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ELDERFLOWER 75  Glass size: 7 oz.

INGREDIENTS

ice
¾ oz. Monin Elderflower Syrup
½ oz. gin
¼ oz. fresh lemon juice
4 oz. brut champagne

PREPARATION

Combine ingredients in shaker in order listed, except sparkling beverage. Cap 
and shake vigorously. Strain into chilled flute. Top with sparkling beverage 
and garnish with a mint sprig.

SKINNY POMEGRANATE COOLER  Glass size: 14 oz.

INGREDIENTS

½ oz. Monin Sugar Free Pomegranate Syrup
2 oz. diet cranberry juice
½ oz. fresh lime juice
4 oz. diet lemon-lime soda

PREPARATION 

Combine ingredients, except sparkling beverage, in serving glass. Stir well to 
combine. Top with sparkling beverage and garnish with pomegranate seeds.

TOASTED CARAMEL KISS Glass size: 12 oz. 

INGREDIENTS

1 oz. Monin Dulce de Leche Sauce
¾ oz. Monin Toasted Marshmallow Syrup
1 ¼ oz. bourbon
1 oz. half & half
7 oz. fresh brewed coffee

PREPARATION 

Combine ingredients in serving cup. Stir and garnish with whipped cream and 
a drizzle of Monin Dulce de Leche Sauce.

*Remove bourbon for a non-alcoholic specialty coffee

Ring in the New Year with these tasty libations!
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These lovely beverages are sure to fill your customer’s hearts!These lovely beverages are sure to fill your customer’s hearts!

Passion Fever  Glass size: 14 oz.

Chocolate Cherry Mocha Glass size: 16 oz.

INGREDIENTS

ice
½ oz. Monin Ruby Red Grapefruit Syrup
½ oz. Monin Passion Fruit Syrup
1 ½ oz. raspberry vodka
3 oz. cranberry juice

PREPARATION

Combine ingredients in shaker in order listed. Cap and shake vigorously. Pour into 
serving glass. Garnish with raspberries and a mint sprig.

Spicy Berry Limeade  Glass size: 16 oz.

INGREDIENTS

ice
½ oz. Monin Strawberry Fruit Purée 
½ oz. Monin Habanero Lime Syrup 
½ oz. fresh lime juice
fill lemonade

PREPARATION

Combine ingredients in shaker in order listed. Cap and shake vigorously. Pour into 
serving glass. Garnish with a lime and strawberry.

INGREDIENTS

1 oz. Monin Chocolate Cherry Syrup
2 shots espresso 
6 oz. steamed milk 

PREPARATION

Combine ingredients, except milk, in serving cup. Stir and set aside. Steam milk 
in pitcher. Pour steamed milk into serving cup. Garnish with whipped cream, a 
drizzle of Monin Dark Chocolate Sauce and a cherry.
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Dulce de Leche Cocktail  Glass size: 8 oz.

Chocolate Stout Latte Glass size: 16 oz.

INGREDIENTS

ice
½ oz. Monin Irish Cream Syrup
½ oz. Monin Dulce de Leche Sauce
2 oz. liquid vanilla ice cream
2 oz. caramel vodka

PREPARATION

Combine ingredients in shaker in order listed. Cap and shake vigorously. Pour into 
serving glass. Garnish with cinnamon powder.

Lucky Leprechaun Frappe  Glass size: 16 oz.

INGREDIENTS

½ oz. Monin Irish Cream Syrup 
½ oz. Monin Green Mint Syrup 
4 oz. 2% milk
1 scoop vanilla frappe powder
ice

PREPARATION

Combine ingredients, except ice, in blender. Fill serving glass with ice and pour into 
blender. Blend until smooth. Pour blended beverage into serving glass. Garnish with 
whipped cream.

INGREDIENTS

ice
¼ oz. Monin Dark Chocolate Syrup
½ oz. Monin Caramel Syrup
¼ oz. Monin Hazelnut Syrup 
3 shots espresso 
6 oz. 2% milk 

PREPARATION

Combine ingredients in shaker in order listed. Cap and shake vigorously. Pour into 
serving glass. Garnish with milk froth and chocolate covered pretzel. 
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Sunday Brunch Mimosa  Glass size: 8 oz.

