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A Buying Guide for Bar Equipment on 
eBay 
When starting a bar for commercial or home use, there are a lot of options to consider. Bars 
are a vehicle with which drinks are served, and drinks vary greatly from the simple beer to 
the much more complex martini. With more complicated drinks come more equipment. 
Having an overall vision of the bar ahead of time is crucial to creating a successful bar. Since 
bar equipment is a big market, it can vary in quality and price. Determining a budget is 
crucial. Bar equipment can be found at specialty stores, brick and mortar stores, as well as 
online vendors, like eBay. By determining the type of bar, wet or dry, customers can decide 
on the equipment needed, including refrigerators, sinks, ice machines, commercial grade 
blenders, absorbent towels and cleaning supplies, and insulated chests and tubs. Other 
supplies, such as glassware, garnish and cutting storage and supplies, and bar accessories 
should also be considered. Above all, people should keep in mind their needs for the drinks 
they plan on making. 

Determining the Type of Bar 
Bars can be very simple, limited to a few select wines and liquors, to complex with sinks, 
blenders, and ice machines. Most commercial bars are wet bars, while dry bars are often 
found in personal residences. By learning the difference between the two, enthusiasts can 
help determine what best suits their needs. 

Wet Bar 

Due to their costly nature and their ability to accommodate for a substantial array of drinks, 
wet bars are often commercial. Their name comes from the fact that they use working 
plumbing, including sinks, ice machines, and refrigerator units. The equipment used in wet 
bars is very purposeful and thought out. Each piece of equipment has its task.  

Refrigerators 

Wine refrigerators are set on a warmer temperature than most standard refrigerators. They 
also have racks in them, specifically designed to optimise the amount of wine that can be 
housed in the unit, as well as keep it safe with shelves that cradle the wine bottles. Many 
white wines and champagnes are served chilled, so having a wine refrigerator is important. 

Bottled and canned beers are served cold, so they should be placed in a chiller, as well. These 
are served at a cooler temperature than wine, so a separate unit should be purchased. Units 
designed for this purpose often optimise space by keeping measurements of bottled and 
canned beverages in mind. Glass doors are a nice touch because they allow patrons to view 
the contents of the refrigerator and showcase the goods nicely. 



Sinks 

Depending on the volume, bars can have between one and four sinks, typically. The sinks are 
used for cleaning glasses, pitchers, mixers, blenders, and other equipment. They also supply 
the bar with plumbing that can be used to provide water to customers, and be used to make 
ice in the ice machine. Though it may seem simple, they are essential to keeping a busy bar 
clean. 

Ice Machines 

So many drinks require ice cubes to be mixed, blended, or added that having an ice machine 
is a major convenience for bartenders. Most mixed drinks are served with ice cubes, while 
many margaritas have ice blended into a slushy consistency. Martinis are mixed with ice to 
allow them to chill. Ice machines are also great, not only because they supply the bar with 
ice, but because they keep it cool. Bartenders do not have to worry about ice melting and 
having to fill ice trays that take a long time to become ice. 

Commercial Grade Blenders 

Depending on the volume, a bar should have a few commercial grade blenders. A regular, 
household blender will burn out if it is used as frequently as in a bar setting. Blenders are 
important for making blended drinks, such as margaritas and mudslides. 

Dry Bar 

Dry bars are great for at-home settings because they are more specialised to the needs of an 
individual. They are much less costly, and a really nice addition to a home or office. Unlike 
wet bars, they do not have plumbing with sinks and ice machines built into them. Some have 
refrigerator units, but they are not necessary. Many dry bar owners utilise insulated tubs and 
buckets for ice and to keep beverages cold. Though most necessary equipment for dry bars is 
also used in wet bars, there are a few necessities that are very important to maintaining a dry 
bar. 

Absorbent Towels and Spray Cleaners 

Having an ample supply of towels that can sop up spills is really important with keeping a 
dry bar clean. Since dry bars do not have sinks to help aid in cleaning, highly absorbent 
towels are a must-have. Spray bottles filled with water and cleaner are also great for helping 
to clean up without a sink. 

