
Pour a small amount of honey onto one plate. On another plate, put 

some sprinkles. Coat the rim of a martini glass in the honey and then 

in the sprinkles. Set aside. 
 

In a cocktail shaker filled with ice, add the remaining ingredients. 

Shake vigorously. Strain into your rimmed martini glass.  

-2 oz. Vanilla Vodka 

-2 oz. White Chocolate 

Liqueur 

-1 oz. Amaretto Liqueur 

-1/2 oz. Grenadine 

-2 oz. Half & half 

-Honey and sprinkles 

for garnish 



-1/2 fresh lemon 

-1 1/2 oz. Raspberry 

Vodka 

-1 1/2 oz. Citrus/Lemon 

Vodka 

-1 1/2 oz. Orange  

Liqueur 

-2 oz. Lemonade 

-Fresh Raspberries 

Skewer some fresh raspberries and place in freezer. Fill cocktail shaker 

with ice. Squeeze in the juice of 1/2 of a lemon. Add the vodkas and or-

ange liqueur. Top with the lemonade. Sugar the rims of two chilled mar-

tini glasses. Shake the drink briskly for 10-15 seconds. Serve raspberry 

lemon drops in the chilled glass and garnish with frozen raspberry 

skewers. 



-2 oz. Strawberry Vodka 

-2 oz. White Crème de 

Cacao 

-5 oz. Strawberries  

(about 1 cup) 

-1 cup Ice 

-3 oz. Vanilla Ice Cream 
(2 scoops) 

-For decoration: 2 oz. Chocolate of 

Choice and Fresh Strawberries 

Making the Chocolate Ganache for Dipping the Glasses: Pour about an inch of 

water in a small pot and bring to gentle simmer. Chop the chocolate into equal 

pieces and place in heat safe bowl over the simmering water (bowl should not 

come in direct contact with water). Stir constantly until about 80% of chocolate 

has melted. Remove from heat and stir until chocolate is melted. Dip the glasses 

in the melted chocolate. Tilt slightly to create wavy effect, then turn upside 

down and allow the chocolate to drip on the sides slightly. Making the Cocktail: 

Place all ingredients in a blender and process until smooth. Pour the cocktail in 

the prepared glass and garnish with fresh strawberry.  



-1 shot of Cherry Vodka 

-1 shot of Chocolate Vodka 

or Chocolate Liqueur 

-3 tbsp. Half & Half 

-Chocolate Sauce 

-Ice Cubes 

-Maraschino Cherries 

-Heart confetti candies 

-1 can Cherry Soda 

In a martini shaker add the cherry vodka, chocolate vodka/liqueur, half & half, 1 

tbsp. of chocolate sauce and your ice cubes. Shake well. Drizzle some chocolate 

sauce onto a plate and dip the rim of glasses onto it. Then sprinkle confetti can-

dies around. Swirl some chocolate sauce inside the glasses and add in a mara-

schino cherry. Pour half the martini mix into each glass, straining through ice. 

Fill up with cherry soda. Garnish with more confetti candy and cherry.  



-4 oz. Rum Cream Liqueur 

-1 1/2 oz. Grenadine 

-2-3 Strawberries, sliced in 

half 

-1 tbsp. granulated sugar 

-Valentine’s Candy 

-Ice Shards 

Add Rum Cream Liqueur to a small glass. Add grenadine 

and stir until you get the perfect pink color. Top off with 

shards of ice. Garnish with sugar dusted strawberries and 

your choice of Valentine’s candy.  



-3 shots 4.5 oz. Whipped 

Cream Vodka 

-1 shot 1.5 oz. Crème de 

Cacao 

-1 tbsp. red velvet cake 

mix 

-4 shots of Whole Milk 

6oz. 

-1 cup ice 

Optional Garnish: Cream Cheese Icing 

Prepare martini glasses by dipping rims in cream 

cheese icing. Add all ingredients to cocktail shaker for 

around 30 seconds. Strain into Martini glasses. 



-1 package cinnamon 

hearts 

-2 cups Whole Milk 

-1 cup Heavy Cream 

-1/2 cup White Chocolate 

Chips 

-1 oz. Bourbon 

-1 oz. Hot Cinnamon  

Liquor 

In a small sandwich bag, place ½ C cinnamon candy hearts and using a 

heavy knife or the bottom of a glass, crush the candies to a tiny gravel 

consistency. Set aside. In a saucepan, begin heating milk, cream and al-

cohol. Bring to just a small boil and remove from heat. Add a ¼ C of 

whole cinnamon candy hearts and the white chocolate chips to the mix-

ture and stir completely until dissolved. In 2 serving mugs, place 3 cin-

namon candies (This is optional). Pour the white hot chocolate in the 

mugs and top with whipped topping, and garnish with the crushed cin-

namon candy hearts. Enjoy!  


