Cocktall Event Specialists

Cocktail List 2010

Original & Contemporary

Martini Style

Cuban Lover

Lust for cherries

Havana Club Aged Cuban Rum, 100% Sour
Cherry juice a bar spoon of rich cocoa syrup, &
Aztec Chocolate Bitters.

Guava & Lychee Martini

Summer Sensation

ABSOLUT Vodka, Lychee liqueur, shaken with
luscious guava nectar & fresh lime juice with a
sunken lychee

Lingonberry Martini

Not your usual berry

ABSOLUT Vodka, exotic lingonberry juice with
rich blackberry syrup served with a blueberry
surprise

Passionfruit Daiquiri

Taste of the tropics

Havana Club Cuban Rum, generous dose of
passionfruit syrup, pineapple juice, fresh lime &
sunken passionfruit pulp

Pink Lady

Lady Elegance

Plymouth Gin, Cointreau, pink grapefruit juice, a
touch of grapefruit bitters shaken & garnished
with fresh lemon oils

White Cosmo

Not very cosmo

ABSOLUT Vodka, Cointreau, white apple &
cranberry juice, fresh lime shaken & finished
with a flamed lemon zest
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Hi Ball Style

Bangkok Collins

Taste of Thailand

Plymouth Gin, Lashings of Coconut Rum, fresh
lemongrass, & lime juice topped with Sparkling
water

Conquistador

The Mexican Warrior

El Jimador Aged Tequila fused with Raspberry &
Lychee liqueurs & smoothed out with pineapple
juice

Garden Iced Tea

Time for a cuppa

Beefeater London Dry Gin, squeezes of lemon &
orange with freshly clapped mint topped over
lots of ice with Lady Grey Iced Tea

Spiced Pear Mojito

Love those pears

A delicious combination of Havana Club Cuban
Rum, fresh pear nectar, cinnamon syrup, fresh
lime, mint & sparkling water

The Crush

One for the guys

Chivas Regal Scotch Whisky, fresh mint, lemon
juice, hint of spiced syrup & topped with
premium ginger beer over lots of ice

Wild Berry Rum Punch

Berry Delicious

Havana Club Cuban Rum, Raspberry liqueur,
imported wild berry juices, cherry bitters with
whisper of berry magic
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Classics

Champagne Cocktail (1862%)
Classic Elegance

Champagne, Grand Marnier, Angostura bitters
soaked sugar cube all built in a champagne flute

Tom Collins (1876%)

Who is Tom Collins?

London Dry Gin, hint of sugar, freshly pressed
lemon juice, with lots of ice topped with soda
water

Cosmopolitan (1986*)

New York Trendsetter

ABSOLUT Vodka, Cointreau, fresh lime &
cranberry juice shaken then strained into a
martini glass finished with a flamed orange zest

Dry Martini (1910%)

Stirred, not shaken

Classic London Dry Gin & or Premium Vodka
with Vermouth served with an olive or a twist of
lemon

Hemmingway Daiquiri (1921*)
Essential balance of sweet & sour
Havana Club Cuban Rum, maraschino juice,
fresh lime & pink grapefruit juice shaken and
garnished with a cherry

Margarita (1936%*)

The Mexican Tradition

El Jimador Aged Tequila, Cointreau, fresh lime
juice & a dash of gomme shaken. Your choice to
salt or not

Mint Julep (Pre-1803*)

Kentucky Legend

Makers Mark Bourbon Whiskey, fresh mint,
sugar & crushed ice stirred in a highball glass

Side Car (1921%)

Total Sophistication

Cognac, Cointreau, fresh lemon juice shaken
with ice & served straight up in a sugar rimmed
martini glass

Mojito (1931%)

The Cuban classic

Havana Club Cuban Rum, fresh lime, sugar &
mint stirred like the original then charged with
sparkling water

Moscow Mule (1941%*)

Drink to Mother Russia

Stolichnaya Russian Vodka & Bundaberg ginger
beer all balanced out with a squeeze of fresh
lime

Peach Bellini (1934%)

Peach marvel

Peach nectar beautifully layered with chilled
sparkling in a champagne flute, with a touch of
peach bitters

Whiskey Sour (1897%*)

For Whiskey aficionados

Premium Blended Scotch Whiskey, a smashing
of lemon, sugar syrup, a trace of egg white and
a touch of nutmeg

* The Year of creation and have stood the test of time...

All Cocktails by Adam Keane & Kevin Clark
www.perthbartender.com.au
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