Predstavujeme master bartendera
Romana Uhlire

Drzitel certifikatu londynské barmanské Skoly Bas Bartending
School (London 1998)

Drzitel certifikatu Absolut Academy Key Master
(Ahus Sweden - Key Bartender 2004, Key Master 2005),
ktery opravnuje k vedeni Absolut Academy kdekoliv na svéte
Vitéz kategorie Creation and Innovation a 2. misto v celkovém
hodnoceni mezinarodniho Sampionatu barmand 1997
Beefeater International Bartender Competition v Londyné
Zalozil R.U. SHOP Bartending School v ¢ervnu 1998

Vytvoril unikatni koncept baru CLOUD 9 sky bar & lounge na strese
hotelu Hilton Prague, jeho manazerem byl jmenovan v fijnu 2009
Otevrel unikatni spoleény podnik, ktery spojuje oblibeny
CLOUD 9 sky bar & lounge s jeho proslulou barmanskou skolou
R.U. SHOP Bartending School

Introducing our Master Bartender
Roman Uhlir

Holder of a Bas Bartending School certificate (London 1998)

Holder of a Scotch Whiskies Category Ambassador certificate
(London 2001)

Absolut Academy Key Master (Ahus Sweden - Key Bartender 2004,
Key Master 2005), entitling him to manage an Absolut Academy
Winner of the Creation and Innovation category and a runner-up
in the overall championship at the 1997 Beefeater International

Bartender Competition in London
Established the R.U. SHOP Bartending School in June 1998
Created the bar concept for the CLOUD 9 sky bar & lounge
on the roof of the Hilton Prague. He was appointed CLOUD 9
Bar Manager in October 2009
Launched an exciting joint venture involving the popular
CLOUD 9 sky bar & lounge and the renowned
R.U. SHOP Bartending School in May 2010

,Mixologie je velké uméni, podobné divadlu. Bar je podium,
kde se odehrava nékolik predstaveni najednou
pro mnoho divaku. Ale barman neni pouze herec.
Nékdy se stava také psychologem, ,doktorem*
a nejlepsim pritelem hosta..."

‘Mixology is great art, similar to theatre. The bar is a stage, where
several shows are being performed for many different spectators.
But the barman is not only a performer.

Sometimes, he is also a psychologist, a “doctor”,
and every customer’s best friend...”

Roman Uhlif, Master Bartender

Vyberte si svlj kurz
Nabizime kurzy pro kazdého, pro profesionaly i zacatecéniky,
studenty barmanstvi i Sirokou verejnost.

Choose your course
We offer courses for everybody - professionals and beginners,
bartending students as well as the general public.

Pro vSechny kurzy je minimalni poc¢et Gc¢astnikd 8
a maximalni pocet 15 osob.
Vsechny ceny zahrnuji 20% DPH.

Pro rezervace a dalsi informace navstivte www.rushop.cz
nebo volejte +420 602 388 128.

A minimum of eight participants is required for all courses.
The maximum number is 15 people.
All prices include 20% VAT.

For more details and bookings, visit www.rushop.cz
or call +420 602 388 128.

CLOUD

RUSHOP sky bar & lounge

BARTENDING SCHOOL

R.U. SHOP CLOUD 9 Bartending School
Hilton Prague
Pobfezni 1, 186 00 Praha 8

www.rushop.cz
www.cloud9.cz
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BARTENDING SCHOOL

Vasi klienti vyhledavaji
a oceni nejlepsi sluzby.
My Vam je umoznime poskytovat.

Your clients seek out and reward
great service.
We enable you to provide it.

Nikdy nebyla v barmanstvi tak velka konkurence
a vyzaduji stale kvalitnéjsi sluzby. Zaméstnavatelé zvySuji
naroky na své soucasné i budouci zaméstnance, protoze
si uvédomuiji jejich kliCovy vyznam vedouci k uspéchu.

Nase poslani
Nasim poslanim je nejen zvySovat technickou Uroven
barového personalu, ale také poskytovat nejkvalitnéjsi sluzby
v oblasti gastronomie i ve vztahu k zakaznikovi.

ProC jsme jedinecni?
Jako jedina barmanska $kola v Ceské republice nabizime kurzy
jak profesionalim v oboru, tak i Siroké verejnosti. Mlizete si u nas
vyzkous$et praci za barovym pultem a zlepsit své dovednosti diky
dlouholetym zkusenostem nasich barmand.

V roce 2001 naSe Skola ziskala certifikat
International Education Society a byl ji pridélen rating BB
- kvalitni instituce na velmi dobré profesionalni Grovni.

V roce 2004 ziskala Skola prestizni kategori BBB
- vysoce erudovana a profesionalné vedena instituce.

