
Self-Pour 
Business Plan Template
Learn How to Write a Successful Business Plan 
for a Self-Pour Business with Examples from 
a PourMyBeer Customer.
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What is a 
Business Plan 
& Why Is It So 
Important?

Editor’s Note

A business plan is a comprehensive document that 
outlines a company’s goals, strategies, target 
market, and financial projections. It serves as a 
roadmap, guiding entrepreneurs through the stages 
of business development, from concept to 
operation. A well-constructed business plan is 
essential because it helps secure financing, attracts 
potential partners or investors, and provides a clear 
vision for decision-making. Detailing the market 
opportunity, competitive landscape, and 
operational strategies demonstrates the business's 
feasibility and sets a foundation for long-term 
success.

Some sections and examples included in 
this business plan template were used by 
an existing PourMyBeer customer, who 
was kind enough and willing to share it 
with our community to make things easier 
for other rising entrepreneurs like you. 
That said, the sections below are 
suggestions and are meant to be a guide 
when creating your own self-pour 
business plan.
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Executive Summary

Example

The executive summary provides an overview of the entire business plan, summarizing key points like the business 
concept, mission, goals, and how the PourMyBeer self-pour technology will be integrated. It’s crucial because 
investors and partners often read this section first to determine if they want to dive deeper into the business details.

The bar industry is undergoing significant changes, driven by technological advancements and evolving 
consumer preferences. Millennials, like myself, have witnessed the surge in craft beer demand, with beer 
lovers seeking more experiential drinking occasions, such as festivals and brewpubs. This shift reflects the 
growing connection between the digital and physical worlds, influencing my business model.

I’m launching my state's first self-serve craft beer and wine bar, a concept that allows customers to pour 
and pay by the ounce, offering flexibility and variety. Upon entry, guests will verify their age, receive an 
RFID card, and use it to select and pour their beverages. The system tracks their consumption, ensuring a 
smooth and transparent process, with receipts detailing each pour.

To promote safety, each pour session is limited to 32 ounces, with staff intervention required for 
reactivation if customers wish to continue. This setup reduces wait times, minimizes tipping pressure (with 
tips going to charity), and ensures employees are fairly compensated. The business model will increase 
profit margins and streamline our operations. Alongside the self-pour wall, we will also feature a 
high-quality, artisan-style food menu by an award-winning local chef. 



Our Mission
The mission statement defines the core purpose of the business and its long-term vision. Including this section helps 
align the team and stakeholders around shared goals, providing clarity on what the company aims to achieve in the 
marketplace.
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Example

As (city)’s first self-serve craft beer bar, (this PourMyBeer location) seeks to quench the thirst and desires 
of the ever-growing population of craft beer consumers in (state). We believe in positive change and 
ushering in an era that puts a new and unique twist on an old-fashioned model. Through employee 
empowerment and education, we will create a thriving workforce by creating individuals who challenge 
the status quo and most importantly take pride in what they do.
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Keys to Success

Example

This section highlights the critical factors that will ensure the business’s success, such as effective use of self-pour 
technology, customer engagement strategies, and operational efficiency. Identifying these keys up front guides 
decision-making and helps measure progress.

Excellent Staff Training 
(This PourMyBeer location) believes in product 
quality through excellent customer service by 
training our staff on key elements such as the 
knowledge of our industry, attentiveness, integrity, 
and accountability. Our staff will be given a 
handbook specifying their expectations and 
resources to broaden their knowledge of the craft 
beer industry.

High-Quality Food 
(This PourMyBeer location) will serve freshly 
prepared, high-quality artisan-style appetizers that 
are targeted to appeal to a variety of tastes and 
budgets. Our menu will echo the philosophy 
behind craft beer which is the expression of 
artistic freedom while delivering a high-quality 
product.

Premium Retail Merchandising 
(This PourMyBeer location) will include an 
integrated retail store offering premium quality 
merchandising displaying our unique logo design.

Streamlined Management
We will maintain a strong focus on costs and 
operations by hiring quality management and staff 
who have a passion for the industry and our key 
principles while utilizing automated computer 
control (PourMyBeer’s magic box).

