2020). In understanding what drinks to focus more on, it can be said that beer would be the most wanted(Statista, 2021). 
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Figure 1: Market segmentation of the products
(Source: Statista, 2021)

Thereafter, supplies in the correct ratio are an essential part. Lastly, buying the all required instruments is an important part of increasing organisational performance. The bar will be decorated aiming a comfortable interior that can easily attract the youth if UK, with drifting tastes (the Guardian, 2021). The bar will focus on social media promotions that help to increase the brand image. 
[bookmark: _Toc80028292]Communication
In the new business effective communication would be necessary to attract customers to the cocktail bar. Most of the consumers come to the bar for satisfying services, hence the staff should be properly skilled in communication skills to confidently approach the consumers. The staff should be trained in hospitality management which will make them understand the needs of the customers and etiquette to greet and serve them. The employees of the bars must be skills in the English language to communicate effectively (Koufie and Kesa, 2020). This falls under verbal skills. Apart from this, non-verbal skills would also play an essential role in understanding the sentiments and gestures of the consumers. Also, bartenders need to be communicating while working with the customers, which will help the bar to build a relationship with the customers which will be effective for their business. As the bartenders are in front of the customers most of the time, they will need to be in constant touch with each of the customers for serving them better and making them comfortable in the bar. Also, they will be responsible for asking for feedback and understanding issues if the customers face in the services. 
Moreover, managers and other waiters also should be communicative in nature with the customers. Managers will be responsible to understand preferred services and asking for feedback, also they will assist VIP customers. Managers are responsible for building effective communication channels among the staff working in a different part of the whole process, also the manager will be responsible for conflict management in the bar(Heeet al., 2019). The protocols for communication scheduling will be developed by the manager each month and staffs have to follow such protocols. Other waiters must be communicating with the kitchen and bar to effectively portray order details and deliver orders to the customers. The waiters will be the last stage of communication and have to follow orders of the manager or person in charge. 
[bookmark: _Toc80028293]Time Management
Time management in the restaurant and bar business is an extremely significant skill that must be possessed by everyone. The manager who will be the person in charge of all the activities must be skilled in time management to make the employees work to extract the best possible outcomes, keeping in mind their work-life balance. The manager must be skilled to prioritise the activities and tasks in the process and organise them effectively which will help the overall process of work to be on time. Multi-tasking is the prime element every staff of the bar has to be doing, for which everyone must understand the importance of time management to work effectively (Arun, Yuvaraj and Lawrence, 2019). The managers along with the subordinates must simplify shift management which will enhance their team bonding and will reduce unessential time waste. Communication is another key for avoiding any time lost in the organisation, everyone must be verbally communicating at the bar to maximise the productivity of the team. The staff must be understanding and helpful towards each other to solve any kind of blunder in less amount of time to provide the best possible service to the customers. 
The kitchen staff and waiters must understand the needs of each day and how many customers will be attending; with the forecast, the pre-organising of the dishes and drinks must be done before the arrival of the customers. It is effective as it helps the kitchen service be on time and customers do not have to wait for it. Time management is essential to keep customers in the bar, if the customers are provided with late services, they will not be interested and look for another one. Hence, effective communication among the staff can help with providing services on time (Aeonand Aguinis, 2017). Other than that, staff must be able to multitask in the bar, as they will be required to attend to several customers at one time. 
[bookmark: _Toc80028294]Conclusion
This report helps to understand the business plan for opening a cocktail bar in the UK. For making an effective plan, several steps will be followed and it has been found that recruitment, communication, organisation, training, and managing of time is essential to enhance the business performance. For making an effective process of recruitment, the bartenders will be recruited and the organisation manages a training program to enhance the skills of a bartender. Moreover, effective communication and time management skills are essential to increase customer satisfaction.  For achieving strategic growth, the company must recruit a marketing manager who will do the initial research of the business and must use social media for promoting the advertisement of the cocktail bar. The employees must be trained for at least three months to communicate effectively with other employees and customers in the organisation. The bartenders should have experience in making innovative drinks, which will make the customers attract to the bar and it will be helpful for the growth of the popularity of the bar.
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