***TEA/HOT Drinks: 2011***

*Orange U Glad

1 oz. Amaretto 
½ oz.  Gran Manier
Pot of Hot Tea:  Clementine/Chamomile Tea
Garnish: Orange Twist (rim glass)
Glassware: Big Rocks Glass
Served: Tea Pot to side, Rectangle Plate, on Doilly, Teaspoon on side


*Earl the Pearl

2oz.  Gosling Dark Rum
Pot of Hot Tea:  Earl Grey Vanilla Cream Tea 
Garnish:  Lemon Twist (rim glass with twist)/Cinnamon Stick
Glassware:  Big Rocks Glass
Served:  Tea Pot to side, Rectangle Plate, on Doilly, Teaspoon on side


HOT TODDY’S:

The O.G. Toddy  (not featured but offered)

2oz.  Brandy
½ oz. Honey Simple
¼ oz. Lemon Juice
Pot of Hot Tea of Choice or Hot Water
Garnish: Lemon Twist (rim glass)
Glassware:  Stemless Wine Glass
Served: Tea Pot to side, Rectangle Plate, on Doilly, Teaspoon to side

*Blossom Toddy

2oz. Buffalo Trace
½ oz.  Honey Simple
Dash Orange Bitters
Pot of Classic Black Hot Tea 
Garnish:  Orange Twist (rim glass)
Glassware: Stemless Wine Glass 
Served:  Tea Pot on side, Rectangle plate, on Doilly, Teaspoon to side









*Thomas Tew Toddy

2oz. Sailor Jerry’s Spiced Rum
½ oz.  Simple Syrup
Pot of Cinnamon Fig Hot Tea
Garnish: Lemon Twist (rim glass)
Honey on side (small Jar)
Served: Rectangle Plate on a Doilly, spoon on side with honey jar 






ADULT HOT CHOCOLATE:


*Candy Striper

2oz Peppermint Schnapps
¾ oz. Don Q Rum
1oz. Hot Chocolate Syrup
Top with Hot Water
Garnish:  Pink Pepper Mint Whip Cream
Sprinkle Peppermint Candy Bits
Glassware:  Small Rocks Glass
Served: On Small Round Plate with Spoon on side and 2 stir sticks in


*Porcal

2oz.  Tequila
1oz. Hot Chocolate Syrup
Top with Hot Water
Garnish:  Spicy Whip Cream 
Sprinkle Cinnamon and a Cassia Cinnamon Stick
Glassware:  Small Rocks Glass
Served: On Small Round Plate with Spoon on side and 2 stir sticks in




COFFEE/ESPRESSO DRINKS:


 *Choc Full of Nuts

3/4oz. Lazzaroni Amaretto
1/2oz. Dark Crème de Cacao
Coffee
Garnish:  Whipped Cream/Sprinkle Nutmeg/Cassia Nutmeg Stick
Served:  Small round Plate, on Doilly with Teaspoon on side



*O’Malley’s Alley

11/2oz. Red Breast Whiskey
1oz. Baileys
Coffee
Garnish: Baileys Whip Cream/Clover Leaf Spritz
Served:  On Small round Plate, on Doilly with Teaspoon on side

























WHIP CREAM SPECS:


Pink Peppermint Whip:

10 Peppermint Candy
½ Quart Heavy Whipping Cream
Process:  Put Candy in Blender and blend till dusty then add Heavy Whipping Cream
                  Blend slightly (consistency should be like Strawberry Milk—not heavy!)  
                  Pour into ISI whipping cream container at ¾ of way not fully


Bailey’s Whip:

3 oz. Bailey’s
½ Quart of Heavy Whipping Cream
Process:  Put into ISI Whipping Cream Container….do not blend…3/4 of way


Spicy Whip Cream:

Teaspoon of Cayenne Pepper
Teaspoon of Chili Pepper
2 BIG Heaping Teaspoons of Powder Sugar
½ Quart of Heavy Whipping Cream
Dash of Vanilla Extract
[bookmark: _GoBack]Process:  Mix ingredients slowly (do not whip) and pour into ISI Whipping Cream                     Container 3/4  of way























































Chocolate Martini

1oz. Godiva Chocolate
1oz. Vanilla Vodka
Dbl Shot Espresso/or Single Shot
Shaken
Martini Glass
Garnish:  3 Espresso Beans


Mintal Awakening

1oz. Peppermint Schnapps
1oz. Crème De Cocoa White
Dbl Shot Espresso
Shaken
Martini Glass
Garnish:  3 Espresso Beans and a Mint Leaf

Chocolate Rasberry

1oz. Baileys
1½ oz.   Stoli Rasberry Vodka
½ oz.  Crème De Cocoa White
Shaken with 2-3 Rasberries
Martini Glass
Garnish:  3 small Chocolate Chips or single Razberry

Apple Jack Cider

2 oz.  Apple Jack Liquor
¼ oz. Lemon Juice
½ oz. Simple Syrup
Splash Grenadine
5 oz. Apple Cider
Shake/Strain into ROCKS glass
Garnish: Cinnamon Stick 
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