INGREDIENTS

ice
1/2 oz. Monin Peach Fruit Purée
2 oz. fresh orange juice
4 oz. champagne
1/2 oz. Monin Hibiscus Syrup

PREPARATION

Combine Monin Peach Purée and orange juice in shaker with ice. Cap and 
shake vigorously. Strain into chilled flute glass. Fill with champagne, and then 
pour Monin Hibiscus syrup into glass. Garnish with slice of peach.

Lavender Lemonade  Glass size: 16 oz.

INGREDIENTS

ice

3/4 oz. Monin Lavender Syrup

7 oz. lemonade

PREPARATION 

Fill serving glass with ice. Add remaining ingredients. Stir or transfer from 
serving glass to other glass and back. Garnish with lemon.

Candy Egg Mocha Glass size: 16 oz. 

INGREDIENTS

1/2 oz. Monin Candied Orange Syrup

1/2 oz. Monin White Chocolate Sauce

2 shot(s) espresso 

steamed milk

PREPARATION 

Combine ingredients, except milk, in serving cup. Stir and set aside. Steam 
milk in pitcher. Pour steamed milk into serving cup. Garnish with whipped 
cream and a drizzle of Monin Caramel Sauce.

Hello Springtime!  Welcome the season with these  
delicious spring-themed beverages!
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Kick off the summer season early with a little heat!  
Your customers are sure to enjoy these spicy creations!

Fiesta Mary  Glass size: 14 oz.

INGREDIENTS

ice

1 1/4 oz. vodka

3/4 oz. Monin Habanero Lime Syrup

3 oz. bloody mary mix

PREPARATION

Fill serving glass with ice and add remaining ingredients. Cap and shake vigorously 
or transfer from serving glass to other glass and back. Garnish with lime and olives.

Frozen Spicy Mango Margarita  Glass size: 16 oz.

INGREDIENTS
1 1/2 oz. silver tequila
1/2 oz. Monin Triple Sec Syrup
1 1/2 oz. Monin Spicy Mango Syrup
1/2 oz. fresh lime juice
2 oz. sweet & sour mix
1/4 cup(s) mango
ice

PREPARATION
Combine ingredients, except ice, in blender. Fill serving glass with ice and pour 
into blender and blend until smooth. Pour blended beverage into serving glass and  
garnish with a salted rim, fresh citrus and mango.

Fiery Cactus Lemonade  Glass size: 16 oz.

INGREDIENTS

ice

1/2 oz. Monin® Desert Pear Syrup

1/4 oz. Monin® Chipotle Pineapple Syrup

7 oz. lemonade

PREPARATION

Fill serving glass with ice. Add remaining ingredients. Stir or transfer from  
serving glass to other glass and back. Garnish with fresh citrus.
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It’s officially summer! Offer drinks that are sure to have  
your customers craving more than just BBQ! 

BBQ Pineapple Mojito   Glass size: 14 oz.

INGREDIENTS

8 leaf(ves) mint leaves
1/2 oz. Monin® Hickory Smoke Syrup
ice
1/2 oz. fresh lime juice
1 1/4 oz. light rum
1 oz. pineapple juice
Top with soda water

PREPARATION

Muddle mint and Monin syrup in shaker. Add remaining ingredients, except sparkling 
beverage. Cap and shake vigorously. Pour into serving glass and add any needed ice. Top 
with sparkling beverage and garnish with lime. 

Watermelon Iced Tea  Glass size: 16 oz.

INGREDIENTS

ice

1 oz. Monin Watermelon Fruit Purée

7 oz. fresh brewed tea

PREPARATION

Fill serving glass with ice. Add remaining ingredients. Stir or transfer from serving glass to 
other glass and back. Garnish with fresh watermelon.

S’mores Shake  Glass size: 14 oz.

INGREDIENTS

4 oz. milk

3 10 oz. scoop(s) vanilla ice cream

3/4 oz. Monin Chocolate Sauce

3/4 oz. Monin Toasted Marshmallow Syrup

PREPARATION

Combine ingredients in blender and process until smooth. Pour blended beverage into 
serving glass and garnish with graham cracker crumbs, marshmallows and a drizzle of 
chocolate sauce.
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Celebrate red, white and blue with these tasty beverages bursting with flavor!  

