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RUITS ITALIAN SODA

Indulge in a refreshing ltalian
soda made with Zerup
Multifruits syrup, sparkling
water, and ice. Light, fizzy, and
bursting with fruity flavour—
perfect for a guilt-free treat.
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FLAVOUR INGREDIENTS METHOD
Multifruits 40ML Zerup Multifruits Syrup 1. Fill a glass with ice.
250ML Sparkling Water / Club 2. Add the syrup.
GLASS Soda . . .
3. Top with sparkling water and stir gently

Latte T . .

Ice to combine without losing the fizz.
DIFFICULTY OPTIONAL
Easy 1 tbsp Heavy Cream or Half-and-Half

(for a creamy version)



Indulge in a refreshing tropical
lemonade made with Zerup
Multifruits syrup, chilled
lemonade, and ice. Bright,
citrusy, and bursting with fruity
flavour—perfect for a
refreshing guilt-free cooler.

FLAVOUR
Multifruits

GLASS
Latte

DIFFICULTY
Easy

AL FRUIT LEMONADE
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INGREDIENTS
40ML Zerup Multifruits Syrup
250ML Lemonade
Ice
GARNISH

Fresh lemon slices or mint leaves.

METHOD

1. Fill a glass with ice.

2. Add the syrup and lemonade.
3. Stir well.



R%B’ﬁRUITS VODKA SPRITZ

Enjoy a vibrant vodka spritz
crafted with Zerup Multifruits
syrup, sparkling water, and fresh
lime juice. Crisp, refreshing, and
bursting with fruity citrus
flavours for the perfect sparkling
cocktail experience.

FLAVOUR

Multifruits

GLASS
Rocks Glass

DIFFICULTY
Intermediate

igv P LuLTrRuTs
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INGREDIENTS
45ML Vodka
30ML Zerup Multifruits Syrup
90ML Sparkling Water
15ML Fresh Lime Juice
Ice
GARNISH

Fresh lime wedge.

METHOD

1. Combine vodka, syrup, and lime juice in
a shaker withice.

2. Shake welland strain into a rocks glass
filled with ice.

3. Top with sparkling water.



Recig,

Refresh your senses with a
sparkling fruit tea crafted with
Zerup Multifruits syrup, chilled
tea, and sparkling water. Crisp,
vibrant, and infused with fruity
tea flavours for a bright and
refreshing boost.

FLAVOUR
Multifruits

GLASS
Latte

DIFFICULTY
Easy

RKLING FRUIT TEA

A
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INGREDIENTS
30ML Zerup Multifruits Syrup
120ML Brewed Black or Green
Tea (chilled)
90ML Sparkling Water
Ice
GARNISH

Fresh lemon slices or mint leaves.

METHOD

1. Combine the chilled tea and syrup ina
glass.

2. Add ice.

3. Top with sparkling water.



RﬁﬂRﬁUT MOCHA SMOOTHIE

Indulge in a lavish Mocha
smoothie blended with Zerup
Zero Sugar 0% Hazelnut syrup,
chopped nuts, cold brew
coffee, banana, and Greek
yogurt.

FLAVOUR
Hazelnut

GLASS
Latte

DIFFICULTY
Intermediate

HAZELNUT

&
)
=
~\N

INGREDIENTS

40ML Zerup Hazelnut Syrup
250ML Cold Brew Coffee

1PC Medium Frozen Banana

150GMS Non-fat Greek Yoghurt
CHOPPED Hazelnuts

GARNISH

Spoon of non-fat Greek yoghurt
topped with grated hazelnuts, muesli
and banana chips.

METHOD

1. Place all ingredients into a blender and
blend until smooth and consistent.

2. Pour into a latte style glass.

3. Garnish and serve.



Renowned forits zesty oranges
and stunning sunsets, our
Amalfi Sunset cocktail dazzles
with its captivating visual
appeal and delightful flavor. It
includes Zerup Orange syrup,
fresh lemon juice, Cointreau,
and the classic Italian favorite,
Aperol.

