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ROCKS, COOLERS  & 
HIGH

BALLS 

ALCOHOL-FREE DRINKS OVER ICE 

 

 
ANITA 

3 oz.  Orange Juice 

1 oz.  PB  Sweet & Sour Mix 
3 dashes Angostura bitters 
Mix and shake with ice.  Pour into highball 
glass.  Garnish with an orange and lemon slice. 

 

APPLE-GINGER COOLER 
1 Part  Apple Juice 
1 Part  Ginger Ale 

Mix in Collins glass with ice.  Add splash of PB  
Lime Juice.  Garnish with orange and lemon 
slice. 
 

BRANDY SPRITZER 
4 drops  Brandy Extract 

1/2oz.   PB  Bar Syrup 
Mix in Collins glass with ice.  Fill with soda.  
Garnish with a lemon slice. 
 

CARDINAL PUNCH 
3 oz.  Cranberry Juice 
2 oz.  Orange Juice 

1 oz.  PB  Sweet & Sour Mix 
Mix in highball glass with ice.  Fill glass with 
ginger ale.  Garnish With an orange and lemon 
slice. 
 

‘CARDI COCKTAIL 

1 1/2 oz. PB  Sweet & Sour Mix 
1 1/2 oz. Grapefruit Juice 

1/2 oz.  PB  Grenadine 

1/2 oz.  PB  Bar Syrup 
Mix and shake with ice.  Pour into rocks glass.  
Garnish with a lime wheel. 
 

CINDERELLA 

1 oz.   PB  Sweet & Sour Mix 
1 oz.  Pineapple Juice 
1 oz.  Orange Juice  

Dash  PB  Grenadine 
Mix and shake with ice, Pour into highball 
glass, top with club soda and garnish with a 
pineapple slice. 

 

*PB  Sweet & Sour diluted    

CITRUS COOLER 
2 oz.  Orange Juice 
2 oz.  Grapefruit Juice 

1 oz.  PB  Sweet & Sour Mix 
Mix and stir with ice.  Pour into Collins glass. 

 
COLLINS 

2 oz.  PB  Sweet & Sour Mix 

1 oz.  PB  Bar Syrup 
Mix and shake with ice.  Pour into Collins glass.  
Top with soda and garnish with an orange and 
cherry. 
 

FUZZY NAVEL 

1 oz.   PB  Peach Supreme 
3 oz.  Orange Juice 
Mix well.  Add a splash of soda and serve in 
goblet. 
 

FROSTY ORANGE 
7 oz.  Orange Juice 
1   Egg 

1 tsp.  PB  Bar Syrup 
Mix and shake with ice.  Pour into Collins glass.  
Garnish with and orange and a cherry. 
 

FORT LAUDERDALE 
2 oz.  Grapefruit Juice 
3 oz.  Ginger Ale 

Dash  PB  Grenadine 
Mix with ice.  Pour into double rocks glass. 
 

GODCHILD 
Fill highball glass 3/4 full with 7-up and ice.  

Float 1 oz. cassis syrup and 1 oz. PB  Sweet & 
Sour mix.  Garnish with lemon slice. 
 

GRAPEVINE 
Fill large wine glass to 2/3’s with Grape Juice.  

Add 1 oz. PB  Sweet & Sour Mix, top with 7-up 
and garnish with grapes. 

 



ROCKS, COOLERS  & 
HIGH

BALLS 

 
JACK ROSE 

3 drops  Brandy Extract 
2 oz.   Apple Juice 

3 oz.  PB  Sweet & Sour Mix 

1/2 oz.  PB  Grenadine 
 

Stir with ice and pour into rocks glass. 
 

LEMONADE 

2 oz.  PB  Lemon S&S  

1 oz.  PB  Bar Syrup 
4 oz.  Water 
Mix and shake with ice.  Pour into Collins glass.  
Garnish with lemon slice and a cherry. 

 
LIME-ADE COOLER 

Splash  PB  Lime Juice 

Splash  PB  Bar Syrup 
Mix and shake with ice.  Pour into Collins glass.  
Fill glass with club soda and garnish with lime 
wedge. 
 

LIME RICKEY COOLER 

Splash  PB  Lime Juice 
Shake with ice.  Pour into Collins glass.  Fill 
glass with ginger ale and garnish with a lemon 
twist. 
 

