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ROSE’'S
LIME ROYALE

Garnish: Lime & Pomegranate | Champagne glass

1Tot Rose’s Lime Cordial
1Tot Triple Sec
2Tots Prosecco

Sparkling Water

Method:

1. Add all the ingredients, except sparkling water, into a champagne
glass.

2. Top up with sparkling water.

3. Garnish with a twisted lime peel and pomegranate pips.

4. Enjoyed best when Prosecco is chilled.

Optional:

1. Replace Prosecco with non-alcoholic Monis Sparkling White Grape
Juice for a mocktail alternative
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ROSE’S p”

Garnish: Strawberries & Lime | Margarita Coupe or Tumbler

Ingredients

1Tot Rose’s Watermelon Cordial
2Tots Gin

15ml Fresh Lemon Juice

1Can  Rose’s Tantalising Tonic

Method:

1. Add Gin, Rose’s Watermelon Cordial and fresh lemon juice into a
glass with ice.

2. Top up with Rose’s Tantalising Tonic and stir.

3. Garnish with two strawberries and a wedge of lime.
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ROSE’S 4

Garnish: Lime & Mint | Highball Glass

2Tots Rose’s Passion Fruit Flavoured Cordial
1Tot Sugar Syrup

3 Lime Wedges

1 Mint Sprig

1Can Rose’s Sensational Soda

Method:

1. Add all ingredients, except Rose’s Sensational Soda, into a highball
glass with ice.

2. Top up with Rose’s Sensational Soda and stir.

3. Garnish with fresh lime wedges and mint.

Optional:

1. Explore our recommended flavour combos for
alcoholic additions.
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ROSE’'S /
SKINNY BLUEBERRY MARGARITA

Garnish: Blueberries | Margarita Glass

1Can  Rose’s Lemony Lime
8Tots Rose’s Blueberry Cordial
1 Lime Zest & Juice
2trays |Ice cubes
Fresh Blueberries
salt/sugar (for glass rims)

Method:

1. Add all the ingredients to a blender & blend till slushy.

2. Using the squeezed lime, run it along the margarita glasses &
twist the rims in salt/sugar.

3. Pour the mix into glasses, garnish with blueberries & serve
immediately.
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MELON 22

Garnish: Orange Zest & Rind | Champagne Glass

Ingredients
1Tot Rose’s Watermelon Cordial
2Tots Gin

15ml Fresh Lemon Juice

1Pump Edible Gold Glitter (Optional)
Prosecco
Orange Zest & Rind

Method:

1. Build the cocktail in a flute glass.

2. Top up with Prosecco.

3. Stir slightly to combine.

4. Garnish your Melon 22 with orange zest and rind.
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ROSE’'S
SANTORINI

Garnish: Strawberries, Blueberries & Orange Slice | Balloon Glass

1Tot Rose’s Kola Tonic Flavoured Cordial
2Tot Rose’s Lime Flavoured Cordial
2Tots Cold Brew Rooibos Tea

1Can Rose’s Sensational Soda

Method:

1. Add all ingredients, except the soda water, into a cocktail shaker 3
and shake well. !

2. Pour into a balloon glass with ice and top up with soda water.

3. Garnish with fresh strawberries, blueberries and an orange slice.

Optional:

1. Explore our recommended flavour combos for
alcoholic additions.
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ROSE’S
PASSIONQUILA

Garnish: Granadilla & Mint Sprig | Tumbler

2Tots Rose’s Passion Fruit Flavoured Cordial
2Tots Tequila Blanco
1Tot Tru-Lem Lemon Juice
2Tots Mango Juice
1Can Rose’s Sensational Soda
Granadilla Pulp In Shell
Mint Sprig

Method:

1. Add all ingredients into a tumbler with ice and stir.

2. Garnish with half a granadilla shell with pulp and a mint sprig.

3. As a party alternative, empty the granadilla shell and fill with
Passionquilla to use as a shot glass.
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ROSE’S
ISLE OF LIME

Garnish: Mint & Lime | Tumbler

2Tots Rose’s Lime Cordial
2Tots Vodka
1Can  Rose’s Lemony Lime Lemonade

Method:

1. Add all the ingredients, except Rose’s Lemony Lime into a tumbler
glass with ice.

Top up with Rose’s Lemony Lime Lemonade and stir.

. Garnish with mint leaves and fresh lime slices
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Find more delicious cocktail
recipes and beverage
solutions here:

BOLUTIONS @tigerbrur" £, o '- 1 ‘inns
www.tigerbrandsfoodservicesolutions.com
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