FLAVOUR
Orange

GLASS
Coupe

DIFFICULTY
Intermediate

MALFI SUNSET

ORANGE
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INGREDIENTS

20ML Zerup Orange Syrup
40ML Aperol

15ML Lemon Juice

15ML Cointreau
GARNISH

Rosemary sprig pegged.

METHOD

1. Place all the ingredients into a cocktail
shaker and shake vigorously.

2. Straininto a chilled coupe glass and
garnish.

3. For anon-acholic alternative replace the
Aperolwith a non-alcoholic Aperitivo such
as Crodino or 0% spirit and replace the
Cointreau with orange juice from
concentrate.



Express your love for non-
alcoholic drinks with our Apple
Passion! Made with passion
fruit syrup, apple and lemon
juice, and lemonade.

FLAVOUR
Passionfruit

GLASS
Highball

DIFFICULTY
Easy

PPLE PASSIO

5 PASSIONFRUIT
9 e

INGREDIENTS

25ML Zerup Passionfruit Syrup
70ML Apple Juice

10ML Lemon Juice

LEMONADE To Taste

GARNISH
Ice.

METHOD

1. Putingredients into a glass filled withice

cubes.
2. Top with lemonade.

3. Stir well to infuse the flavours.



Recipe

BEIJING
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Taking inspiration from China's ‘III eu
tea and peach heritage, we've %
;e N “sN
crafted a harmonious iced tea ‘} W
blend for summer. It features memnn, S
peach, mango, and green tea,
delicately sweet with earthy
undertones.
INGREDIENTS METHOD
FLAVOUR
G T White P h 135ML Green Tea 1. Place all the ingredients into a tall glass
reen lea, Ite Peach, ) full of ice and stir to mix.
Mango 25ML Lemon Juice
12.5ML Zerup Mango Syrup 2. Garnish and serve.
GLASS 12.5ML Zerup White Peach Syrup
Latte
GARNISH
Lemon Wedge.
DIFFICULTY
Easy




Regbgg STRAWBERRY MILK

—

STRAWBERRY
b

Add a twist to your evening /@: o ———
with this vodka-infused QN g 20
beverage, sweetened with @ o
strawberry syrup, milk, and Py
cocoa powder. -
FLAVOUR
Strawberry INGREDIENTS METHOD

40ML Zerup Strawberry Syrup 1. Pour all ingredients into a blender cup.
GLASS

40ML Vodka N .
Handled Mason Jar 2. Fill with ice cubes. Blend until smooth.

100ML Milk

3. Pour into a handled mason jar.

DIFFICULTY 1TBSP Chocolate Powder
Intermediate GARNISH

Ice.




Recipe

CHICAGO

{_STRAWBERRY

For over a century, Chicago
has claimed the title of 'the '
candy capital of the world'. %
Elevate the classic Negroni ]
with a hint of sweetness using
strawberry syrup, Campari,

Sweet Vermouth, and gin. And
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why not add a delightful touch INGREDIENTS METHOD
with a strawberry lollipop! 12.5ML Zerup Strawberry Syrup 1. Layer the ingredients into a glass.
FLAVOUR 25ML Campari
pari . .
Strawberry 2. Stir well, garnish and serve.
25ML Sweet Vermouth
GLASS 25ML Gin
Rocks GARNISH
Orange twist & Strawberry Lollipop.
DIFFICULTY
Easy




Absolutely delightful! This
exquisite concoction includes
caramel syrup, light rum, and
banana juice.

FLAVOUR
Caramel

GLASS
Coupe

DIFFICULTY
Intermediate

IBBEAN DELIGHT

CARAMEL

..........
------------

INGREDIENTS

15ML Zerup Caramel Syrup
30ML Light Rum

8OML Banana Juice
GARNISH

Ice.

METHOD

1. Pour all ingredients in a shaker filled with
ice cubes.

2. Shake vigorously.

3. Fine strain into a coupe glass.



Reci/g

Embark on a journey to tropical
paradise with a delightful
concoction blending pineapple
syrup, vanilla syrup, light rum,
and zesty lemonjuicein a
single tantalizing glass.

