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Know Why Only 10% Resto-Bars Survive & Succeed?

Introduction

Running a Resto-Bar is an exciting yet challenging venture. While many start with

enthusiasm, only a select few manage to thrive in the long run. What differentiates these
successful rest-bars from the others? This e-book explores the essential factors that
contribute to their success and how Restaurant.Store can help you achieve sustainable growth.

1. Prime Location Selection

— A well-chosen location attracts the right clientele and ensures steady foot traffic.

— Location Survey services help identify high-potential areas based on customer
demographics and market trends.

— Poor location choices often result in reduced visibility and lower revenue, making expert
consultation crucial.

2. Optimized Bar & Kitchen Setup

— An efficient kitchen and bar layout enhances workflow, service speed, and overall
customer satisfaction.

— Kitchen & Bar Setup Consultancy ensures a smooth operation, reducing delays and
optimizing space utilization.

— Investing in premium Commercial Kitchen & Bar Equipment guarantees long-term
reliability and high-quality service.
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3. Quality Beverages & Consistency

— Successful rest-bars prioritize high-quality drinks, innovative cocktails, and a
well-curated menu.

— Consistent taste and presentation are achieved through trained staff,
standardized recipes, and superior equipment

4. Regular Maintenance & Compliance

— Unexpected equipment breakdowns can severely impact service and revenue.

— Annual Maintenance Contracts (AMC) ensure timely servicing, reducing downtime
and repair costs.

— Compliance with safety and hygiene regulations builds trust and prevents legal
complications.

5. Customer Experience & Brand Identity

— Ambiance, music, lighting, and service quality play a major role in customer
retention.

— Successful rest-bars implement loyalty programs, engage in social media
marketing, and host events to enhance brand appeal

Conclusion

Sustaining a successful rest-bar requires a blend of strategic planning, operational
efficiency, and customer engagement. Restaurant.Store offers comprehensive solutions
including Location Surveys, Kitchen & Bar Setup Consultancy, AMC, and Premium
Equipment to set you up for success.
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Successful factors that set a resto-bar apart. Learn how
Restaurant.Store can support your journey to success!
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Resto-Bars Equipment
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What Clients Talked About Us

When we open a Restaurant, we always
think about the ambiance, interior theme,
etc. But the Kitchen Equipment is also
very important. Believe me, Alister has
executed my project in a well-mannered

and a hassle free way.

Chef Tejal Latamble
(Restaurant Owner & Chef)

The best thing about Alister Equipments
is the support they provide while making
the decision of what equipment to buy.
Even their post sales customer support is
great.

Ms Mariya Zoheb

(Restaurant Owner)

Alister Equipments have provided us with
not only Kitchen Equipments but also
helped us set-up the project in such a

short period with all their experience &
expertise. Will definitely recommend this
company to everybody interested to set

up a new restaurant project

Mr Mayank
(Phoenix Market City, Bengaluru)

FollowUsOn: § jn W

After learning the art of making Japanese
Breads, when | came back to India, |
decided to follow my passion and start a
Specialty Bakery. | Needed the perfect
Mixers and Ovens to make these unique
products. | am happy that | found
ALISTER. Shabbirbhai is very helpful and
has an in depth knowledge about the
machinery. It is always a pleasant

experience working with them.

......................................

Mr Rahul Deo

(Baker by Passion & Profession)

When | was in London, | learned that the
right quality equipment is very important
to get the right quality food. | realized that
there are many vendors in India, but very
few of them understand exactly what my
specific requirement is. When | found
Alister Equipment, their team helped me
a lot to plan my equipment in the right

order.

.....................................

Chef Kanishka Kamat
(Restaurant Owner & Chef & Consultant)
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Reach Out To Us Today And Take
The First Step Towards a Thriving
Resto-Bar Business

For Any Help Contact Us On
8 admin@restaurant.store

Q, +91 7777 8888 42
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