PINEAPPLE PUNCH COOLER 
6 oz.  Pineapple Juice 
2 oz.  Orange Juice 

1 tsp.  PB  Lime Juice 
Stir with ice.  Pour into Collins glass and 
garnish with pineapple wedge and a cherry. 
 

PINK LADY 
2 drops  Juniper Extract 

1 oz.  PB  Grenadine 

1 oz.  PB  Bar Syrup 

3 oz.  PB  Cocktail Creamer 
Blend.  Serve in rocks glass over ice. 
 

PUKKA CHUKKA 

1 oz.  PB  Lime Juice 
Stir in highball glass with ice.  Fill glass with 
ginger ale. 

 
PUSSY FOOT COOLER 

1 1/2 oz. Orange Juice 

3/4 oz.  PB  Lemon S&S 

Splash  PB  Lime Juice  
1 tsp.  Sugar 
1   Egg Yolk 
Blend.  Pour into Collins glass over ice.  Fill 
glass with soda water and garnish with a lime 
wedge. 

*PB  Sweet & Sour diluted    
PB=Professional Bartenders    

RHUMBA COKE 
2 drops  Rum Extract 

1/2 oz.  PB  Lime Juice 
Mix in highball glass with ice.  Fill glass with 
cola. 

RHUMBA SOUR 
3 drops  Rum Extract 

3 oz.  PB  Sweet & Sour Mix 
Stir in rocks glass with ice.  Fill with soda, 
garnish with orange slice and a cherry. 
 

SAINT CLEMENTS 
2 oz.  Orange Juice 
2 oz.  Bitter Lemon 
Mix.  Pour into highball glass over ice.  Garnish 
with lemon and orange slices. 
 

SAN FRANCISCO 
1 oz.  Orange Juice 

1 oz.  PB  Sweet & Sour Mix 
1 oz.  Pineapple Juice 
1 oz.  Grapefruit Juice 

2 dashes PB  Grenadine 
1  Egg White 
Shake with ice.  Pour into hurricane glass.  Fill 
with club soda and garnish with pineapple slice 
and a cherry. 
 

SIDE CAR 
2 drops  Brandy Extract 
1 oz.  Orange Juice 

2 oz.  PB  Sweet & Sour Mix 
Shake with ice.  Serve in rocks glass over ice. 

SINGAPORE SLING 
3 drops  Juniper Extract 

3 oz.  PB  Sweet & Sour Mix 
1 drop  Brandy Extract 

1/2 oz.  PB  Grenadine 
Shake with ice.  Pour into Collins glass.  Float 
cherry juice on top and garnish with orange and 
lime slices and a cherry. 
 

SOUTHERN BELLE 
1 tsp.  Sugar 

Dash  PB  Sweet & Sour Mix 
  Spring of Mint 
Muddle mint into highball glass with sugar and 
Sweet & Sour Mix.  Stir in ice.  Top with ginger 
ale. 
 



ROCKS, COOLERS  & 
HIGH

BALLS 

 
SUNRISE COOLER 

2 1/2 oz. Orange Juice 

3/4 oz.  PB  Lime Juice 

3/4 oz.  PB  Sweet & Sour Mix * 

Dash  PB  Grenadine 
Pour into hurricane glass. Do not stir.  Garnish 
with orange slice and a cherry. 

 
TRADE WIND 

2 oz.  PB  Pina Colada Mix 
2 oz.  Orange Juice 
  Splash of 7-up or Sprite 

Dash  PB  Grenadine 
Stir with ice.  Serve in hurricane glass. 

 
TROPICAL SUNRISE COOLER 

2 oz.  PB  Pina Colada Mix 
4 oz.  Orange Juice 

1 oz.  PB  Grenadine 
Stir with ice.  Serve in Collins glass.  Garnish 
with orange slice and a cherry. 
 

VIRGIN MARY 
6 oz.  Tomato Juice 
Dash  Tabasco 
Dash  FQ Worcestershire  Sauce 
Dash   Salt 
Dash  Pepper 
Stir with ice.  Served in chilled beer mug.  
Garnish with celery stalk. 
 