FLAVOUR
Pineapple, Vanilla

GLASS
Martini

DIFFICULTY
Intermediate

PINEARELE

VANILLA

INGREDIENTS

20ML Zerup Pineapple Syrup
5ML Zerup Vanilla Syrup
45ML Light Rum

10ML Lemon Juice
GARNISH

Ice.

E’-{IBBEAN MARTINI

METHOD

1. Pour all ingredients into a shaker filled
with ice cubes.

2. Shake vigorously.

3. Fine strain into a martini glass.



Recipe

Seeking relaxation? Our
Chilliana, featuring mango
syrup, peach syrup, vodka, and
lemonjuice, is an excellent
option to unwind.

FLAVOUR
Mango, White Peach

GLASS
Martini

DIFFICULTY
Intermediate

CHILLIANA
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INGREDIENTS
15ML Zerup Mango Syrup
10ML Zerup White Peach Syrup
40ML Vodka
10ML Lemon Juice
GARNISH

Peach Slice.

METHOD

1. Pour all ingredients in a shaker filled with
ice cubes.

2. Shake vigorously.

3. Strain into a martini glass and garnish
with peach slice.



Make a whirlwind by blending

rum, lime juice, and pineapple
puree, and then transfer it to a
highball glass.

FLAVOUR
Pineapple

GLASS
Highball

DIFFICULTY
Easy

D STORMY PINEAPPLE
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INGREDIENTS
15ML Zerup Pineapple Syrup
40ML Rum
20ML Fresh Lime Juice
100ML Ginger Beer
GARNISH

Lime Peeland Ginger Flakes.

METHOD

1. Pour rum, lime juice, pineapple puree
into a highball and stir with mixing spoon.

2. Fill glass with ice cubes.

3. Add ginger beer, stir again and garnish.



Recipe

A fresh twist on the
conventional lager, featuring
an enchanting hint of white
peach for a unique flavor.

FLAVOUR
White Peach

GLASS
Lager

DIFFICULTY
Easy

DEMI PECHE

m WHITE PEACH

zzzzzz
.....

------------

INGREDIENTS
20ML Zerup White Peach Syrup
300ML Beer or Lager

METHOD

1. Add the beer and syrup into a glass.

2. Stir gently and briefly to combine.



RECIP eEZ LEMONADE

% LEMON LIME
‘{‘ taveures syrup

Making our EZ Lemonade is a
breeze. Just combine lemon
lime syrup, soda water, ice, %
and fresh lemon for a ‘9
refreshing drink.

FLAVOUR
Lemon Lime INGREDIENTS METHOD
30ML Zerup Lemon Lime Syrup 1. Fill highball glass with ice.
GLASS
H ighball 3 IS_eTeoer;;/\d/edges, 2. Add remaining ingredients in the order
a listed.
TO TASTE Soda Water
DIFFICULTY 3. Stir well and garnish.
Easy GARNISH
Lemon Wedge.




Recipe

FAN CLUB
e s

\_STRAWBERRY

Transform your patrons into
enthusiastic supporters by QN
serving them this delightful %
cocktail composed of Sy
strawberry syrup, spiced rum, < -
half-and-half, and creme de

cacao.
INGREDIENTS METHOD
FLAVOUR 25ML Zerup Strawberry Syrup 1. Pour all ingredients into a blender cup.
Strawberry
40ML Spiced Rum 2. Fill with ice cubes. Blend until smooth.
GLASS 60ML Half and Half
H . 3. Pour into a hurricane glass.
urricane 15ML Créme de Cacao
GARNISH
DIFFICULTY oo,
Intermediate




Try our Fruit Punch Fizz with
pineapple syrup, passion fruit
syrup, pineapple juice, and
lemonade for a refreshing
twist.

FLAVOUR
Pineapple, Passionfruit

GLASS
Tumbler

DIFFICULTY
Intermediate

UIT PUNCH FIZZ

L
INGREDIENTS
10ML Zerup Pineapple Syrup
10ML Zerup Passionfruit Syrup
40ML Pineapple Juice
TO FILL Lemonade
GARNISH

Ice.