Red Berry Lemonade   Glass size: 16 oz.

INGREDIENTS

ice

1/2 oz. Monin Strawberry Syrup

1/2 oz. Monin Raspberry Syrup

7 oz. lemonade

PREPARATION

Fill serving glass with ice. Add remaining ingredients. Stir or transfer from serving glass to 
other glass and back. Garnish with fresh red berries and lemon.

White Coconut Colada  Glass size: 16 oz.

INGREDIENTS

2 oz. Monin Coconut Fruit Purée

2 oz. pineapple juice

1 1/2 oz. light rum

ice

PREPARATION

Combine ingredients, except ice, in blender. Fill serving glass with ice and pour into 
blender. Blend until smooth. Pour blended beverage into serving glass and garnish with a 
pineapple wedge and cherry.

True Blue Cosmo  Glass size: 6 oz.

INGREDIENTS

ice

2 oz. citrus vodka

3/4 oz. Monin Blue Curacao Syrup

1/2 oz. fresh lime juice

1 1/2 oz. white cranberry juice

PREPARATION

Combine ingredients in a shaker in the order listed. Cap and shake vigorously. Strain into 
chilled serving glass and garnish with a lemon wedge.
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It’s time for summer vacation! Offer your customers a taste of  
paradise with these refreshing tropical creations!

Tiki Mai Tai   Glass size: 16 oz.

INGREDIENTS

3/4 oz. Monin Tiki Blend
1/2 oz. fresh lime juice
1 oz. pineapple juice
1 oz. orange juice
1 1/4 oz. dark rum
1/2 oz. amaretto liqueur
ice

PREPARATION

Combine ingredients in shaker in the order listed. Cap and shake vigorously. Pour into serving 
glass and garnish with a pineapple wedge, cherry and pineapple leaf.

South Seas Tea-Ade  Glass size: 16 oz.

INGREDIENTS

ice

3/4 oz. Monin South Seas Blend

4 oz. lemonade 

3 oz. fresh brewed tea

PREPARATION

Fill serving glass with ice. Add remaining ingredients, except the tea.  Cap and shake vigorously, 
or transfer from serving glass to other glass and back to mix. Float tea on top and garnish with a 
lemon and pineapple leaf.

Iced Tropic Nut Macchiato  Glass size: 16 oz.

INGREDIENTS

ice
1/2 oz. Monin Coconut Syrup
1/2 oz. Monin Macadamia Nut Syrup
5 oz. cold milk
2 shots espresso

PREPARATION

Fill serving glass with ice. Add remaining ingredients. Stir or transfer from serving glass to other 
glass and back to mix. Garnish with fresh whipped cream, caramel drizzle and coconut flakes.
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Hold on to the taste of fresh summer fruit for a  
while longer by offering these full-flavored peach favorites! 

Stone Fruit Sangria   Glass size: 16 oz.

INGREDIENTS

1 oz. Monin Stone Fruit Syrup
1 oz. orange juice
4 oz. white wine
1 oz. pineapple juice
1/2 oz. fresh lime juice
ice 
2 oz. ginger ale

PREPARATION

Fill serving glass with 2/3 ice and add remaining ingredients in the order listed, except for ginger 
ale. Transfer from serving glass to a mixing tin and back to mix. Top with ginger ale and garnish 
with a peach slice, cherry and fresh citrus.

Fuzzy Peach Lemonade   Glass size: 16 oz.

INGREDIENTS

ice

1 oz. Monin Peach Fruit Purée

5 oz. lemonade

2 oz. sparkling water

PREPARATION

Combine ingredients in shaker in the order listed  except sparkling beverage. Cap and shake 
vigorously. Pour into serving glass and add any needed ice. Top with sparkling beverage and 
garnish with peach, lemon and a mint sprig.

Farmer’s Market Smoothie   Glass size: 16 oz.

INGREDIENTS

ice
8 oz. Monin Peach Fruit Smoothie Mix

PREPARATION

Fill serving glass with ice. Add remaining ingredients. Pour all into blender and blend until smooth. 
Garnish with fresh or frozen peach slice.
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CANDY BAR MARTINI   Glass size: 6 oz.