Investment In Employees 
(This PourMyBeer location) will pay its employees 
livable salaries and paid time off. This will help 
with employee retention and help create a 
reputation for being a good employer.

Visual Appeal
We will maintain a clean and spectacular visual 
design and open layout with mass appeal.

Community Involvement 
A portion of tips left by patrons will be donated to 
charitable organizations, starting with (this 
county’s charitable organization). We plan to 
change the charitable organization annually 
receiving the donation.
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Goals & Objectives
Setting specific, measurable, and time-bound goals is essential for tracking business growth. This section lays out the 
business's short- and long-term objectives, helping to focus efforts and resources on achieving tangible outcomes.

To become (city)’s premier self-serve craft beer and wine taproom that offers high-quality beer, food, 
games, and customer service.

Create value for our customers by solving the following problems: eliminating long wait times for a refill 
during peak hours, alleviating the pressure of leaving a gratuity, cost and experiential restraints of having 
to commit to a full pint, and fulfilling the growing trend of speed and delivery with our self-serve concept.

Increase sales year after year by 10% by placing a strong emphasis on marketing analysis, industry 
analysis, and trends, and integrating customer feedback with R&D.

Increase advertising effectiveness by 7% from year one to year two; utilize social media and website 
metrics to increase the effective delivery of brand campaign messages.

Increase brand recognition through direct market advertising and all social media outlets.

Example
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Company 
Ownership
Detailing company ownership 
explains the business structure 
and who holds responsibility for 
key decisions. It’s essential for 
transparency with investors, 
lenders, and potential partners, 
and helps clarify how control 
and profits will be distributed.

(Name) will be a majority owner, retaining 76% in ownership equity. I invested $235,000. (Partner name) is 
receiving 5% ownership equity and he will be our General Manager. He has been the G.M. at (name of 
another great successful local business) for the past 4 years and brings 10 years of experience within the 
bar and restaurant industry. (Name of your other awesome partner) will invest $50,000 for 19% in 
ownership equity. He is a Branch Manager at (company). (This PourMyBeer location) hopes to secure 
funding on an equity, debt, or combination basis to facilitate rapid growth and expansion.

I am on the verge of obtaining my Bachelor’s Degree in Business Administration from (university name), 
located in (City). I recently completed my fourth year and have completed courses in the following fields: 
Management Concepts I and II, Statistics I and II, Production Management, Microeconomics, 
Macroeconomics, Management Information Systems, Marketing Management I and II, Accounting I and II, 
Financial Management I and II, Business Government & Society, and International Business.

I’m currently an adult student working full-time as a B2B Inside Sales Representative for (company). I have 
worked in sales my entire career and developed skills in customer service, marketing, team leadership, 
team building, public speaking, and account management. I’ve also conducted and led sales training 
classes and was awarded (relevant award) in (year).

I am proud to say that I have managed a GPA of 3.7 while working full-time and attending weekly night 
classes over the past four years.

Example
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Location Analysis
Analyzing the location ensures the business is placed where it can thrive, factoring in foot traffic, market demand, and 
competition. This section proves that the location is strategic for attracting the right customer base and maximizing 
profitability. Be sure to include images of the location (if applicable) and attach blueprints of the venue in the appendix 
section of the business plan. 

The proposed location for (This PourMyBeer location) is located at (address) in (your City), (your State). It 
is currently zoned as a retail property. The location offers great visibility with a large storefront entrance 
and is located in the heart of (neighborhood or district), an area populated by many major retailers and 
small businesses. This location is the perfect size to fit our present needs with additional room to expand. 
It is centrally located within (your county) and is situated near and accessible from three major highways. 
The property is near (City)’s city limits, located in the nearby borough of (Borough name). 

(City) has experienced tremendous growth over recent years due to (x) and (x). We think this creates a 
great opportunity to increase our brand awareness through increased sales and allows us to build 
long-lasting relationships within the community. The proposed leased area is 3,400 square feet with two 
floors. We will seek a lease term of 60 months on the property, which will result in a monthly rate of 
$3,200. This property offers the required space needed for our operations, which are:

Upstairs area for additional 
seating & game room

Open-concept layout for 
communal-style seating, 
booths, and high tables

Full kitchen and 
cold storage

Example

40-tap PourMyBeer 
self-serve beverage wall

Office space 10-seat cocktail bar
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Business Environment
This section outlines the industry trends, customer demographics, and overall market conditions. It provides context 
for the business, helping to demonstrate a deep understanding of the market and the potential opportunities for 
success.