METHOD

1. Pour all ingredients into a tumbler filled
with ice cubes.

2. Stir then top up with lemonade.



Recipe

A nourishing medley of oats,
ripe banana, and luscious kiwi,
enhanced by the sweetness of
caramel and the creaminess of
yogurt.

FLAVOUR
Caramel

GLASS
Highball

DIFFICULTY
Easy

GET STARTED

CARAMEL

..........
------------

INGREDIENTS

20ML Zerup Caramel Syrup
120ML Apple Juice

50ML Yoghurt

1 Banana

1 Kiwi

40G Oatmeal

1 Ice cube

GARNISH

Slice of kiwi.

METHOD

1. Pour all ingredients into a blender.

2. Blend until smooth.

3. Serve in a chilled highball glass.



Re%ﬁgER LYCEEMARTINI

A modern take on a traditional
favorite, this cocktail
incorporates lychee syrup,
vodka, apple juice, fresh ginger
peel, lychees, and mint leaves
for arefreshing and unique
flavor.

FLAVOUR
Lychee

GLASS
Martini

DIFFICULTY
Intermediate

tycnee

INGREDIENTS

20ML Zerup Lychee Syrup
60ML Vodka

30ML Apple Juice

3PIECES Of Fresh Ginger Peel

2 Lychee (Can Fruit)
8 Mint Leaves
GARNISH

Ice.

METHOD

1. Muddle all the ingredients into a shaker
glass.

2. Add some ice cubes and shake well.

3. Strain and Serve in a martini glass.



Recipe

VANILLA

Experience a slice of paradise
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with this concoction crafted i - - 2 |
from Islay or other peated P
- A

malt, vanilla syrup, hibiscus-
infused soda water, and
adorned with a vanilla pod,
flower, or lime peel.

INGREDIENTS METHOD
FLAVOUR 25ML Zerup Vanilla Syrup 1. Pour whiskey into a tumbler glass.
Vanilla 35ML Islay Or Any Other Peated

2. Add syrup.
Malt

GLASS TO TASTE Hibiscus Infused Soda 3. Then add ice cubes and top up with
Tumbler Water hibiscus soda water.

GARNISH 4. Slowly stir and
DIFFICULTY Vanilla Pod, Vanilla Flower or Lime - Slowly stir and serve.

Peel.
Advanced




RECIZ{EELNUT CAPPUCCINO

HAZELNUY,

Elevate your coffee experience
with our exquisite Hazelnut ' N
Cappuccino, skillfully crafted “
using rich hazelnut syrup, ' /
aromatic espresso, and
creamy milk.

aaaaaaaaa
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FLAVOUR INGREDIENTS METHOD

Hazelnut 30ML Zerup Hazelnut Syrup 1. Pour espresso and syrup into a latte
glass and put aside.

1 SHOT Espresso

GLASS . :

L atte 150ML Milk 2. Steam Milk until frothy.
3. Pour mix over coffee and serve.

DIFFICULTY

Easy




Reci,q

Elevate your menu with our
Iced Latte Deluxe. This
delicious drink comprises
caramel syrup, espresso, milk,
ice cubes, and hazelnut syrup-
flavored whipped cream.

FLAVOUR
Caramel

GLASS
Latte

DIFFICULTY
Easy

D LATTE DELUXE

CARAMEL

..........
------------

INGREDIENTS METHOD

30ML Zerup Caramel Syrup 1. Add all ingredients into a blender and
blend until th.

2SHOTS Espresso end untitsmoo

60ML Milk 2. Pour into a latte glass.

GARNISH 3. Garnish with whipped cream and toffee

Whipped Cream flavoured with Zerup
Caramel Syrup, Toffee Candy.

candy.




Recipe

CANE SUGAR

Our Icy Tonic is delightfully
refreshing, with its invigorating
blend of pure cane sugar
syrup, crisp tonic water, and s
zesty fresh lemon. It's as cool

as ice and perfect for

quenching your thirst.

