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The Flairaholiks are San Diego’s top flair bartenders brought to your event and blended together with a
dedication to service, mixology and entertainment. This is a fun alternative to traditional bartending that
still provides great service with specialized personal crowd interaction plus an unbelievable flair show.
Audiences are very receptive to this practical form of entertainment and it blends well in conjunction
with live bands, DJs and fun events.

The working package is most commonly requested with our bookings, and highly practical for both
service and entertainment.

Private Parties
The Flairaholiks are able to adapt to any party environment from fun wedding receptions to crazy luaus.
We flair, anytime, anyplace, anywhere, just tell us where the party is.

About Us:
The Flairaholiks are San Diego’s top flair bartenders brought to your event and blended together with a
dedication to service, mixology and entertainment all while serving exquisite cocktails.

Unlike traditional bartenders, the Flairaholiks crew, have dedicated their careers to learn every aspect of
bartending intricately, allowing us to create tasty libations combined with an exiting and entertaining
environment.

Flairaholiks are classically and professionally trained mixologists (think of a mixologist as a bar chef).
Every drink a Flairaholik makes uses techniques to maximize flavor and appearance with finely balanced
ingredients to make your cocktail enjoyable.
Our crew consists of the best “competition level”
"Tips" certified.

Flair is the ability to throw, roll, toss and balance any object behind the bar. It ranges from a lime wedge,

flair bartenders in San Diego and are fully insured and

to a martini glass, even to a completely full bottle of liquor. If you want to learn more about what flair is,
click here.

Our crew can serve classic Sidecars, Manhattans and Martinis to modern cocktails all night along with
complex and light flair routines creating quick entertaining drink service for your guests.

See all the services we offer click here.
Watch videos and meet the crew click here.

If you’ve heard enough and are ready to experience what you’ve been missing in all your drinking
endeavors, click here and get a quote today!!!


http://www.flairaholiks.com/

What is Flair?

Flair Bartending is the skilled practice of entertaining guests, clientele, or audience with the
throwing/juggling of bar tools (e.g.; shaker tins, glassware, garnishes) and liquor bottles in tricky,
dazzling ways. Despite common misconception these tricks can be performed behind any bar, using
anything that isn’t bolted down and using any liquor bottle, no matter how full it is. It has become a
sought after talent among venue owners and marketers to help advertise a liquor product or the
opening of a bar establishment. Competitions have been organized by liquor brands to attract flair
bartenders, and some hospitality training companies hold courses to teach techniques of throwing and
catching.

"Flair", or "freestyle bartending", as it may be called can be divided into two styles; working flair or
competition flair. The difference between the two being the level of risk and complication of the tricks
are higher for competitions. Good flair should be light hearted and entertaining while making actual,
drinkable cocktails. It is a form of showmanship for confident cocktail bartenders that differ from the
ideas behind mixology and drink-orientated or service-minded bartending.

What Is Working Flair?

Working flair is quick, light, and are realistic moves that can be performed without slowing service. Most
working flair involves glassware, one bottle, bottle and tin, garnish, or occasionally, two bottle moves.
Working flair is always performed while making a cocktail or drink. Flipping empty bottles is not working
flair.

What Is Exhibition Flair?

Exhibition flair is performed for entertainment and competition purposes, generally involving longer,
choreographed routines. This usually requires special preparation and set-up of bottles and is a style
that generally does not lend itself to every day bar shifts. However, there are a growing number of flair
bars around the world that showcase exhibition flair as part of their operation's entertainment.
Exhibition flair often involves multi-object flair including 2,3,4 and 5 bottle/tin tricks and routines.