Our strategy is to create a relaxed ambiance that offers customers a friendly social atmosphere where 
they can catch up with old friends, meet new ones, and enjoy finely crafted high-quality beers, high-end 
gastro-pub style food, and games. 

We also hope to attract large groups for work gatherings and other social events. In addition to craft 
beer, we will also offer well-known domestic beers, wine, and gluten-free cider. A full-service cocktail bar 
will also be available, highlighting wine and spirits unique to (State). The establishment will maintain a 
clean and spectacular visual design with an industrial finish and an open layout with high tables, lounge 
areas, and communal-style seating to create a social atmosphere. 

A few televisions will be dispersed throughout the establishment showcasing major sports networks to 
bring guests all of the daily sporting events. Classic board games will be provided along with shuffleboard 
and darts. 

After experiencing a self-serve beer bar in New York, I have experienced firsthand the unique social 
atmosphere this business model provides. It enables individuals to taste test as many craft beers and 
other beverages as they would like while engaging with other customers and meeting new friends. 

Example
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Porter’s Force Assessment Justification Strategic Implications

Barriers 
of Entry Moderate

• Cost 

• Regulations 

• Rapidly-changing 
technology

• Established 
businesses

Costs to enter the industry are moderate; complying 
with the instituted regulations for self-serve 
beverages will not be a problem as it is legal in (state). 
RAMP-certified staff is required. It is also necessary to 
keep up with advancing technology.

Power 
of Consumer High

• No switching costs

• Price sensitivity

• Other options

Since there are no switching costs, potential 
customers can easily find a substitute or utilize 
another option such as attending another bar or 
restaurant or visiting a brewpub. To retain our 
customers while attracting new ones, it is imperative 
to emphasize our competitive advantage; the 
self-serve beverage wall and artisan-style menu.

Power 
of Supplier Moderate

• PourMyBeer

• Micro Matic

PourMyBeer is a leading provider of self-pour 
technology with over 540+ locations worldwide, and 
Micro Matic is one of their major partners, providing 
dispense technology to complete the self-serve setup.

Substitute 
Products High

• Beer Market

• Supermarkets

Customers can stop at a beer market to pick up craft 
beer to bring home. Supermarkets now offer extensive 
beer selections as well.

Example

Direct Rivals High
• Barley Mow

• Chatty Monks

Direct competition already exists within our operating 
area. However, the existing competition is solely 
focused on providing services such as traditional 
brewpubs which only offer beer made on-premise, 
and traditional bars. (This PourMyBeer location) will 
be the only self-serve establishment in all of (City).

Competitive Analysis
The competitive analysis identifies both direct and indirect competitors in the marketplace. Understanding the 
competition is vital to developing strategies that differentiate the business and position it for long-term growth.



11

Competitive Analysis Details
This dives deeper into the data gathered from the competitive analysis, examining competitors’ strengths, weaknesses, 
pricing, and market positioning. Detailed analysis helps refine the business’s own strategies and identify gaps in the 
market that can be exploited.

(This PourMyBeer location) is entering an emerging industry. The industry contains few direct and indirect 
rivals, especially in the greater (County or City name) area. However, we will be the only self-serve 
establishment in our operating area. The companies listed below have a variety of strengths and 
weaknesses. Understanding these strengths and weaknesses will give (this PourMyBeer location) 
significant competitive advantages in this accelerating self-serve industry.

Example

Direct rivals are 
businesses offering a 
similar self-pour or 
bar experience in the 
same geographical 
or niche market. 
Understanding their 
strengths and 
weaknesses enables 
the business to tailor 
its offerings to 
outshine these 
competitors.

Direct 
Rivals

Example

Rival 1: (Company Name) Rival 2: (Company Name)

Why: 

The (company name) is a local craft beer 
house that offers a wide selection of craft 
beers to go and a bar with craft beers on tap.