INGREDIENTS METHOD
FLAVOUR 25ML Zerup Cane Sugar Syrup 1. Muddle lemon with syrup in a highball
Cane Sugar glass
120ML Tonic Water '
GLASS 3 PIECES Lemon 2. Fill glass with crushed ice.
H |ghball GARNISH 3. Top with tonic water.
CrushedIce.
DIFFICULTY

Easy



RECIpLgMON LIME QRQP-

Boost your sales with our
Lemon Lime Drop cocktail - a
delightful blend of lemon lime
syrup, cointreau, and
granulated sugar. A captivating
concoction guaranteed to
attract patrons!

FLAVOUR
Lemon Lime

GLASS
Martini

DIFFICULTY
Intermediate

% LEMON LIME
‘{‘ taveures syrup
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INGREDIENTS

25ML Zerup Lemon Lime Syrup
20ML Lemon Juice

40ML Vodka

15ML Cointreau

GARNISH

Lemon Twist, Granulated Sugar for

Rim.

-

METHOD

1. Cut anotch in alemon wedge, then run the
lemon around the rim of a martini glass.

2. Make the lemon twist.
3. Place the vodka, Cointreau, lemon juice,
and syrup in a cocktail shaker, fill it with ice,

and shake until cold.

4. Fine Strain the drink into the glass with the
sugared rim. Garnish with the lemon twist.



Recipe

LEMONTINI

% LEMON LIME
‘{‘ taveures syrup

Our Lemontini, with its
perfectly balanced blend of
lemon-lime syrup, vodka, dry %
vermouth, lime juice, and egg ‘9
white, offers a refreshing taste

akin to freshly squeezed

nnnnnn

lemons.
INGREDIENTS METHOD
FLAVOUB 20ML Zerup Lemon Lime Syrup 1. Add ingredients to a shaker.
Lemon Lime
40ML Vodka 2. Dry shake the egg white, add the rest of the
GLASS 20ML Dry Vermouth ingredients and shake over ice.
Martini 20ML Lime Juice 3. Fine Straininto a chilled martini glass and
40ML Egg White garnish with lemon wheel.
DIFFICULTY
Advanced GARNISH

Lemon Wheel.




Reci‘g

Isn't it hard to resist the fizzy
charm of this delightful drink?
Itincludes lychee syrup, grape
juice, and sparkling soda
water.

FLAVOUR
Lychee

GLASS
Highball

DIFFICULTY
Easy

tycnee

INGREDIENTS
30ML Zerup Lychee Syrup
20ML Grape Juice

TO TASTE Soda Water

GARNISH
Ice.

EHEE & GRAPE FIzZ
A L,

METHOD

1. Pour all ingredients, except the soda
water, into a glass filled with ice cubes and
stir.

2. Top with soda water.



RECMRQGO BAS"IL DAIQUIRI

Ripe mango and aromatic basil
blended with high-quality rum,
resulting in a tangy and
invigorating beverage.

FLAVOUR
Mango

GLASS
Coupe

DIFFICULTY
Easy
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INGREDIENTS
20ML Zerup Mango Syrup
40ML White Rum
25ML Lime Juice
5 Fresh Basil Leaves
GARNISH

Basil Leaves.

METHOD

1. Pour all ingredients into a cocktail shaker
filled with ice and shake well.

2. Straininto an ice-cold glass.



RﬁEI(Bg AND LYCHEE COLLINS

Treat your patrons to a unique
adventure with our Mango and
Lychee Collins. Crafted using
our mango and lychee syrups,
gin, lemon juice, orange juice,
and topped off with soda
water.

FLAVOUR
Mango, Lychee

GLASS
Highball

DIFFICULTY
Easy

INGREDIENTS

50ML Gin

25ML Lemon Juice
12.5ML Zerup Mango Syrup
12.5ML Zerup Lychee Syrup
50ML Orange Juice
100ML Soda Water
GARNISH

Ice.

METHOD

1. Add all the ingredients to a highball glass
half full of crushed ice, mix through with a
bar spoon, cap with crushed ice, garnish
and serve.

2. For non-alcoholic serves use 100ml
orange juice.



Taking inspiration from the
birthplace of Jalapeno and
Paloma, this is a zesty twist on
the beloved Mexican classic.
Tequila, lime, pineapple, pink
grapefruit, and soda create a
sizzling cocktail.

