
The Hukilau is an annual 4 day celebration of all things tiki, from clothes to music to the mystery of the 
cocktails. Bar partners travel from all over the US, and a few from overseas, to join in the event. We coordinate 
all the behind the scenes drink making, meeting the specification of all the bartenders for 6 di�erent events. 
The program was nonexistent in 2014. Now, we have 4 permanent members and a growing number of 
volunteers eager to lend a hand and learn from the best in the business.

C.W.'s Gin Joint is unique to the world, both for the interior design and the spirits programming. The gin 
o�erings are placed on a matrix that compares the components of each gin's flavor profile from juniper to 
citrus, floral to savory. The blind tasting of 100+ gins lead us to a count of 54 based on quality first, then flavor 
and uniqueness. The spirits selection was designed around current industry trends with a list that made 
navigating the options easier for the guest. The cocktail menu is build on classics first along with a handful of 
well groomed house drinks. The design of the display case allows for every bottle to have a face, again for 
ease of use by o�ering a clear visual. The bar team spent 6-8 weeks learning everything from basic distillation 
to the complex history of drinks to modern day techniques.

Haven is the remodeling of SideBern's Restaurant, a long running staple in the Tampa culinary scene. The food 
menu included a sizable selection of cheese and charcuterie. Whisk(e)y was the natural pairing, and with Bern's 
Steak House in the family, there was an opportunity to build an exclusive and rare list. The flagship whiskey was 
a Florida bourbon distilled at Winter Park in Orlando and blended and aged in a solera style cask to our 
specifications. As each batch was bottled, the blending process was repeated and the barrel was brought back 
to a full fill.  The list grew to over 500 selections from distilleries all over the globe, including rare, limited 
release and many single barrel o�erings.

As an employee of Bern's Steak House, Hurst was able to get involved in the bar design of Epicurean Hotel. 
There are two bar programs, a classroom style seminar area and Bern's Fine Wines and Spirits inside the hotel. 
The lobby bar was part of Élevage Restaurant and needed to be able to suit many needs, including pools 
service and the Epicurean Theatre. The service bar was designed to function separately from the front bar and 
handle large volume without inferring with service of guests. EDGE was the rooftop bar and went in a di�erent 
direction by focusing on a limited amount of brands. The bar sta� was challenged to create a drinks list around 
new products, some exclusive to EDGE.

At Bern's Steak House, the position of Direct of Spirits was created by Hurst when the need for a spirits 
specialist was recognized. The spirits industry has changed dramatical over the last 10 years, with lengthy 
extensions of existing brands and countless new ones making their way to the US market. The job description 
was to stay ahead of trends, take notice of buying opportunities and continually keep the sta� educated and 
well trained in best practices.  The service bar was designed and built in 2016 as a final project for Hurst’s 17 
year career at Bern’s.

A great idea is a good start. On its merit alone you can launch your concept, gain media attention 
and public affection. However, without careful planning, even the best ideas can fall short of your aspirations. That’s where 
R & D Hospitality comes in. We’re a management and consulting company for the spirits and hospitality industries. Our focus is on 
innovation and sustainable practices.