Bartending has never been as hectic or competitive
as it is today. Customers are demanding higher quality
service than ever, while employers keep increasing
requirements for current and potential employees,
recognizing they are the key to a profitable future.

Our mission
Not only to increase the technical knowledge of bar staff
and the general public, but to provide the best quality service;
in gastronomy and customer relations.

Why are we unique?
As the only venue in the Czech Republic where both
the public and catering professionals can experience working
behind a bar, we help you develop skills honed by generations
of professional bartenders.

In 2001, our school was awarded an International Education
Society certificate with a BB rating, i.e. a good quality institution
with high standards. In 2004, we obtained a BBB rating,
which means that we are considered to be a high quality
and professionally managed organization.




10-ti denni barmansky kurz Qg

Doporucujeme pro
barmany, amatérské barmany a budouci profesiondly

Casovy harmonogram
60 hodin, od 10.00 do 18.00 hodin

Obsah kurzu
Praktické dovednosti barmana za barovym pultem, pfiprava 104 riznych
koktejlu. Kazdy z tcastnikl namicha béhem celého kurzu 300 koktejlt.

Ddraz na tvrdou préci, pfiprava baru, pfiprava pracovisté, éistota, krajeni
ovoce, technika pfipravy koktejll, znalost koktejlt, nauka
atmosféra, proaktivni pristup, prodejni techniky, pfistup k zéakaznikovi
uvitani hosta, rozlouc¢eni s hostem, elegance, osobni pfiptava, trpéliost,
pohotovost, osobnost, poctivost, rychlost a kvalita, domack pfiprava.

Kazdy ucastnik obdrzi receptury koktejlt a certifikat.

Cena 7 200 K& na osobu

10-Day Bartending Course

Recommended for
Bartenders, amateur bartenders and aspiring professionals

Schedule
60 hours, from 10 am to 6 pm
Course objective
Emphasis on the practical skills of bartenders behind the bar
and preparation of 104 different cocktails and drinks.
Every participant will mix 300 cocktails during the course.

Emphasis on hard work, bar preparation, stage set up, cleanliness,

cutting fruit, cocktail preparation techniques, knowledge of cocktails,
drinks theory, atmosphere, active approach, sales techniques customer
relations, early starting times, welcoming guests, saying goodbye to guests,
elegance, personal preparation, patience, promptness, personality,
fairness, speed and quality, home preparation.

Each participant will receive the cocktail recipes
and the course completion certificate.

Price 7 200 CZK per person

=~
5-ti denni kurz vedeni baru
Doporucujeme pro
barmany, §éfbarmany, profesiondly v oboru gastronomie

Casovy harmonogram
Kazdé pondéli od 11.00 do 18.00 hodin

Obsah kurzu
Vedeni baru, pfiprava baru, barovy display, design menu,
prodejni techniky, vedeni a motivace tymu barman(, nové
klasické koktejly a zakladni drinky, party v baru, originalita baru.
Kazdy ucastnik obdrzi receptury koktejlt a certifikat.

Cena 10 000 K¢ na osobu

5-Day Bar Management Course

Recommended for
Bartenders, head bartenders, food & beverage field professionals
Schedule
Every Monday from 11 am to 6 pm
Course objective
Bar management, setting up the bar, bar displays, menu design, sales
techniques, managing and motivating a team of bartenders, new classic
cocktails and basic drinks, bar parties, ensuring the originality of the bar.
Each participant will receive the cocktail recipes
and the course completion certificate.

Price 10 000 CZK per person

Jednodenni barmansky kurz

Doporucujeme pro
barmany, amatérské barmany a budouci profesionaly

Casovy harmonogram
Od 11.00 do 18.00 hodin

Obsah kurzu
Jednodenni barmansky kurz zaméfeny na jednu kategorii koktejld.
Ddraz na praktické dovednosti barmana za barovym pultem,
namichani 10 riznych koktejld a drinkd.
Kazdy ucastnik béhem kurzu namicha 30 koktejlt.

Ddraz na tvrdou préci, pfiprava baru, ptiprava pracovisté, istota, krajeni
ovoce, technika pfipravy koktejl(, znalost koktejl, nauka o napojich,
atmosféra, proaktivni pfistup, prodejni techniky, pfistup k zakaznikovi, uvitani
hosta, rozlouéeni s hostem, elegance, osobni pfiprava, trpélivost, pohoto-
vost, osobnost, poctivost, rychlost a kvalita, domaci ptiprava.

Kazdy ucastnik obdrZi receptury koktejlt a certifikat.

