
 

 

 
         Elderflower Champagne Cocktail 

Fill a tumbler with ice. 

Fill three-quarters of the glass with dry champagne or prosecco. 

Add thinly sliced cucumber and fresh mint. 

Top off with Elderflower. 

 
 

           Kir Royal 

    Pour the crème de cassis or blackcurrant liqueur into champagne flutes. 

                               Top with chilled champagne or sparkling wine. 

                            Garnish with fresh berries and serve immediately. 

 

 
                         Blushing Lady  

1. Rub a wedge of lemon around the rim of a cocktail glass and dip the glass into                                

a plate of coarse sugar. Set it aside. 

2. Pour the remaining ingredients into a cocktail shaker with ice. 

3. Shake and strain into the prepared glass. 

4. Garnish with a lemon wedge. 

5. 2 ounces vodka 

6. 1 ounce Pomegranate Liqueur 

7. 1 ounce pink grapefruit juice 

8. Lemon wedge for garnish 

9. Coarse sugar for rimming 



                              The Brown Derby 

                          
A classic brown derby is made up of three ingredients: bourbon, grapefruit juice, and honey. Make an even more 

breakfast-y version by subbing maple syrup for honey. 

 2 ounces bourbon 

 1 ounce fresh-squeezed grapefruit juice 

 ½ ounce honey 

Shake thoroughly with ice, then strain into a chilled glass. 

 
 
 

 
 

 

 

 

 

1 oz.  Chocolate Liqueur 

1 oz. strawberry vodka 

½ oz. half & half 

*fresh strawberry, for garnish 

 

1. Combine all ingredients with ice in cocktail shaker. 
2. Pour into martini glasses and enjoy! 

 

 

 

  


