
  PARK CITY AREA RESTAURANT ASSOCIATION

Cocktail Guide



Discover the art of bartending by making some of your favorite regionally inspired craft cocktails. This guide 
shares the top five winning drink recipes from our Cocktail Contest. Here, you’ll find instructions on how

to make each drink along with a list of ingredients so you can shake things up at home. Cheers!

Learn how to make award-winning cocktails by Park City’s top mixologists.

BECOME A CRAFT BARTENDER
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YOU WILL NEED:

· 1.5 oz Plantation 3 Stars Rum

· .25 oz Licor 43

· .75 oz Pandan syrup

· 1 oz Coconut water

· .75 oz Lime

Shake all ingredients with ice and strain into ice 
filled rocks glass.

Garnish with edible flower.

Handle

HANDLE “RUM” 
COCKTAIL

2021 WINNER
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YOU WILL NEED:

· 1.5 oz Rabbit & Grass Reposado 

·.25 oz Chareau Aloe Liqueur 

· 1 oz Lemon juice

· 1 oz Lemongrass simple syrup 

· 5-8 Dashes grapefruit bitters 

· 1 oz Hakkaisan sparkling sake

Combine tequila, aloe liqueur, lemongrass simple 
syrup, lemon juice and grapefruit bitters. Shake 
and strain over ice, add a splash of sparkling sake, 
and garnish.

Garnish with fresh lemongrass or butterfly pea 
flower infused ice cube.

Hearth and Hill
KIMBALL CACTUS
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High West Distillery & Saloon
HIGHBANKER

YOU WILL NEED:

· 1 oz Double Rye

· .5 oz Avua

· .5 oz Wray and Nephew White Rum

· .25 oz Fernet-Branca

· .5 oz Beet juice

· .75 oz Lime juice

· 1 oz Pineapple juice

· 1 oz Coconut cream

· .25 oz Cinnamon syrup

Add all ingredients to a cocktail shaker with ice.
Shake until chilled and then strain into a Collins 
glass over pebble ice.

Garnish with a pineapple frond.
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YOU WILL NEED:

· 1.25 oz Ketel One Peach & Orange Blossom      
  Botanical Vodka

· 1.25 oz Butterfly pea flower and rosemary syrup

· Soda water

· Lemon juice or side of color change

Add Ketel One Peach & Orange Blossom Vodka
and butterfly pea flower and rosemary syrup over 
fresh ice in a rocks glass and top with soda water, 
leaving room for lemon juice.

Garnish with lemon.

Versante Hearth & Bar

BOTANICAL 
DRAGON
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YOU WILL NEED:

· 1.5 oz Beehive Barrel Reserve Gin

· 0.5 oz Disaronno

· 0.5 oz Frangelico

· Honey syrup (1:1)

· Fresh lemon juice

· Citrus fragrance (Lemon zest and water 1:1)

Timbers Bar & Restaurant at Sheraton Park City
SPRING VIEW

In a mixing glass filled with ice cubes stir the main spirit, liquors, syrup 
and freshly squeezed lemon juice for at least 20 seconds. Strain and 
precisely pour or inject into a pre-chilled “hollow ice” glass. Fill the 
remaining hollow area with clove smoke and seal with shaved ice to 
trap the smoke. Garnish with one “tree” of fresh rosemary and refresh 
with the citrus fragrance via atomizer. Pass a paper straw through the 
shaven ice into the lower portion of the cocktail. Enjoy!

Note: For no smoke variety, strain and pour into a pre-chilled short glass, add ice sphere, 
and garnish with fresh rosemary. Add two splashes of citrus fragrance via atomizer.
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