WABINE COOLER 
2 dashes  Angostura Bitters 

Dash  PB  Lime Juice  
Stir with ice.  Pour into Collins glass.  Fill glass 
with Ginger Beer and garnish with a lime 
wedge. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

* PB Sweet & Sour Diluted 
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BODY WARMERS  
 

ALCOHOL-FREE HOT DRINK RECIPES 

 

CAFE DIABLO 
 

   3 each Orange & Lemon twists 
   5 drops Rum or Brandy Extract  

   3/4 oz. PB Bar Syrup 
   Dash  Powdered Cloves 
 

Mix in coffee mug, fill with hot coffee and top with whip cream. 
 

DUTCH COFFEE 
 
   1 oz.  Chocolate Syrup 
   3 drops Peppermint Extract 

   1/2 oz. PB Bar Syrup 
    

Mix in coffee mug, fill with hot coffee and top with whip cream. 
 

FRENCH COFFEE 
 
   1 1/2 oz. Orange Juice  

   1/2 oz.  PB Bar Syrup 
   5 drops Brandy Extract 
 

Mix in coffee mug, fill with coffee and top with whip cream. 
 

JAMAICAN COFFEE 
 

   1 oz.  Coffee Syrup 

   1/2 oz. PB Bar Syrup 
   5 drops  Rum Extract 
 

Mix in coffee mug, fill with coffee and top with whip cream. 
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ALCOHOL-FREE 

CHILLERS  
 

FLORIDA PUNCH 

  Fill Champagne glass with chilled Orange Juice. 

  Add a dash of PB  Grenadine and stir. 
 
 

PARSON’S PARTICULAR 

  2 oz.  Orange Juice 

  1 oz.  PB  Lemon S&S 
  1  Egg White 
  Mix and shake with ice.  Strain.  Serve in cocktail glass. 

 
 

PUSSY FOOT 

  1/2 oz. PB  Lemon S&S 
  1/2 oz. Orange Juice 

  1/2 oz. PB  Lime Gimlet 

  Dash  PB  Grenadine 
  1  Egg Yolk 
  Mix and shake with ice.  Strain.  Serve in large wine glass. 
  Top with Club Soda. 
 
 

TEMPERANCE MOCKTAIL 

  2 oz.  PB  Lemon S&S 

  2 dashes PB  Grenadine 
  1   Egg Yolk 
  Mix and shake with ice.  Strain.  Serve in cocktail glass. 
  Top with cherry. 
 
 

ZAVARONE SPECIAL 

  Fill Champagne glass with ginger ale.  Add a dash of  

PB Grenadine.  Pour into ice filled champagne glass and top  
 with cherry. 
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Exotic 
ALCOHOL-FREE FROZEN DRINKS 

 

BANANA BERRY FREEZE 

1oz.   PB   Strawberry Daquiri 
1/2  Banana 
3 oz.  Cola 
 
Blend with ice to freeze.  Serve in goblet.  
Garnish with a strawberry. 
 

BANANA BLEND 
8 oz.  Plain Yogurt 

1 /4 cup  PB  Cocktail Creamer 

1/2oz.  PB  Banana Supreme 
2 tsp.  Brown Sugar or Honey 
 
Blend in blender with 4 ice cubes.  Serve in 
hurricane glass.  Garnish with a banana 
slice. 
 

BLUEBERRY DAIQUIRI FREEZE 
1/3 cup  Blueberries 

1 oz.  PB  Bar Syrup 

2 oz.  PB  Cocktail Creamer 
 
Mix in blender with 4 ice cubes.  Blend.  
Pour into fluted champagne glass.  Garnish 
with whip cream and blueberries. 
 

CHOCOLATE AMARETTO FREEZE 

2 1/2oz.  PB  Cocktail Creamer 
2 oz.  Club Soda 

1 oz.  PB  Bar Syrup 

2 tsp.   FQ  Cocoa Powder 
Dash   Orgeat 
Dash   Bitters 
 
Mix in blender with 3 ice cubes.  Blend.  
Serve in brandy snifter. 
 

CHOCOLATE SHAKE 

1/2 cup  PB  Cocktail Creamer 

1 oz.  PB  Bar Syrup 

2 tsp.  FQ  Cocoa 

1/2 tsp.  FQ  Vanilla Extract 
1 Scoop Chocolate Ice Cream 
 
Mix well in blender.  Pour into hurricane 
glass. 
 

