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EDGE Restaurant and Bar – Denver. It is a Forbes recommended steakhouse within the Four Seasons Hotel Denver. The 2023 Forbes Travel Guide describes EDGE as a fine-dining establishment, boasting a menu with “local meats, chic farm-to-table sides, and classic American-cuisine options.”
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“EDGE Bar is a dynamic bar home to talented mixologists expertly handcrafting cocktails with premium spirits, an award-winning wine list, a selection of local bespoke craft beers, and a menu of approachable fare, reflective of the adjacent EDGE Restaurant” (EdgeRestaurantDenver, 2023). Their clientele usually consists of theatregoers, visiting the restaurant before attending performances at the Denver Performing Arts Complex which is on the opposite side of the street. However, that is not all it is limited to. There is no dress code, and the restaurant and bar are open to anyone (ForbesTravelGuide (2023) (b).
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The following digital energizer is targeted towards all bartenders at EDGE. It is a refresher on how to make one of our most popular cocktails – the classic ‘Espresso Martini’. Since COVID, we have seen a return in its popularity, it seems people missed classic cocktails whilst our bars were shut. After not being able to socialise for so long, it is now again becoming such an essential factor and with cocktails now becoming preferable to spirits and mixers it is important that we are all creating this drink to the same specification to ensure every guest has the same experience. 
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The hospitality industry was largely missed during the lockdowns due to COVID. This means that now everything is up and running again it is even more crucial to strive for the wow factor. Solomon (2019) suggested, “The hospitality industry transforms essentials like a bed, a room, a meal into an experience that is warm, comforting, memorable and even magical.” It is important for us to not only provide the tangible needs of a guest but also the intangible goods that assist in providing the professional service that we strive for.  The wow factor we provide takes the tangible products, the things we can see and touch and provides an intangible feeling or experience (Jenkins 2023). 
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Guest service is a crucial part of our industry. Ford and Sturman (2020) describe service as an action or performed task that takes place through contact between the customer and employees of the service organisation. 
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Cocktail making segment
[bookmark: _Int_aXqPy4x2]Welcome to today’s digital energizer, I’m Megan your bar manager at EDGE Restaurant and Bar and today we are going to go over how to consistently make an Espresso Martini to the company’s specification to ensure each and every guest has the same taste experience.
[bookmark: _Int_AUMYX1Ud]This cocktail is one of our most popular with our guests enjoying the classic flavours. It is a very simple cocktail to make, however, our choice of premium ingredients makes a difference and is the reason we have so many return to enjoy it on separate occasions. Guest loyalty is key to our success, giving them a sense of luxury within every aspect of their experience here at EDGE. 
To start off you will need to prepare a fresh shot of espresso using the bar’s carefully selected coffee grounds. Whilst this is pouring you should fill your cocktail shaker with one large scoop of ice. There are only four ingredients needed for this cocktail, vodka, coffee liqueur, fresh coffee and sugar syrup. You will need 25ml of vodka and 25ml of coffee liqueur, handy and easy to remember! Pour both shots straight into the shaker followed by a squeeze of sugar syrup. To improve guest satisfaction, at this point ask your guest whether they prefer a more bitter or sweet taste. If they prefer a sweeter taste, you can add more sugar syrup or perhaps a flavoured syrup such as vanilla to tailor the cocktail to their liking. This will also assist in making the guest feel special and well looked after which is something we strive for as a company. After this pour the fresh espresso into the shaker. Once all four ingredients are in the shaker, put the lid on and shake vigorously for around ten seconds. This will help to create the thick level of froth that sits atop the cocktail. Strain the cocktail into a martini glass, and garnish with three coffee beans. There we have our classic, Espresso Martini. 
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