Bartender’s Guide

Standard Bar Measures

1 bar glass = 1-1/2oz.

1 pint = 16oz.

1 bar spoon = 1/8oz.

1 pony = 1oz.

1 cup = 8oz.



1 quart = 32oz.

1 dash = 1/6 teaspoon

1 split = 6oz.

1 fifth = 4/5qt = 25.6oz.

1 teaspoon = 1/8oz.

1 jigger = 1-1/2oz.

1 wineglass = 4oz.

Bottle Sizes
       Half-pint =8oz.



Fifth = 25.6oz.



Half-bottle (wine) = 12.8oz

Quart = 32oz.
Tenth = 12.8oz.



Magnum (wine)= 2bottles = 48, 50 or51.2oz.
Half-bottle (champagne) = 13oz.
Magnum (Champagne)=2bottles = 52oz.
Pint = 16oz.




Half-gallon = 64oz.
Bottle (wine) = 24, 25 or 25.6oz.
Jeroboam (champagne)= 4bottles = 104oz.
Bottle (champagne) = 13oz.


Number of Serving per Fifth
Manhattan = 17 (Whiskey)

Highball = 17 (Brandy)

Old Fashioned = 17 (Whiskey)

Snifter = 17 (Brandy)

Sour = 17 (Whiskey)


Cordials = 25

Gin & Tonic = 17 (Gin)


Vermouth on-the-rocks = 8

Martini = 17 (Gin)



Manhattan = 51 (Vermouth)

Tom Collins = 17 (Gin)


Sherry = 8

Screwdriver = 17 (Vodka)

Dessert Wines = 8

Martini = 17 (Vodka)


Table Wines = 5 to 6

Bloody Mary = 17 (Vodka)

Champagne = 5 to 6

Standard Recipes

Classic Martini
1-1/2oz. dry Gin

!/2oz. dry Vermouth

Stir with cracked ice, strain into Cocktail glass and serve with olive or lemon twist.

Stone Dry Martini
2-1/4oz. dry Gin

Splash of dry Vermouth

Stir and serve with olive or lemon twist.