INGREDIENTS

ice
1 ½ oz. vodka 
½ oz. Monin Toasted Almond Mocha Syrup
½ oz. Monin Dark Chocolate Sauce
½ oz. Baileys® Irish Cream 
1 oz. half and half

PREPARATION

Combine ingredients in shaker in the order listed. Cap and shake vigorously. Strain into 
chilled serving glass and garnish with whipped cream and crumbled candy bar pieces.

BAT’S BLOOD ORANGE SODA   Glass size: 16 oz.

INGREDIENTS

ice

1 oz. Monin Blood Orange Syrup

7 oz. sparkling water

PREPARATION

Fill serving glass with ice. Add remaining ingredients. Stir or transfer from serving glass to 
other glass and back. Garnish with an orange slice.

SPIKED PUMPKIN COFFEE   Glass size: 12 oz.

INGREDIENTS

1 oz. spiced rum

¾ oz. Tuaca® Liqueur

¾ oz. Monin Pumpkin Pie Syrup

Fill with fresh brewed coffee

PREPARATION

Combine ingredients in a warm serving cup while gently stirring. Garnish with whipped 
cream, a dried orange slice and pumpkin pie spice or nutmeg.

Looking for something spooky delicious? Try one of these festive fall offerings!

MONIN Pumpkin Pie Syrup is made with REAL organic pumpkin 
purée

DID
 YOU KNOW?
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HARVEST MOON MARGARITA   Glass size: 14 oz.

INGREDIENTS

ice
1 ½ oz. premium tequila
½ oz. Grand Marnier
½ oz. Monin Peach Fruit Purée
½ oz. Monin Pumpkin Spice Syrup
3 oz. sweet & sour mix

PREPARATION

Fill serving glass with ice and add to shaker. Add remaining ingredients in the order listed. 
Cap and shake vigorously. Pour into serving glass and garnish with a peach slice and a lime 
wedge. 

HAZELNUT CREAM MOCHA   Glass size: 16 oz.

INGREDIENTS

½ oz. Monin Dark Chocolate Sauce

½ oz. Monin Roasted Hazelnut

2 shots espresso

Fill with steamed milk

PREPARATION

Combine ingredients, except milk, in serving cup. Stir and set aside. Steam milk in 
pitcher. Pour steamed milk into serving cup, stirring gently. Garnish with whipped 
cream and chopped nuts.

BERRY CHAI ICED TEA   Glass size: 16 oz.

INGREDIENTS

ice

½ oz. Monin Blueberry Syrup

¼ oz. Monin Chai Tea Concentrate

7 oz. fresh brewed iced tea

PREPARATION

Fill serving glass with ice. Add remaining ingredients. Stir or transfer from serving 
glass to other glass and back. Garnish with fresh berries, a cinnamon stick and a 
lemon wheel.

Fall for flavor this season with these Fall-tastic beverage offerings!  
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Warm up this season with these spiced holiday favorites!

Spiced Apple Fritter Martini   Glass size: 5 oz.

INGREDIENTS

1 ½ oz. cinnamon whiskey

3/4 oz. Monin Toasted Marshmallow Syrup

1/2 oz. fresh lemon juice

1 oz. apple juice

PREPARATION

Combine ingredients in shaker in the order listed. Cap and shake vigorously. Strain into 
chilled serving glass rimmed with sugar and garnish with an apple slice.

Gingerbread Shake   Glass size: 16 oz.

INGREDIENTS

1 ½ oz. Monin Gingerbread Syrup

3 scoops vanilla ice cream

2 oz. milk 

1 cup ice

PREPARATION

Combine ingredients in blender and blend until smooth. Pour blended beverage into serving 
glass and garnish with whipped cream and a gingerbread man cookie.

Spiced Caramel Maple Latte   Glass size: 16 oz.

INGREDIENTS

3/4 oz. Monin Maple Spice Syrup

1/2 oz. Monin Caramel Sauce

2 shot(s) espresso

Fill with steamed milk

PREPARATION

Combine ingredients, except milk, in serving cup. Stir and set aside. Steam milk in pitcher 
and pour into serving cup, stirring gently. Garnish with whipped cream, caramel sauce and 
cinnamon.
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