
Annual AGM Bar Report 

The bar has been busy during the past 12 months with a significant increase in sales.  Our turnover 

was £44,841, a 28% increase, compared to the same period last year. 

The year started with the task of reviewing the bar pricing, an emotive subject for some members.  

Following the pricing review, it was evident there were some rogue products being sold at incorrect 

prices.  We decided to apply banded margins across product ranges, which was successfully 

implemented to result in consistent profit margins.  To add variety at the bar, we decided to 

introduce a range of drinks and food promotions.  These promotions were well received by all and 

continue to work well.   

We introduced card payments and the new till system in November. I’m delighted that the new till 

was embraced, with no issues, and has provided useful management sales information throughout 

the year.   We have taken over £23k in card payments in the past 11 months, so clearly there was a 

demand for card payments.  

A good range of cask beers was set up for Christmas and new year, these went down extremely well 

with the last few pints of cask beer being consumed just after midnight on New Years Eve. 

Spring saw the installation of 2 new beer fonts at the bar at no cost allowing us to introduce cider 

and IPA on draft. We also started selling pizzas, again these have been well received and provide a 

quick and easy snack, which members can easily cook themselves at anytime. 

Being a sailing club, I felt we should make an effort to look at our environmental impact.  I’m pleased 

to say we are now single use plastic free, with the removal of plastic straws and plastic bottles.  We 

have also minimised our carbon footprint by having all deliveries made by Tesco removing the need 

for the weekly supermarket run.  We have also been sourcing lower sugar drinks which now include 

juices from a local Essex company, we even got mentioned in the local paper for supporting this local 

business.   

The introduction of the Black Bottle was thanks to Graeme, a welcome addition to the bar for those 

who enjoy a little gamble.  

Once again, the Summer BBQs were a tremendous success, we supported a local business by 

sourcing all our meat from Hollingsworth.  We made Di and Pete’s life slightly easier by taking the 

BBQ orders at the bar and getting all the rolls and fresh food delivered by Tesco. Thanks to Di and 

Pete and the other BBQ volunteers for their tremendous efforts. 

Despite a mammoth effort by a small number of volunteers our staff costs have increased 

dramatically. Compared to last year, we‘ve seen a massive 35% increase to our wage bill this year.  

The increase in wages was mainly as a result of losing Bob, opening on all Saturday evenings over 

winter (this won’t be repeated) and Sunday food preparation times.  

Although the bar made a surplus again this year, had we needed to pay staff to cover the volunteers 

time this year (BBQs/Jo’s leave) the bar surplus would have been wiped out.  We need to be mindful 

of this going forward. 

Unless we can secure a robust team of bar volunteers to keep running costs down next year, we may 

need to pass on some price increases to cover additional wages. Whilst last year we decided not to 

pass on any wholesale price increases onto our members, next year maybe different, as we’ve seen 

an increase to the Adnams wholesale prices.   



Sunday lunches continue to lose the club money, the staff and food costs more than we charge our 

members for the lunch. The costs of these lunches need to be increased to reflect the true price of 

the raw food and staff costs, alternatively we simplify the salads to reduce our overheads.   I’d also 

like to try and increase footfall by increasing the range of non-perishable food we offer which could 

be available more frequently.  

A big thanks to Jane, Jo and all the volunteers over the past year, your help and support was very 

much appreciated. If anyone else is interested in joining the bar committee or volunteering behind 

the bar please let me know. 

My final ask is that whenever possible please pay by card and not cash.  Paying by card makes my life 

much easier, and it saves the club money.  When paying by cash the money has to be counted (three 

times!), change has to be sourced and banking the cash takes a significant amount of time.  When 

paying by card the money goes directly into the clubs account.  It also reduces the amount of cash 

we have stored on site.  So, whenever possible, please use your cards to pay for drinks and events.   

I’ll leave you with a taster of some exciting ideas for next year which include, a range of cask beers 

over Christmas, a beer festival, wider range of food, a race night and more bar promotions. 