* PB Sweet & Sour Diluted 

PB=Professional Bartenders    

COLLINS FREEZE 

2 oz.  PB  Lime Juice  

2 oz.  PB  Bar Syrup 
 
Mix in blender with 4 ice cubes.  Blend.  
Pour into Collins glass and top with soda.  
Garnish with orange slice and a cherry. 
 

CRANBERRY COCONUT SMOOTHIE 
1 1/2 oz. Cranberry Juice 
1/2 oz.  Tropical Fruit Juice 

5 oz.  PB  Cocktail Creamer 

1/2oz   PB  Banana Supreme 

4 tbsp.  PB  Pina Colada Mix 
 
Mix in blender with 4 ice cubes.  Blend.  
Pour into hurricane glass with whip cream 
and a banana slice. 
 

DAIQUIRI FREEZE 

2 oz.  PB  Lime Juice 

1 oz.  PB  Bar Syrup 
 
Mix in blender with 4 ice cubes.  Blend.  
Serve in fluted champagne glass.  Garnish 
with a lime wheel. 
 

FROSTIE ORANGE FREEZE 
7 oz.  Orange Juice 
1   Egg 

1 oz.  PB  Bar Syrup 
 
Mix in blender with 4 ice cubes.  Blend.  
Pour into Collins glass and garnish with and 
orange slice and a cherry. 
 

GRECIAN 

3 oz.  PB  Peach Supreme 
2 oz.  Orange Juice 

1 oz.  PB  Sweet & Sour Mix * 
 
Mix in blender with 4 ice cubes.  Blend.  
Pour into hurricane glass and top with club 
soda. 



E x o t i c  
HAWAIIAN GOLDRUSH 

2 oz.  PB  Pina Colada Mix 
2 oz.  Mandarin Oranges 
1 Scoop Vanilla Ice Cream 
 
Mix in blender.  Pour into chilled fluted 
champagne glass.  Float cassis syrup on 
top. 

PB=Professional Bartenders          
KIWI COOLER 

1  Kiwi Fruit, peeled 

1/2  PB  Banana Supreme 

2 oz.  PB  Pina Colada Mix 
2 oz.  Grapefruit Juice 
 
Mix in blender with ice.  Pour into goblet and 
garnish with a kiwi slice. 
 

KEY LARGO 
2 oz.  Pineapple Juice 
2 oz.  Orange Juice 

Dash  PB  Lime Juice 

1/2 oz.  PB  Banana Daiquiri Mix 
 
Mix in blender with ice.  Blend to freeze.  
Serve in goblet. 
 

LIME FREEZE 
1 Scoop Vanilla Ice Cream 

3 oz.  PB  Lime Juice 
 
Mix in blender with 4 ice cubes.  Blend.  
Serve in hurricane glass. 
 

MARGARITA FREEZE 

1 oz.  PB  Lime Juice 

1 oz.  PB  Bar Syrup 
 
Mix in blender with 3 ice cubes.  Blend.  
Serve in salt-rimmed champagne glass and 
garnish with a lime wheel. 
 

MAI TAI FREEZE 
1 oz.  Pineapple Juice 
1 oz.  Orange Juice 

1 oz.  PB  Sweet & Sour Mix 

1 oz.  PB  Bar Syrup 
1 oz.  Grapefruit Juice 
 
Mix in blender with 4 ice cubes.  Serve in 
hurricane glass.  Garnish with orange and 
pineapple slices and a cherry. 
 

 
 

* PB Sweet & Sour Diluted 
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PARADISE QUENCHER 
1 oz.  Tropical Fruit Juice 
6 oz.  Ginger Ale 

1/2   PB  Banana Supreme 
 
Mix in blender with 4 ice cubes.  Blend. Pour 
into hurricane glass and garnish with an 
orange slice. 
 

PEACH FIZZ 
8 oz.  Plain Yogurt 

2 oz.  PB  Peach Supreme 
4 oz.  Club Soda 
2 tsp.  Sugar 

1/4 tsp.  FQ Vanilla Extract 
 
Mix in blender with ice.  Serve in hurricane 
glass garnished with a peach slice and a 
cherry. 
 

PINA COLADA FREEZE 

6 oz.  PB  Pina Colada Mix 
 
Mix in blender with 4 ice cubes.  Serve in 
fluted champagne glass.  Garnish with whip 
cream, a pineapple spear and a cherry. 
 