Why: 

(Company name) is a local brewpub that 
brews its beer directly on-site and offers 16 
craft beers on tap.

Strengths: 

• (Company name) offers more than 120 
craft beers and is well known with an 
established customer base.

• Provide a variety of craft beers and draft 
beers on tap.

Strengths: 

• Local brand recognition.

• They have an established customer base.

• Provide a variety of in-house craft beers.

Weaknesses: 

• No on-site parking.

• No self-serve setup which leads to long 
wait times.

• Limited appetizer menu.

• Weaknesses: 

• Very small and limited seating.

• No on-site parking.

• Craft beer selection is limited strictly to 
what the company brews.
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Indirect rivals are businesses that 
offer alternatives to self-pour 
experiences, such as traditional 
bars or other social entertainment 
venues. Identifying these helps in 
positioning the business uniquely 
and tapping into alternative 
customer segments.

Indirect 
Rivals

Example

Local Beer Market

Why: 

Potential customers have the option to pick up craft beer at their local beer 
market and enjoy it in the comfort of their own homes.

Strengths: 

• Low cost.

• Diversity of craft beer.

• Multiple locations across (county or city).

• Easy access.

Weaknesses: 

• No social interaction or meeting other beer enthusiasts.

• No ability to sample craft beer selection.

SWOT Analysis
A SWOT analysis evaluates the internal and external factors that impact a self-pour business. It stands for Strengths, 
Weaknesses, Opportunities, and Threats.

Highlights the 
advantages of self-pour 
technology, such as 
reducing labor costs, 
providing a unique 
customer experience, 
and offering customers 
more control over their 
beverage choices.

Strengths
Identifies potential 
challenges, like high 
upfront technology costs 
or the need for customer 
education to understand 
the self-pour system.

Weaknesses

Explores growth 
potential, such as 
expanding into new 
markets, capitalizing on 
rising demand for craft 
beer and wine, or 
creating partnerships 
with local breweries.

Opportunities

Considers external risks, 
like increased 
competition, regulatory 
changes in alcohol 
service, or fluctuating 
market trends.

Threats
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This analysis is crucial for understanding the business landscape and planning strategies that capitalize on strengths 
and opportunities while addressing weaknesses and threats. Here’s an example to follow: 

Strengths

Unique Customer Experience 
Self-pour technology offers a distinctive, 
interactive drinking experience, allowing 
customers to control their own pours, sample 
different beverages, and engage more directly with 
the product.

Pricing and Speed of Delivery
The PourMyBeer system eliminates long waits for 
a refill during peak hours, and statistics show that 
when customers don’t have to wait for service, 
that equates to a natural increase in beverage 
sales - anywhere from 10-25%.

Profitability
Every keg poured through the PourMyBeer 
self-serve system saves an industry average of 
23% per keg, versus waste, theft, and giveaways 
seen from a traditional bar. That equates to about 
$142.60 in savings per average keg.

Flexibility for Customers 
Customers can pour as little or as much as they 
want, try multiple drink varieties, and avoid being 
locked into full-sized servings. This flexibility 
encourages exploration and higher customer 
satisfaction.

Labor Cost Savings
With less reliance on traditional bartenders, the 
business can operate with fewer employees, 
reducing labor costs while maintaining efficient 
service, ultimately increasing profit margins.

Appeal to Tech-Savvy Consumers
Self-pour bars appeal to younger, tech-savvy 
customers who appreciate new, innovative 
technologies and a more personalized, hands-on 
experience.

Reduced Gratuity Pressure
With fewer interactions with bartenders, 
customers may feel less pressure to tip, and 
businesses can incorporate tip-free policies that 
benefit both customers and staff, as employees 
can be paid higher wages without relying on tips.

Adaptability of Beverage Options
Self-pour technology allows for quick rotation of 
beer, wine, and other beverages on tap, enabling 
bars to frequently update their offerings, feature 
limited-time selections, and keep the experience 
fresh for returning customers.

Revenue Transparency 
The system offers complete transparency 
regarding customer consumption and billing, 
reducing disputes over charges and providing 
detailed receipts, which helps foster trust and 
satisfaction.



14

Weaknesses

High Initial Setup Costs 
The self-pour technology requires a significant 
upfront investment for equipment, installation, and 
system integration.

Customer Learning Curve
Some customers may be unfamiliar with self-pour 
systems, leading to confusion or reluctance to 
engage, especially older demographics.

Maintenance & Technical Issues
The reliance on technology means the business 
could face downtime if technical issues arise, 
leading to operational disruptions or customer 
dissatisfaction.

Regulatory and Compliance Challenges 
Strict alcohol service regulations vary by region, 
and ensuring compliance with self-pour systems 
can require additional oversight and adherence to 
local laws.

High Dependence on Technology
If the self-pour system malfunctions or 
experiences outages, the entire service model 
could be disrupted, leading to lost sales and a 
poor customer experience.

Niche Appeal
The self-pour concept might appeal primarily to 
tech-savvy or younger consumers, limiting the 
potential market size if not marketed effectively to 
broader demographics.

Limited Upselling Opportunities
Traditional bartenders are often able to upsell 
drinks or make recommendations, a practice that 
might be harder to replicate with a fully automated 
system.
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Opportunities

Growing Demand for Experiential Dining 
Consumers, especially millennials and Gen Z, are 
increasingly seeking unique, interactive 
experiences, and self-pour technology fits 
perfectly into this trend by offering a hands-on, 
personalized drinking experience.

Expanding Craft Beverage Market
The continued growth of craft beer, wine, and 
cocktails presents an opportunity to feature a 
wide variety of local and niche beverage options, 
attracting diverse customers who want to try new 
flavors.

Reduction in Labor Costs
Self-pour technology reduces the need for 
traditional bartenders, leading to lower operating 
costs, which can be a key selling point for 
investors and help increase profit margins.

Partnerships with Local Breweries and Wineries
Collaborating with local beverage producers can 
create unique offerings and strengthen community 
ties, driving foot traffic and generating buzz about 
rotating exclusive tap options.

Franchising or Licensing
If the concept is successful, there may be 
opportunities to franchise or license the self-pour 
technology, allowing for rapid expansion into new 
regions or markets with relatively low risk.

Alcohol Tourism
With the rise of brewery tours, beer festivals, and 
wine tastings, self-pour bars can position 
themselves as a destination for alcohol tourism, 
offering travelers a unique experience that 
showcases local beverages.

Sustainability Initiatives
Offering eco-friendly solutions such as reusable 
glassware or promoting draft over bottled 
beverages can tap into growing consumer demand 
for sustainable business practices.

Event Hosting
Self-pour bars can capitalize on hosting private 
events, corporate gatherings, or tasting nights 
where the self-pour concept adds a unique, 
interactive element that enhances the overall 
experience.
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Threats

Regulatory and Compliance Challenges
Varying alcohol laws and regulations across 
different regions could pose challenges, such as 
restrictions on self-service alcohol or stricter ID 
verification requirements, potentially limiting 
where the business can operate.

Technological Failures
The business is highly reliant on self-pour 
technology, meaning system malfunctions, 
outages, or data breaches could disrupt 
operations, frustrate customers, and negatively 
impact the brand's reputation.

New Competitors
The increasing popularity of self-pour systems 
could lead to a rise in direct competition, with 
other businesses adopting similar models, diluting 
the market and making it harder to stand out.

Changing Consumer Preferences
While self-pour technology may be trendy now, 
shifts in consumer behavior or preferences toward 
more traditional, personalized service could 
reduce the appeal of the self-service model in the 
future.

Economic Downturns
Economic instability or recessions could reduce 
discretionary spending on non-essential activities 
like dining out and entertainment, which would 
negatively affect customer turnout and overall 
sales.

Customer Resistance to Change
Some customers, especially those accustomed to 
traditional bar experiences, may be resistant to 
the self-pour concept, viewing it as impersonal or 
less enjoyable compared to interacting with 
bartenders

Rising Operational Costs
Fluctuating costs for utilities, ingredients, or other 
operational expenses could put pressure on 
profitability, especially if the business is unable to 
pass those costs on to customers without risking a 
loss of sales.

Difficulty in Scaling the Concept
While self-pour technology has strong potential 
for growth, difficulties in scaling to new 
locations—due to market saturation, regulatory 
differences, or unanticipated logistical 
challenges—could hinder expansion plans.
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Industry Analysis
This section provides an in-depth look at the broader industry, including trends, growth potential, and key players. By 
understanding the industry landscape, the business can better position itself and anticipate shifts in the market.

Example

Market Growth
Examine the increasing popularity of self-service 
models in the food and beverage industry and the 
growing demand for craft beer, wine, and specialty 
beverages.

Technological Advancements
Discuss how advancements in self-pour 
technology, such as QR codes, RFID cards, and 
contactless systems, are revolutionizing the 
beverage industry by enhancing customer 
experience and operational efficiency.

Competitive Landscape
Identify key competitors, both direct (other 
self-pour bars) and indirect (traditional bars, 
brewpubs, and entertainment venues) and assess 
their market share and business models.

Economic Factors
Consider the effects of economic conditions on 
consumer spending in the bar and restaurant 
industry, including how disposable income and 
consumer confidence influence bar visits.

Sustainability Trends
Mention the growing consumer interest in 
eco-friendly practices and how self-pour bars can 
appeal to this trend by minimizing waste and 
promoting sustainability (e.g., fewer single-use 
bottles).

Future Outlook
Provide insights into the future growth of the 
self-pour industry, including potential for 
expansion into new markets (e.g., entertainment 
venues, stadiums, hotels) and technological 
innovations that could further enhance the 
experience.

Regulatory Environment
Review regional alcohol service laws and 
regulations that could impact the operation of a 
self-pour bar, such as licensing requirements, 
self-service restrictions, or age verification 
mandates.

Industry Challenges
Address potential challenges such as high upfront 
technology costs, supply chain disruptions for 
craft beverages, and the need for ongoing 
maintenance of self-pour systems.

(Provide any relevant charts or data visualizations to support your analysis in this section.)

Consumer Trends
Highlight the rise of experiential dining and 
self-service technologies as key drivers for 
customer engagement, especially among 
tech-savvy millennials and Gen Z.
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Marketing Strategy
The marketing strategy outlines how the business will attract and retain customers, from digital marketing to 
promotions and partnerships. It’s a crucial component that shows how the business plans to build awareness and 
drive sales.

Example

Content Marketing
Create blog articles, videos, and social media 
posts about craft beer trends, tasting notes, and 
educational content on self-pour technology to 
engage and inform your audience.

Brand Positioning
Establish the self-pour bar as a leader in 
innovation and customer empowerment, 
highlighting the convenience, variety, and control 
the self-pour system offers.

Partnerships with Local Breweries and Wineries
Develop partnerships with local beverage 
producers to host collaborative events, exclusive 
tap takeovers, and cross-promotions to attract 
their fan base.

SEO and Local Listings
Optimize the bar’s website for search engines and 
ensure listings on Google My Business, Yelp, and 
TripAdvisor are updated with accurate hours, 
menus, and customer reviews to attract local 
traffic.

Target Audience
Define the primary customer demographics, such 
as millennials, Gen Z, craft beer enthusiasts, and 
tech-savvy consumers who value unique, 
interactive experiences.

Digital Marketing
Implement social media marketing on platforms 
like Instagram, Facebook, and TikTok to showcase 
the unique self-pour experience, feature new 
beverage options, and engage with local 
influencers.

Email and SMS Campaigns
Use targeted email and SMS campaigns to share 
promotions, upcoming events, new tap offerings, 
and personalized recommendations based on 
customer preferences.

Loyalty Programs
Create a customer loyalty program that rewards 
frequent visits and engagement, encouraging 
repeat business by offering discounts, free pours, 
or exclusive access to new beverages.

Event Hosting and Promotions
Leverage the bar as a venue for private parties, 
corporate events, and social gatherings, offering 
special packages and promotions to attract group 
bookings and increase brand exposure.



19

The Inner Workings
Here, the operational processes are explained, such as how self-pour technology integrates with daily operations, 
staffing needs, and customer service protocols. Detailing operations helps to demonstrate the practicality of running 
the business efficiently.

Location:
(Address, City, State). 

Hours of Operation: 
Monday, Tuesday, and Wednesday 
11:30 am – 11:00 pm, 
Thursday, Friday, and Saturday 
11:30 am – 12:00 am, 
and Sundays 11:30 am – 10:00 pm.

Information

(Construction company) will 
construct (your company name) with 
a modern industrial finish, high 
ceilings, and custom lighting. We will 
also construct our beverage wall 
build-out, demolition of interior 
subdividing walls, electrical work, 
flooring, wall coverings, and 
décor/design. A price estimate was 
emailed to me for $144,000.

Construction Details

We will implement a 40-tap, 
20-screen self-pour beverage wall 
from PourMyBeer, with each tablet 
offering two different kinds of beer, 
wine, or cider. This will offer our 
customers a variety of 40 different 
craft beverages. (Draft company 
name) is installing our beer lines. 
PourMyBeer will install the screens 
and ensure successful installation.

Self-Pour Technology

Seasonal and Themed Events
Host seasonal, holiday, or themed events that 
align with local festivals or celebrations to drive 
foot traffic and create a sense of community 
around the bar.

Special Promotions
Offer introductory promotions, such as discounted 
first pours or "pour your own flight" specials, to 
attract first-time customers and drive a trial of the 
self-pour system.

Referral Programs
Encourage existing customers to bring in new 
patrons through a referral program that rewards 
both the referrer and the new customer with 
discounts or perks.

Influencer and Community Engagement
Collaborate with local influencers, bloggers, and 
community groups to build credibility and promote 
the self-pour experience through authentic 
reviews and event participation.



20

The Management Team
Highlighting the management team showcases the expertise and leadership behind the business. Investors and 
stakeholders want to know who is driving the company and what skills they bring to ensure its success. Add headshots 
of each team member to put a face to a name and help investors visualize their future business partners and their 
titles. 

John Smith
Partner & General Manager

Skills & Experience: 
MBA from New York University

10+ Years in Hospitality Industry 
Management

Investor and Partner at (Company)

Jane Doe
Executive Chef

Skills & Experience: 
BA from The Culinary Institute of America

12+ Years Experience as Executive Chef 
& Kitchen Management

Specializes in Modern American Cuisine 

While our business model empowers our customers to 
pour their own beer, we will still have employee beer 
ambassadors and runners/hosts. These individuals will 
provide exceptional customer service by greeting each 
customer as they enter the establishment, and 
explaining to them how our self-serve technology works, 
while also educating and recommending beers to our 
customers. A strong emphasis on customer service and 
education will be implemented.

Staffing

Customer safety is monitored through limited pour 
sessions. Each customer is granted a 32-ounce pour 
session to begin and once they reach this limit, their 
beer card is deactivated. A friendly RAMP-certified 
employee then has to check on the customer to make 
sure that they are okay to continue taste testing. If so, 
the employee reactivates the customer’s beer card for 
another 32-ounce pour session. This interaction allows 
us to use the same discretion that a bartender would. 

Compliance
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Appendix
Finances & Startup Costs

This section breaks down the initial financial requirements to start the business, including the cost of equipment, 
licenses, and staffing. It’s essential to provide a clear picture of how much capital is needed and where it will be 
allocated. Be sure to include charts and graphs of your actual financial needs and startup costs to paint an accurate 
picture for investors. 

Total ($)

 

 

 

 

 

 

 

 

264,000

Total ($)

 

 

 

 

 

 

 

 

 

 

 

 

231,155

495,155

Amount ($)

 

 

 

144,000

100,000

20,000

 

 

 

Amount ($)

 

20,000

 

20,000

8,000

20,000

 

 

 

121,500

 

61,655

 

 

Required Startup Funds

Fixed Assets

Real Estate

Buildings

Leasehold Improvements

Equipment

Furniture and Fixtures

Vehicles

Other Fixed Assets

Total Fixed Assets

Required Startup Funds

Operating Capital

Pre-Opening Salary and Wages

Prepaid Insurance Premiums

Beginning Inventory

Legal and Accounting Fees

Rent Deposits

Utility Deposits

Supplies

Advertising and Promotion

Licenses

Other Initial Startup Costs

Working Capital (Cash on Hand)

Total Operating Capital

Total Required Funds

Note: The table below is an example and does not reflect 
actual pricing and startup costs for a self-pour business.
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Sales Forecast

The sales forecast projects revenue over a defined period, based on market research and anticipated demand. This 
section is critical for showing the business’s growth potential and helping to secure investment. Include all costs of 
goods sold (GOGS) and any other overhead costs to paint an accurate picture of your projected sales and profit for 
each fiscal year forecasted. 