FLAVOUR
Pineapple

GLASS
Highball

DIFFICULTY
Intermediate

PINEARELE

.........
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INGREDIENTS

50ML Blanco Tequila

25ML Lime Juice

25ML Zerup Pineapple Syrup
50ML Pink Grapefruit Juice
100ML Soda Water

GARNISH

Siracha salt rim, pineapple leaf and
two slices of Jalapeno.

METHOD

1. Place all the ingredient except, the soda
water, into a cocktail shaker full of ice and
shake to mix.

2. Add the soda water to the shaker after
shaking and strain the mix into a highball
glassfull of ice.



R&ﬁ“&?& PASSIONFRIT SODA
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Elevate your regular soda by %ﬁu .
infusing it with a blend of %N '
alcohol-free ingredients such 5.
as orange syrup, passion fruit s,
syrup, and soda water to
create a refreshing beverage.
FLAVOUR INGREDIENTS METHOD
Orange, Passionfruit 10ML Zerup Orange Syrup 1. Build in highball glass filled with ice
) ) cubes, starting with the syrups.
35ML Zerup Passionfruit Syrup
GLASS .
H igh ball TO TASTE Soda Water 2. Top with soda water.
GARNISH 3. Stir well to infuse the flavours.
DIFFICULTY lce.
Easy




RECIp gASSIONABERRY

This wonderful taste is created
by blending passion fruit syrup,
cranberry juice, tonic water,
and ice cubes for a truly
refreshing experience.

FLAVOUR
Passionfruit

GLASS
Highball

DIFFICULTY
Easy
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INGREDIENTS

25ML Zerup Passionfruit Syrup
50ML Cranberry Juice

140ML Tonic Water

GARNISH

Lime Wedge.

METHOD
1. Add syrup into a highball glass.

2. Add cranberryjuice and ice cubes.
3. Top up with tonic water and stir.

4. Garnishwith lime wedge.



Reﬂ&ﬁ & JASMINE IED TEA

The sophisticated essence of
white peach syrup enhances
the jasmine tea foundation of
our delightful Peach and
Jasmine Iced Tea, creating a
truly exquisite flavor
experience.

FLAVOUR
White Peach

GLASS
Highball

DIFFICULTY
Easy
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INGREDIENTS
25ML Zerup White Peach Syrup
150ML Jasmine Ice Tea
GARNISH
Ice.
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METHOD

1. Brew the jasmine ice tea and let cool.

2. Add the syrup and tea to a highball glass
filled withice.

3. Stir and serve.



Our delightful Peach on the
Beach features peach syrup,
vodka, cranberry juice, and
orange juice, creating a

refreshing and fruity cocktail.

FLAVOUR
White Peach

GLASS
Martini

DIFFICULTY
Easy

ﬁCH ON THE BEACH

m WHITE PEACH

®

Ice.
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INGREDIENTS

20ML Zerup White Peach Syrup
40ML Vodka

50ML Cranberry Juice

30ML Orange Juice

GARNISH

METHOD

1. Add all ingredients into a shaker withice.

2. Shake vigorously.

3. Fine strain into a martini glass.



Recipe

Our delightful Rum Punch
features a blend of orange
syrup, rum, cranberry juice,
and freshly squeezed orange
and lime.

FLAVOUR
Orange

GLASS
Highball

DIFFICULTY
Intermediate

RUM PUNCH
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INGREDIENTS METHOD
20ML Zerup Orange Syrup 1. Muddle fruits and pour syrup into a
45ML Rum shaker tin.
30ML Cranberry Juice 2. Add other ingredients and fill tin with ice
cubes.
2PIECES Orange
2 PIECES Lime 3.Shake vigorously.
4. Strain and pour into a highball glass
GARNISH

Ice.

filled withice.



Recipe

Have you had the chance to
experience S-Tea? This
delightful beverage is crafted
using luscious strawberry
syrup combined with freshly
brewed tea. It's a delightful
twist on your familiar iced tea!