Insulated Chests and Tubs 

For those enthusiasts serving cold or chilled beverages, having a chest with ice is capital. The 
insulation ensures that the ice will not melt quickly. Ice chests can be conveniently housed 
under the bar. That way, they are not an eyesore, and guests may even mistake the dry bar for 
a more luxurious wet bar. 

Universal Bar Equipment 
Some bar equipment items are needed despite the type of bar, because they have very 
practical uses in bar settings. The amount needed often varies depending on the type of bar 



and its volume. Though some of these items may not be useful in certain bars that are mainly 
serving straight liquor or wine, they should be considered when planning a bar. 

A Variety of Glasses 

Dry bars may need more glasses, since they do not have immediate access to a sink for 
cleaning. Likewise, busy bars should have enough glasses to accommodate for all patrons. 
Different drinks call for different glasses. Mixed drinks can be served in tumbler-sized 
glasses, or if they are doubles, they can be served in taller drinking glasses. Martinis and 
margaritas call for specially shaped glasses, as do wine and champagne drinks. Beers, when 
not served in the bottle, are housed in pint glasses. People should consider what drinks they 
will be serving before purchasing every type of glass imaginable. 

Garnish and Cutting Storage and Supplies 

Fancy mixed drinks often benefit from garnishes. A lime in a vodka and cranberry drink not 
only adds a burst of zest, but also a lovely ornament. Lemons, limes, olives, cherries, and 
onions are all common garnishes, so having the correct supplies for these items is important 
for those serving mixed drinks. A plastic cutting board and sharp, appropriately-sized knife is 
important for preparing the garnishes. Trays designed specifically to hold these items, with 
an enclosure to keep them fresh is really helpful for bartenders.  

Bar Accessories  

Wine and bottle openers are some of the most basic supplies needed. Wine stoppers and 
bottle pourers keep wine and alcohol from oxidising, as well as help in the serving process. 
Cocktail shakers allow bartenders to mix and blend drinks with ease. Having a few of these is 
usually a good idea. Strainers that fit along the shaker opening help filter liquid from the ice 
that is cooling it. It is easy to overpour liquor, so using a measuring device is important. A 
simple shot glass or small, stainless-steel measuring cups can be used. Salting and sugaring 
stations for martinis are a fun addition to a bar. They allow for the rim of the glass to be 
moistened and for granules of salt or sugar to then adhere to it.  

How to Buy Bar Equipment on eBay 
eBay allows vendors from all over to showcase their goods on this marketplace. Customers 
benefit because items are competitively priced and easy to compare to one another. Searching 
for bar equipment is easy. Customers can choose to browse eBay's categories or type items in 
the search bar. Keep in mind that when searching, using synonyms helps generate different 
results.  

For example, if you are interested in a "Blendtec" blender, typing that criteria in the search 
bar will yield corresponding results. Feel free to browse through the categories or widen your 
search by using less specific requirements, such as "blender". 

When identifying items worthy of purchase, be sure to check the seller's credentials. You can 
anticipate the experience of a seller with a long history of satisfied customers to go much 
more smoothly than with a seller who has poor track history. Take into account shipping 
costs and times before selecting an item. 



Conclusion 
Buying bar equipment can be a fun experience for shop owners and enthusiasts alike. 
Whether customers are creating a wet bar or a dry bar, there are a number of supplies to 
remember. Wet bars most often have a sink. It helps keep the glasses and bar clean, as well as 
supply water to patrons. Different types of refrigerators chill wine, champagne, and bottled 
beer to different temperatures. They also have shelving specially designed to optimise space 
for wine and beer. Ice machines and commercial grade blenders are also excellent additions 
to wet bar. Dry bars can be more tailored to the needs of a specific owner, but in general 
require a good amount of highly absorbent towels and spray cleaner. Insulated chests to keep 
ice and drinks is also important for a dry bar. Glasses, garnish and cutting storage and 
supplies, and bar equipment make every bar complete. By shopping around and knowing 
exactly what to look for, shopping for bar equipment can be a worthwhile experience. 

	  