PINA COLADA 
2 drops  Rum Extract 
1 drop  Brandy Extract 

5 oz.  PB  Pina Colada Mix 
Splash  Cola 
 
Mix in blender with ice.  Freeze.  Serve in 
hurricane glass or goblet over ice. 

 
PINEAPPLE BANANA FREEZE 

3 oz.  Pineapple Juice 

1/3  PB  Banana Supreme 
1 tsp.  Sugar 

1 tsp.  PB  Sweet & Sour Mix 
 
Mix in blender with 4 ice cubes.  Blend.  
Pour into fluted champagne glass and 
garnish with whip cream, pineapple spear 
and a banana slice. 
 

PINEAPPLE FIZZLE FREEZE 
2 oz.  Pineapple Juice 
6 oz.  Club Soda 

Dash  PB  Lime Juice 
 
Mix in blender with 4 ice cubes.  Blend.  
Serve in highball glass.  Garnish as desired. 



E x o t i c  
PINK LASSIE 

2 oz.  Cranberry Juice 
1 oz.  Pineapple Juice 

1 oz.  PB  Bar Syrup 
Splash  Soda water 
1 Scoop Vanilla Ice Cream 
 
Blend in blender with ice.  Serve in fluted 
champagne glass. 
 

STRAWBERRIES & CREAM SPRITZER 

1/2oz.  PB  Strawberry Supreme 
1 Scoop Vanilla Ice Cream 

1 1/2 oz. PB  Cocktail Creamer  
 
Blend and freeze with ice in blender.  Strain 
into goblet, fill with club soda.  Dust with 
cocoa (such as “Quick”) 

PB=Professional Bartenders          
STRAWBERRY DAIQUIRI SUPRISE 

2 oz.  PB  Strawberry Supreme 
2 oz.  Cola 
2 drops  Rum Extract 

1 oz.  PB  Bar Syrup 
 
Blend to freeze.  Serve in goblet. 
 

STRAWBERRY DAIQUIRI FREEZE 

2oz.   PB  Strawberry Supreme 
2 Tbsp.  Strawberry Preserves 

1 oz.  PB  Bar Syrup 

1 oz.  PB  Sweet & Sour Mix 
 
Mix and blend with 4 ice cubes.  Pour into 
fluted champagne glass.  Garnish with whip 
cream and a strawberry. 

 
STRAWBERRY FROST 

Strawberries blended with PB  Pina Colada 
Mix and 4 ice cubes.  Serve in hurricane 

glass. (or use PB  Strawberry Supreme) 
 

STRAWBERRY COLADA FREEZE 

2oz.   PB  Strawberry Supreme 

6 oz.  PB  Pina Colada Mix 
1 tsp.  Sugar 
 
Mix in blender with 4 ice cubes.  Blend.  
Pour into hurricane glass and garnish with 
whip cream, pineapple chunk and a cherry. 
 

 
 

* PB Sweet & Sour Diluted 

PB=Professional Bartenders   

STRAWBERRY SHAKE 

2oz.  PB  Strawberry Supreme 

1/2 cup  PB  Cocktail Creamer 

2 oz.  PB  Bar Syrup 

1 oz.  PB  Sweet & Sour Mix 
1 Scoop Vanilla Ice Cream 
 
Blend in blender.  Serve in Hurricane glass. 
 

STRAWBERRY SURPRISE 

2oz.  PB  Strawberry Supreme 
2 Tbsp.  Strawberry Preserves 
Splash  Club Soda 
1 Scoop Vanilla Ice Cream 
Blend in Blender 

VANILLA SHAKE 

1/2 cup   PB  Cocktail Creamer 

2 oz.  PB  Bar Syrup 
1 tsp.  Vanilla Extract 
1 Scoop Vanilla Ice Cream 
 
Blend and freeze with ice.  Serve in 
hurricane glass. 
 
 

5 GAL’ RITA 
3  28oz. Margarita Perfecto 

1qt.  PB  Triple Sec 

1qt.  PB  Strawberry Supreme 
1qt.  PB Bar Syrup 
 
Fill with water to 5 gallons 

 
5 GALLON DAIQUIR 

1qt.  Lime Juice 

3qts.  PB  Strawberry Supreme 

1qt.  PB  Bar Syrup 
Fill with water.   
For Strawberry Colada substitute  mix 

with PB  Pina Colada 
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