THECOCKTAILARCHITECT




THE COCKTAIL ARCHITECT

LO31LIHOEYVTIVIMIO0IIH L

oz/ b



THECOCKTAILARCHITECT

special events

2 /20



THECOCKTAILARCHITECT




capabilities

Perfect for all types of social,

corporate events and private home
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entertaining.

- Ayurveda herbs and spices

- Organic fruits and vegetable
juices

- A plethora of fresh chilis, chilli
dusts, pickled chilis to boost the
immune system that uplift the
drinks

- Highly creative flavor profiles for
Kombucha that aid the stomach
and uplift the spirit
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TROPICAL
COCKTAILS
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AFTERNOON TEA
COCKTAILS

Learn about medicinal properties of tea,
when infused into a refreshing drink.
From stepping tea to making ices teas
using exotic fruits to give your drinks a

zing.
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THE CBD GOLDEN
HOUR

Learn about the powerful potency of CBD
when infused into a botanical cocktail.
Where for sleep, anxiety or simply to be
energized this class is for you. feeling
rejuvenated and balanced. And longing
for more. Think seasonal fruit juices and

refreshing herbs and spices
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BRUNCH
COCKTAILS

Using seasonal ingredients with a
blend of spices and a variety of
garnishes to choose, Bellini's and
Mimosas are taken to the next
level with the freshest peaches and
citrus. For Bloody Mary's choose
from pickled okra, beans, purple
asparagus and hot peppers.
Mezcal, Tequila, Gin and Vodka
are ideal spirits to mix with your
Bloody options.
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When it comes to kids and the
imagination anything and everything
is possible. We will work with you to
come up with a fantastical idea from
pen to paper.

Color, flavor, shapes and sizes all
come into play. Sprinkles, ices,
edible flowers, bubbles, eco-straws,
colorful glasses, and ice cubes
create the ultimate child’s drinking
experience.
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FRAGRANCE
FLIGHTS

3 custom spirit scents are sent to you.
Learn about notes of each intoxicating
scent, think notes of black pepper,
patchouli, amber and learn to craft a

matching custom crafted cocktail.

LOVE POTIONS: MIXOLOGY AND APHRODISIACS COMBINE

special events
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special events

INTERSTELLA
COCKTAIL'S

Guests will work along side our galaxy-

103 1IHOYVIIVINIO0IIHL

renowned mixologists, creating three
drinks which highlights different aspects
of a solar body. Think beet juice and gin
for Mars; herbaceous notes and tequila
for Earth; nitrogen-chilled bitters for cold,
methane-filled Uranus; or a deliciously
quaffable small shot in honor of petite

Pluto.




THE SPICE
EXPERIENCE

Guest learn to create cocktails made
with bold flavors and exotic ingredients,
such as curry leaves, cardamom, and
aloe vera. With a range of virgin or non
alcoholic heath care system, based on
the human body, mind and spirit, they will

leave feeling rejuvenated and balanced.
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contact us

103 1IHOYVIIVINIO0IIHL

INQUIRIES

E info@cocktailarchitect.com

T 646334 1734
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