FLAVOUR
Strawberry

GLASS
Highball

DIFFICULTY
Highball

STRAWBERRY
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INGREDIENTS
30ML Zerup Strawberry Syrup
240ML Fresh Brewed Tea -

Allowed To Cool

GARNISH
Ice.

METHOD

1. Build in a tall glass filled with ice cubes.

2. Stir well to infuse the flavours.



Reﬂﬂlﬁ CARAMEL EGG NOG

A harmonious combination of
smooth advocaat and sugary h"

T, cARAMEL

caramel balanced with a touch

of sea salt flakes creates a ;_::::::;;:
delightful blend.
FLAVOUR INGREDIENTS METHOD
Caramel 50ML Advocaat 1. Add the Advocaat to the glass.
GLASS 12.5ML Zerup Caramel Syrup 2. Add the other ingredients to a coffee jug
| atte 125ML Steamed Milk and steam to heat through and texturise.
PINCH Flaked Sea Salt 3. Pour over the advocaat in the pre-
DIFFICULTY prepared glass.
GARNISH
Easy Dusting of cinnamon & ginger,

cinnamon stick and star anise.



R?AQ'{:pEMON LIME LEMONADE

CANE SUGAR

% LEMON LIME
\@‘1 taveures syrup

Discover the delightful blend of
sweet and salty tastes in our
Salty Lemon Lime Lemonade. %

This special drinkis made with 9 e e
lemon lime syrup, pure cane

sugar syrup, sparkling water,

and a touch of sea salt.

INGREDIENTS METHOD
FLAVOUR 20ML Zerup Lemon Lime Syrup 1. Combine ingredients in a glass filled with
Lemon Lime, Cane Sugar 10ML Zerup Cane Sugar Syrup ice cubes.
180ML Soda Water 2. Stir well to infuse the flavours.
GLASS
Highball 1 PINCH Sea Salt
GARNISH
DIFFICULTY Ice.

Easy



RECI,U € SAUDADE

HAZELNUY,

Revitalize your menu by

incorporating the Saudade, a ‘N
delightful blend of hazelnut %
syrup, cachacga, lemonade, i,
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and fresh lime.

FLAVOUR INGREDIENTS METHOD

Hazelnut 25ML Zerup Hazelnut Syrup 1. Muddle lime and hazelnut syrup.
GLASS 35ML Cachaca 2. Add crushed ice and cachaca.
Tumbler TO TASTE Lemonade

3. Stir and top with lemonade.
2 PIECES Lime

DIFFICULTY
. GARNISH
Intermediate Crushed Ice.



ORES MARTINI

VANILLA

ZERUP

STRAWBERRY

An indulgent mix of vodka,
vanilla, and strawberry, shaken N
with soya milk, and presented % A
with a toasted marshmallow st it
topped with chocolate.

FLAVOUR INGREDIENTS METHOD
StraWberry’ Vanilla 50ML Vodka (Remove for non- 1. Add all ingredients to a cocktail shaker full of
alchoholic version) ice and shake to mix.

GLASS i

Coupe 12.5ML Zerup Vanilla Syrup 2. Place a pick through a giant marshmallow
12.5ML Zerup Strawberry Syrup and rest across the rim of the glass so half the

ML s Milk marshmallow protrudes the rim of the glass.
DIFFICULTY 100 oyaM
Intermediate GARNISH 3. Strain the cocktail around the marshmallow

keeping the t .
Toasted Giant Marshmallow — (keeping the top dry)

chocolate button (melted) - optional. 4. Either blow torch the top of the

marshmallow to toast it or top with a chocolate
button and blowtorch to meltit over the
marshmallow.



MIQRY & BASIL LEMONADE

Savor the delightful blend of
luscious strawberries,
aromatic basil, and tangy,
slightly bitter lemon.

FLAVOUR
Strawberry, Vanilla

GLASS
Highball

DIFFICULTY
Easy

VANILLA

STRAWBERRY

----------------
x
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INGREDIENTS

25ML Zerup Strawberry Syrup
4 Fresh Basil Leaves

4 Lemon Slices

A PINCH Ground Pepper
TOP UPWITH Still or Sparkling Water

GARNISH
Basil sprig and half of a strawberry.

METHOD
1. