
	

	

	

	

Star	of	the	Bar	2020	Competition	Rules 
presented	by	National	Restaurant	Association	Show	

COMPETITION	INFORMATION: 
 

The	Competition: 

1. This cocktail competition is organized by the National Restaurant Association Show. 

2. Restaurants, Bars, Caterers, Hotels, and businesses that sell beverage alcohol on-premise are invited to compete. 

3. Businesses will submit business information, a cocktail recipe, and photos for consideration. 

 Link to submit:  http://toqueandbottle.formstack.com/forms/starofthebar 

4. A panel of Judges, comprised of Bar professionals and subject matter experts from the Mixology community, will 
review each entry. 

5. Each entry will be judged on business resume, creativity, cocktail recipe, photos, and accolades.     

6. The Top Six (6) entries will advance to the Star of the Bar National Finals, to be held in conjunction with the 
National Restaurant Show in Chicago, IL on May 16-19,2020.  Coach airfare to Chicago and two nights hotel 
accommodations will be provided by the National Restaurant Association for one (1) representative from 
each finalist business.  The representative must be 21 years of age or older to compete in the finals. 

7. At the National Finals Event, the Top Six (6) will prepare sample size tastes for the audience and the judges. 

8. Drinks will be judged on appearance, aroma, creativity, taste, and presentation.  Overall impression (determined 
by adding together taste plus presentation) will be used to break all ties. 

9. The Top 2 Finalists will compete in a live “shake off” using secret ingredients.  Judges will use the same 
criteria listed above to determine a winner. 

10. One final competitor will win a cash prize of $5,000. 
 

PRELIMINARY	ROUND:  
 

Online	Application	and	Judging: 

1. Participants will enter through the online application link located at the end of this document.  

2. The Application period will open on November	19,	2019,	and close on 11:59 pm CST on February	20,	
2020. 

3. There will be no extension period unless otherwise determined by the National Restaurant Association Show. 

4. The competition is open to all US businesses that have a current on-premise liquor license in good standing.   

5. Applications will be reviewed by a panel of judges, comprised of subject matter experts in beverage alcohol.  

6. The announcement of the Top Six (6) finalists will be made on February	28,	2020. 

7. All judge’s decisions are final. 
 
COMPETITION	RULES: 
	
Recipe	Rules: 
1. If you advance to the Final Round, you may be required to meet the base spirit requirement for sponsored 



products.   
2. One (1) fluid ounce of one or more approved sponsor spirits must be used in the cocktail recipe. 
3. The total volume of the ingredients in the recipe shall not exceed eight (8) ounces of liquid. 
4. The maximum number of alcoholic and non-alcoholic ingredients in the recipe shall be limited to eight (8) 

including dashes, drops, and rimmed glassware. 
5. Garnishes must be edible and can be placed on the rim of glass. Garnishes in the glass will be considered an 

ingredient. 
6. Ingredients may be measured or freely poured. 
7. Drinks may be stirred, shaken, or built 
8. Competitors must bring their own bar utensils to prepare the cocktail. No tools will be provided. 
9. Competitors must bring glassware and all ingredients to prepare two (2) full-sized portions of their cocktail 

to be judged.  Base spirits will be provided for use at the sampling stations and live the shake off. 
10. The competition organizers will provide a juicer and fresh citrus: lemons, limes, oranges, and grapefruit.   

	
Ingredients: 

1.  Homemade ingredients are allowed. Please provide the full recipe for your homemade ingredient in the 
Method of Preparation portion of the Online Application. If you do not provide this information, your submission 
may be disqualified. 

	
Garnishes: 
1. Part of the judging process is on presentation of cocktail and the garnish. Please don’t underestimate the 

value of your garnish. 
2. Garnishes will be prepared (cut-up) prior to going on stage.  
3. Garnishes shall consist only of edible fruit or vegetables. 
4. Artificial arrangements or food-dyes shall not be allowed. 
5. Condiments, such as salt, sugar, pepper, nutmeg, cinnamon, and others, shall be allowed and will be 

counted as ingredients in the recipe. 
6. Any questionable garnishes must obtain the approval of the National Restaurant Association Show. 

	
Live	Competition	Format: 
1. The competitor shall present themselves in their Bartender's work uniform.   
2. Each competitor will make two (2) identical cocktails. One (1) for the judges and one (1) for photos. 
3. Each competitor will prepare samples for the event audience.  Audience vote will be factored for top 2. 
4. The Judging Panel will total points, and the scores from three (3) or more Judges will be added together to 

determine the winner.  All decisions of the Judging Panel shall be final. 
5. The organizers shall provide workable stations to prep garnishes and perform the cocktail competition. 
6. In each Round, the top two (2) competitors will engage in a live shakeoff to determine the winner.  

Competitors will be provided with a base spirit and common set of ingredients, and will need to create a 
cocktail with at least 1 ounce of the selected spirit.  Competitors will have 10 minutes to prep and 7 
minutes to prepare two (2) cocktails.  Judges will use the same scoring system to determine the winner.  

 

	
Judging	Criteria: 

 
Appearance	of	Drink	
16	
Excellent: 16 
Very Good: 12 
Good: 8 
Average: 3 
Below Average: 1 

Aroma	of	Drink	8	
Excellent: 8 
Very Good: 6 
Good: 4 
Average: 1 
Below Average: 0 

Creativity*	16	
Excellent: 16 
Very Good: 12 
Good: 8 
Average: 3 
Below Average: 1 

Taste	of	Drink		30	
Excellent: 30 
Very Good: 24 
Good: 18 
Average: 10 
Below Average: 4 

Presentation	/	Style	30 
Excellent: 30 
Very Good: 24 
Good: 18 
Average: 10 
Below Average:  4   

	



Overall	impression	(in	case	of	a	tie):		Combine Taste and Presentation points.  Highest total wins.			
	
COMPETITION	TIPS: 

 

1. Check glassware. Make sure all glasses are the same. Polish to remove water stains. 
2. Prepare garnishes.  All garnishes must be edible. Fruit should be freshly cut and on a pick if using one. Present 

the garnish on a small plate or on the rim of a glass. 
3. Pour your juices into glass mini carafes or cruets. These should be wide mouth so you can fit a spoon inside 

to stir up any settled juice pulp. 
4. Everything you need including all ingredients, glassware, tools, and garnishes are carried to the bar on a tray. 
5. Review checklist to ensure that your cocktail contains at least one (1) ounce of a sponsored spirit. 

 

TERMS	AND	CONDITIONS: 
 

1. SPONSOR: National Restaurant Association Show, Winsight LLC 300 S. Riverside Plaza, Suite 1600, Chicago, IL 60606 

 

2. ELIGIBILITY: The Competition is open only to individuals who (a) are legal residents of the fifty (50) United States and 
(b) are at least twenty-one (21) years of age as of the closing date for entries. Employees of Sponsor or any of their agents, 
as well as the immediate family (spouse, parents, siblings, and children) and household members of those employees, are 
not eligible to enter.  

 

3. AGREEMENT TO TERMS AND CONDITIONS: By participating in this Competition, you indicate your unconditional 
agreement to these Terms and Conditions, the Program Requirements, the Sponsor’s decisions and with the applicable 
laws, regulations and competition rules, which are final and binding. You cannot win a prize unless you comply with all 
requirements set forth herein. The Sponsor reserves the right to change these Terms and Conditions or the Program 
Requirements at any time, without prior notice. Any changes will be communicated to the participants via email. 
Moreover, by participating, you represent that you are complying with any policies your employer may have regarding 
participation in contests of this nature.  

 

4. RIGHTS TO ENTRIES: By entering, you: (a) grant the Sponsor, National Restaurant Association, and each of their agents, 
licensees, and assigns (collectively, the “Rights Holders”) right and permission with attribution to copyright, reproduce, 
encode, store, copy, transmit, publish, post, broadcast, display, publicly perform, adapt, modify, create derivative works of, 
exhibit, and otherwise use your Entry as-is or as-edited in any media throughout the world for any purpose, without 
limitation, and without additional review, compensation, or approval from you or any other party - for a period of five 
years from the date you submitted the Entry; (b) waive any rights of copyrights, trademark rights, privacy rights, and any 
other legal or moral rights that may preclude the Rights Holders’ use of your Entry, as outlined above, or require any 
further permission for the Rights Holders to use the Entry; and (c) agree not to instigate, support, maintain, or authorize 
any action, claim, or lawsuit against the Rights Holders on the grounds that any use of the Entry, or any derivative works, 
infringes any of your rights as creator of the Entry, including, without limitation, copyrights, trademark rights, and moral 
rights.  

 

5. PUBLICITY: Except where prohibited, by participating in the Competition, you agree that the Rights Holders and any 
media attending events related to the Competition may use your name, likeness, voice, opinions, photographs, audiovisual 
footage, recipe, biographical information, state of residence, and/or any other record of your participation in the 
Competition for promotional purposes in any press releases, advertisements, television, radio, film, documentary, 
internet, or in any other publication or media without further payment or consideration.  

 

6. GENERAL CONDITIONS: In the event that the operation, security, or administration of the Competition is impaired in 
any way, the Sponsor may, in its sole discretion, either: (a) suspend the Competition to address the impairment and then 
resume the Competition; or (b) award the prizes according to the criteria set forth above from among the eligible entries 



received up to the time of the impairment. The Sponsor reserves the right, in its sole discretion, to disqualify any 
individual who tampers with the operation of the Competition, violates these Terms and Conditions or acts in a disruptive 
or unsportsmanlike manner. The Sponsor’s failure to enforce any term of these Terms and Conditions shall not constitute 
a waiver of that provision. Proof of sending any communication to Sponsors by mail shall not be deemed proof of receipt 
of that communication by the Sponsor. The Competition is subject to all applicable laws and regulations in effect where 
conducted and is void where prohibited.  

 

7. RELEASE AND LIMITATIONS OF LIABILITY:  By participating in the Competition, you agree to release and hold harmless 
the Sponsor, National Restaurant Association, and each of their respective parents, subsidiaries, affiliates, and each of their 
respective officers, directors, employees, and agents (the “Released Parties”) from and against any claim or cause of action 
arising out of participation in the Competition or receipt or use of any prize, including, but not limited to: (a) unauthorized 
human intervention in the Competition; (b) technical errors; (c) printing errors; (d) lost, late, postage-due, misdirected, or 
undeliverable mail; (e) errors in the administration of the Competition or the processing of Entries; or (f) injury or 
damage to persons or property. You further agree to indemnify, release, and hold the Released Parties harmless from any 
claims that their use of your Entry (as contemplated in these Rules) violates or infringes upon the rights of any third party. 
You waive the right to claim any damages whatsoever, including, but not limited to, punitive, consequential, direct, or 
indirect damages.  

 

8. DISPUTES:  Except where prohibited, you agree that any and all disputes, claims, and causes of action arising out of, or 
connected with, the Competition or any prize awarded shall be resolved individually, without resort to any form of class 
action, and exclusively by the appropriate court located in Chicago, IL. All issues and questions concerning the 
construction, validity, interpretation and enforceability of these Terms and Conditions, your rights and obligations, or the 
rights and obligations of the Sponsor in connection with the Competition, shall be governed by, and construed in 
accordance with, the laws of Nevada, without giving effect to any choice of law or conflict of law rules, which would cause 
the application of the laws of any jurisdiction other than Nevada.   

 

	
LINK	TO	SUBMIT	A	RECIPE	

http://toqueandbottle.formstack.com/forms/starofthebar 
GOOD	LUCK!	


