Is Freelance Bartending Profitable?

Bartending can be quite a demanding line of work, but it’s very lucrative too. If you are passionate about
mixing drinks and have a pretty high level of tolerance when it comes to hearing people whine and
complain about their lives, you basically have what it takes to make it in this trade. But did you know
that freelancing can be more advantageous for you? And the perk with freelance mixology is that you

can take it up as a side gig very easily.
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However, the question of profit is inevitable. ependent bartending a second job that you can make
good money off of, oris it k full-time for a fixed location? To get the answers you need,

You are not bound to a clear-cut schedule, after all, so you can serve drink

events when your time allows it. If you are still in school or have anoth
and make the schedule as you like makes this freelanci igperfect id

Are There Any Expenses Involved with Freelance Bartending?

Independent bartending means that you are not tied to a certain bar or location. So you don’t have a 9
to 5 per se. What you do is take gigs wherever you find them, so you might bartend for a venue next to
your apartment building today, and prepare drinks at a different venue that is on the other side of the
city tomorrow. Since you work for any venue that offers bartender employment for the day, night, or
week, you don’t really have to bring anything of your own.

On the other hand, if you want to offer services as an event bartender too, there are some expenses
involved, namely:

e A mobile bar;



e A cocktail mixing set;
e Five-star liquor.

You also need ice when you work as an event bartender. When you freelance at a venue, there's a
commercial ice machine that you get your stock of ice from. The same isn't valid when you're working
events. Your best way to have a continuous stock of ice is to get a portable ice maker that supplies you
with this important mixology ingredient.

You should buy a few extra bags of ice that you keep in a freezer to have in case of emergericy aswell.
Ideally, keep shaved ice, nugget ice, or another type that your ice machine doesn’t produdcé. This way,
you have all possible ice types you may need for drink-making at your disp@sal.

To recap, if you only work as an independent bartender for differentyenues, there is no expense
involved. If you want, you can still get a cockfail’set of yourigwn so that you won’t need to get
accustomed to the tools ofia different'venue each'day. On the other hand, if you want to bartend at
events, you need your ownisupplies. This includes alcohol and tools, so the expenses can run a bit high.
Nevertheless, the profits are suke o surpass your initial investment.

Are There"Any Licenses or Certifications Necessary?

You are not an event holder, so you are not the one who is directly dealing with governmental
constraints regarding working with liquor. There are a few rules that you must abide by though, and we
recommend that you check the legislation in your area. For example, it is illegal to serve alcohol to
minors. This is why you must ask for I.D. before you serve guests to make sure that everything is in
order.

As long as you are at least 21 years of age, you can operate as a bartender. However, there are some
states where permits or zonal certifications are needed, so you should check to see what are the rules
and regulations in your region.

There are a few certificates that you might want to obtain even though these are not mandatory for
employment. Nevertheless, they show potential employers that you have advanced skills and
knowledge, which ultimately makes you a much more trusting collaborator compared to other freelance
bartenders.

How to Get Freelancer Bartender Gigs

As with any independent job, you have to arm yourself with patience at first. Find gigs online, go to local
venues and ask if they need bartenders to fill in for empty shifts, and leave your CV with catering
companies in your area. At first, you won’t have daily gigs or high-paying ones. But if you are serious


https://lcc.nebraska.gov/sites/lcc.nebraska.gov/files/Enforcement/Age%20Verification%20-%20identification%20checklist.pdf

about your work and leave a good impression, word of mouth alone will bring in jobs as your pristine
reputation will grow.

A piece of advice that you must follow, especially if you want to make a name for yourself as a high-class
bartender, is to pick the events and venues for which you work. Make sure that the products you will be
required to work with are qualitative. The ingredients you use can make or break a cocktail, and since
you are the one serving guests, you are the person associated with the quality of the highball.

Skills You Need to Polish

Learning how to blend drinks is only half of the job. You have to polish other skills te&nmostly people
skills. By working on all aspects that matter, you will make a name for yousselfiin the'tragdeand have
event organizers and venue owners seek your services. So, Besides'fastering theyart'of mixology, these
are the skills that you have to work on:

¢ You need to be outgoing: You will déal with people,'so you have to be sociable. You have to
smile and be polite, evensentértain and make jokes at times. Overall, to be as pleasant to talk to
as possible. An.outBoinggharagter is a must in this field of work, hands down.

o You have to keep calm in tough situations: You will deal with intoxicated people. Some might
become rude, lewd, or obnoxious. You must how to handle these people so that you calm them
down' instead of making things worse. The way intoxicated people act doesn’t reflect on you,
but the way you respond to their behavior and handle tough situations does.

e Stay professional: Even if you are required to be sociable, you still have to maintain a
professional attitude toward the people who are ordering drinks from you. A flirty attitude
might be alright when the situation asks for it, for example, but you have to keep things SFW.
You also have to mind your language during interactions and make sure that you are respectful.

o You must defuse difficult situations: High amounts of liquor are present, so things can get out
of hand quite easily. And it’s your task to know how to handle these delicate situations. For
example, you might have an intoxicated customer. Obviously, you have to cut them off for their
safety and that of those around them. Chances are that the customer won’t be happy with your
decision to not serve them anymore. You need finesse when discussing the issue so that you
manage to convince that person that they shouldn’t contest your decision to defuse the
situation.

e  Flair bartending: Trust us on this one, you will receive bigger tips if you learn how to manipulate
bar tools and entertain guests. Organizers and venues will seek you out for your skills since your
name will become renowned locally for the tricks that have people coming in just to watch you
at work. The stylish movements of flair bartenders keep customers in a trance for a good
reason. They’re entertaining, hard to master and look spectacular.


https://en.wikipedia.org/wiki/Highball
https://socialself.com/blog/learn-how-to-be-more-outgoing/
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Bottom Line

Whether you want to work 8-hour shifts or only part-time, it’s a gig that pays well and is very fun. At
first, you won’t be able to charge that much per hour or event since your drink-making skills likely aren’t
perfected yet and you haven't become a renowned name in the trade. Nevertheless, if you are serious
and you study up, you will have people seeking your services thanks to your prestige in a matter of
months. This is when freelance bartending becomes lucrative as your price per hour grows and more
event organizers and bar/restaurant owners seek you out when they need a bartender.