1,200

1,300

1,400

1,600

1,700

1,800

1,900

2,000

2,100

2,200

2,300

2,400

21,900

January

February

March

April

May

June

July

August

September

October

November

December

Total

Note: The table below is an example and does not reflect actual projected 
customers, spend, revenue, costs, and profits for a self-pour business.

Month
Projected 
Customers 
(per month)

$20

$21

$21

$22

$22

$23

$23

$24

$24

$25

$25

$26

$23

Average 
Spend per 
Customer($)

$24,000

$27,300

$29,400

$35,200

$37,400

$41,400

$43,700

$48,000

$50,400

$55,000

$57,500

$62,400

$511,700

Monthly 
Revenue ($)

$6,000

$6,825

$7,350

$8,800

$9,350

$10,350

$10,925

$12,000

$12,600

$13,750

$14,375

$15,600

$127,925

Beer 
Cost ($)

$3,000

$3,412

$3,675

$4,400

$4,675

$5,175

$5,462

$6,000

$6,300

$6,875

$7,187

$7,800

$63,961

Wine 
Cost ($)

$1,800

$2,050

$2,205

$2,640

$2,805

$3,105

$3,277

$3,600

$3,780

$4,125

$4,312

$4,680

$38,379

Cocktail 
Cost ($)

$13,200

$15,013

$16,170

$19,360

$20,570

$22,770

$24,036

$26,400

$27,720

$30,250

$31,626

$34,320

$281,435

Profit ($)
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PourMyBeer Self-Pour Data

Including self-pour data from PourMyBeer highlights the proven success of the technology and its ability to increase 
sales, reduce labor costs, and enhance the customer experience. This section builds confidence in the business model.

Example

* These calculations are based on averages from PourMyBeer’s internal reporting system and may not reflect the actual sales 
you will experience. The ROI tables we've put together are based on the average self-pour check amount per guest ($22.52) 
and profit margin (70%).

** These calculations are based on the average traditional bar check amount ($15.50) (Statista) and
 average profit margin (12.5%) (Toast).

Customers

50 

100 

200 

500 

Gross Sales

$1,126

$2,252

$4,504

$11,260

Gross Profit

$788

$1,576

$3,152

$7,880

Traditional Bar Profit**

$96

$193

$386

$965

Self-Pour Average Daily Revenue

Customers

1,500 

3,000 

6,000 

15,000

Gross Sales

$48,668

$97,335

$194,670

$486,675

Gross Profit

$23,640

$47,280

$94,560

$236,400

Traditional Bar Profit**

$2,895

$5,790

$1,1580

$28,950

Self-Pour Average Monthly Revenue (30 days)*

Customers

18,000

36,000

72,000

180,000

Gross Sales

$584,010

$1,168,020

$2,336,040

$5,840,100

Gross Profit

$283,680

$567,360

$1,134,720

$2,836,800

Traditional Bar Profit**

$34,740

$69,480

$138,960

$347,400

Self-Pour Average Yearly Revenue (365 days)*

Conclusion
The conclusion ties everything together, summarizing why the business is poised for success 
and how it plans to leverage PourMyBeer technology to achieve its goals. It serves as a final 
pitch to leave a strong impression on potential investors and partners.



sales@pourmybeer.com
312-416-9989
pourmybeer.com
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Interested 
in Self-Pour?
At PourMyBeer, we’re here to help you streamline 
operations, cut labor costs, and improve customer 
satisfaction. Contact us today for a custom quote!

Calculate Your 
Self-Pour ROI
Access our free ROI Calculator to learn your 
path to breakeven with PourMyBeer!
Access ROI Calculator

https://pourmybeer.com/self-pour-roi-calculator/
https://pourmybeer.com/self-pour-roi-calculator/
mailto:sales@pourmybeer.com
https://pourmybeer.com/

