As the year's only event that draws professionals from across the beverage
industry spectrum, BAR 17 brings together the industry’s best—from
beverage directors to general managers to bartenders—to tackle
common challenges, share best practices, benefit from education and
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COOPER’S HAWK WINERY & RESTAURANT

DARDEN RESTAURANT

FOUR CORNERS TAVERN
FOUR WINDS CASINO RESORT

Sp%cialty products. Skilled professionals.
Stel}‘ir performance. Step.up/to the BAR.

NATIONAL
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175 W. Jackson Blvd,

Suite 1500

HOUSE OF BLUES

HOWL AT THE MOON USA
MARGARITAVILLE CARIBBEAN
MARRIOTT INTERNATIONAL, INC.
TEXAS ROADHOUSE

TGI FRIDAY’S UNO PIZZERIA & GRILL
WILDFIRE RESTAURANT GROUP
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*Building the perfect package for the beverage business
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New, NEW, new and nhew—that's what you'll find at BAR 17, where all From hiring headaches to market saturation and from online critics to

that's innovative, up-and-coming and undiscovered is unveiled. In fact, apathetic customers, BAR 17's new BAR Management Conference tackles
75 percent of attendees uncover six products they'd never seen or heard tough issues through education and convenes beverage industry leaders to
of before attending BAR. With an expanded show floor filled with 100+ examine trends, demonstrate techniques and offer innovative solutions
exhibitors, you'll find everything you need to elevate your establishment: beverage professionals can use.

CRAFT BEERS

First-Ever BAR Management Conference

FINE WINES
SPECIALTY SPIRITS

® Beverage Trends & Innovation ® Bar Food & Menu Development
BAR 17 embraces the art of the beverage profession through a
multisensory showcase of all that's new and noteworthy in the world
of the bar:
The Main Stage is the center of the action, where industry superstars like
Tony Abou-Ganim, Brian Van Flandern and Charles Joly share their wisdom ® Team Training & Building ® Marketing, Promotions
and where the hottest culinary trends take the spotlight. & Social Media

Interactive demos spotlight new ways to shake, stir, pour and perfect
specialty cocktails.

At Bar Bites sessions Chicago’s top restaurants share how delectable bar
snacks keep their customers ordering another round.

The Craftique Pavilion invites beverage connoisseurs to procure limited-
production provisions.

The nation’s top mixologists battle it out on the Main Stage for $5,000
and the exclusive title of Star of the Bar®.
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