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Pairing Suggestions

Summer Cocktail Recipes

CUCUMBER BASIL GIMLET

2 oz Hendrick’s Gin

1 oz fresh lime juice

1 oz simple syrup

5 fresh basil leaves

3-b slices of fresh cucumber
Ice

In a cocktail shaker, muddle the cucumber slices and basil
leaves together to release their flavors.

Add the gin, fresh lime juice, and simple syrup to the shaker.
Fill the shaker with ice, then cover and shake vigorously for
about 15-20 seconds, or until the outside of the shaker

becomes frosty

Strain the cocktail into a chilled glass (you can use a coupe
glass, martini glass, or whatever you prefer).

Garnish with a cucumber slice or a sprig of basil.

LAVENDER COLLINS

2 oz Bombay Sapphire Gin*

1 oz fresh lemon juice

1 oz lavender simple syrup

Club soda to top

Ice

Lemon slice and lavender
sprig for garnish

*Swap out regular gin for an
indigo-colored Empress 1908
to add a vibrant purple hue to
your drink.

In a cocktail shaker filled with ice, combine the gin, fresh
lemon juice, and lavender simple syrup.

Cover and shake vigorously until well mixed and chilled,
about 15-20 seconds.

Strain into a tall glass filled with fresh ice.
Top with club soda. Stir gently to combine.

Garnish with a slice of lemon and a sprig of lavender.

Lavender Simple Syrup: Combine equal parts sugar and distilled
water (1 cup each) with 2 tablespoons dried or 3-4 tablespoons fresh
culinary lavender in a saucepan. Simmer on medium heat until sug-
ar dissolves. Remove from heat, let steep for 30 minutes, then strain
out lavender. Let syrup cool before use. Store leftovers in the fridge.



SPICY GRAPEFRUIT MARGARITA

2 oz Patron Silver Tequila

4 oz fresh grapefruit juice

1 oz fresh lime juice

1 oz agave nectar
or simple syrup

2-3 jalapeno slices, seeds
removed

Salt and a grapefruit wedge
for rimming the glass

Ice

Run the grapefruit wedge around the edge of your glass and
then dip the rim in salt. Set aside.

In a cocktail shaker, muddle the jalapeno slices to release
their heat.

Add the tequila, fresh grapefruit juice, fresh lime juice, and
agave nectar or simple syrup to the shaker.

Fill the shaker with ice, then cover and shake vigorously for
about 15-20 seconds, or until the outside of the shaker
becomes frosty.

Strain the cocktail into your prepared glass filled with ice.
Garnish with a slice of grapefruit or a jalapeno slice, if
desired.

Remember, the spiciness of this cocktail is entirely up to you.
If you prefer it less spicy, use fewer jalapeno slices or remove
the seeds and veins. If you like it hotter, add more jalapeno or
leave in some of the seeds.

ELDERFLOWER SPRITZ

2 oz St. Germain
Elderflower Liqueur

3 oz La Marca Prosecco

1 oz club soda

Lemon twist and/or fresh
berries for garnish

Ice

Fill a glass with ice.
Pour in the St. Germain Elderflower Liqueur.

Add the La Marca Prosecco and top with a splash of club
soda.

Stir gently to mix the ingredients together.
Garnish with a lemon twist and/or a few fresh berries.

This cocktail is very easy to make and can be a beautiful,
elegant addition to a summer seafood feast. Remember, as
with all cocktails, you can adjust the quantities to suit your
taste. If you prefer a less sweet cocktail, you might want to
reduce the amount of elderflower liqueur. If you prefer it fizz-
ier, you could add more prosecco or club soda. Enjoy experi-
menting with this delightful cocktail!



PEACH BOURBON SMASH

2 oz Maker’s Mark Bourbon

Half a ripe peach, cut into
slices

4-5 fresh mint leaves

1 oz simple syrup

1/2 oz lime juice

Club soda to top

Ice

Mint sprig and/or peach
slice for garnish

In a cocktail shaker, muddle the peach slices and mint leaves
to release their juices and flavors.

Add the Maker’s Mark bourbon and simple syrup to the
shaker.

Fill the shaker with ice, then cover and shake vigorously for
about 15-20 seconds, or until the outside of the shaker
becomes frosty.

Strain the cocktail into a glass filled with ice, making sure to
press down on the peach and mint mixture to extract all the
juices.

Top with a splash of club soda and stir gently to combine.

Garnish with a mint sprig and/or peach slice.

BLACKBERRY SAGE OLD FASHIONED

2 oz Bulleit Bourbon

1 oz Blackberry-Sage Simple
Syrup

2-3 dashes Angostura Bitters

Ice

Fresh blackberries and sage

leaves for garnish

Blackberry-Sage Simple Syrup:
1 cup sugar

1 cup distilled water

1 cup fresh blackberries

6-8 fresh sage leaves

In a glass, combine the Bulleit Bourbon, Blackberry-Sage
Simple Syrup, and a few dashes of Angostura Bitters.

Fill the glass with ice, then stir well to combine the
ingredients.

Garnish with a few fresh blackberries and a sage leaf.

Blackberry-Sage Simple Syrup: In a saucepan, combine the sugar,
water, blackberries, and sage leaves. Bring to a simmer over medium
heat. Once the sugar is dissolved, remove from the heat and let it steep
Sfor about 30 minutes. Strain the syrup into a jar, pressing the black-
berries to extract all the flavor. Discard the solids and let the syrup
cool completely.



SMOKY PALOMA

2 oz Del Maguey Vida Run a grapefruit wedge around the rim of your glass, then dip
Mezcal it in salt to coat.

2 oz fresh grapefruit juice

1 oz fresh lime juice In a cocktail shaker, combine the Del Maguey Vida Mezcal,

1 oz simple syrup fresh grapefruit juice, fresh lime juice, and simple syrup.

Club soda to top

Ice Fill the shaker with ice, then cover and shake until the outside

Salt and grapefruit wedge of the shaker becomes frosty.

for rimming and garnish
Fill your rimmed glass with ice, then strain the cocktail into
the glass.

Top with a splash of club soda and stir gently to combine.

Garnish with a grapefruit wedge. Serve immediately and
enjoy!