Cena 1 650 K¢ na osobu

1-Day Barman Course

Recommended for
Bartenders, amateur bartenders, aspiring professional

Schedule
From 11 am to 6 pm

Course objective
A one-day barman course focused on one catggory of cocktails.
Emphasis on the practical skills of cocktail baftenders behind the bar,
mixing 10 different cocktails and drinks. Every participant will mix
30 cocktails during the course.

Emphasis on hard work, bar preparation, stage\set up, cleanliness, cutting
fruit, cocktail preparation techniques, knowledge of cocktails, drinks theoty,

starting times, welcoming guests, saying goodbye to gu
personal preparation, patience, promptness, personality, fai
and quality, home preparation.

Each participant will receive the cocktail recipes

and the course completion certificate.

Price 1 650 CZK per person

Prezentace ~

Doporuéujeme pro
barmany, domaci barmany, budouci profesionaly,
Sirokou vefejnost, skupiny, tento kurz je skvelym darkem
Casovy harmonogram
0Od 16.00 do 19.00 hodin

Obsah kurzu
Jednodenni prezentace zamérena na jednu kategorii alkoholu nebo znacky.
Historie znacky, pfiprava napojd, podavani, slepy test a ochutnavka.

Kazdy ucastnik obdrZi receptury koktejlt a certifikat.
Cena od 600 K¢ na osobu

Presentation

Recommended for
Amateur bartenders, aspiring professionals, thg general public, groups,
this course is also an excellent gift

Schedule
From 4 pmto 7 pm

Course objective
A one-day presentation focused on one category or brand of alcohol.
The history of the brand, making drinks, service, blind tesfing and tasting.
Each participant will receive the cocktail recipes
and the course completion certificate.

Price from 600 CZK per person

Namichej a ochutnej

Doporuéujeme pro
barmany, doméaci barmany, budouci profesionaly,
Sirokou vefejnost, skupiny, tento kurz je skvélym darkem
Casovy harmonogram
Od 11.00 do 18.00 hodin

Obsah kurzu
Jednodenni kurz pro Sirokou vefejnost. Michani, zdobeni,
servis a ochutndavka, historie barmanstvi a pfiprava koktejld,
soutéz v pripravé koktejll. Po teoretické a praktické ¢asti kurzu
nasleduje koktejlova party.
KaZdy ucastnik obdrZi receptury koktejlt a certifikét.

Cena od 1 600 K& na osobu

Mixing and Tasting 2 ~

Recommended for
Bartenders, aspiring professionals, the general public, groups,
this course is also an excellent gift
Schedule
From 11 am to 6 pm
Course objective
A one-day barman course for the general public. Mixing, garnishing,
service and tasting, the history of bartending and the preparation
of cocktails, cocktail competitions. A cocktail party will be organized after
the theoretical and practical parts of the course have been completed.
Each participant will receive the cocktail recipes
and the course completion certificate.
Price from 1 600 CZK per person

Vecerni degustace

Doporucujeme pro
barmany, $éfbarmany, profesionaly v oboru gastronomie,
budouci profesionaly
Casovy harmonogram
Ochutnavka trva 2-3 hodiny
Obsah kurzu
Degusta¢ni akce zaméfena na urcitou znacku nebo kategorie alkoholu.
Porovnani viiné a chuti, degustace, netradi¢ni kombinace s delikatesami,
rtizné zpusoby servisu a konzumace.
KaZdy ucastnik obdrZi receptury koktejlt a certifikat.
Cena od 830 K& na osobu

Tasting Evening

Recommended for
Bartenders, head bartenders, food & beverage field professionals,
aspiring professionals

Schedule
Tasting lasts approximately 2-3 hours

Course objective
Tasting event focused on one category or brand of alcohol,
comparing smell and degustation tests. Non-traditional combinations
with delicacies and various styles of service and consumption.
Each participant will receive the cocktail recipes
and the course completion certificate.
Price from 830 CZK per person

Lekce michani koktejlt

Doporucujeme pro
barmany, domaci barmany, budouci profesionaly,
Sirokou verejnost, skupiny, tento kurz je skvélym darkem
Casovy harmonogram
Lekce trva 2 hodiny
Obsah kurzu
Idedlni pro skupiny. Michani, zdobeni, servis a ochutnavka,
historie barmanstvi, pfiprava a ochutnavka tfech vybranych koktejld.
Kazdy ucastnik obdrZi receptury koktejlt a certifikat.
Cena od 1 000 K& na osobu

Cocktail Lesson

Recommended for
Amateur bartenders, aspiring professionals, the general public, groups,
this course is also an excellent gift

Schedule
Lesson lasts 2 hours

Course objective
Ideal for groups. Mixing cocktails, garnishing, service and tasting, the history
of bartending as well as the preparation and tasting of three selected cocktails.
Each participant will receive the cocktail recipes
and the course completion certificate.
Price from 1 000 CZK per person



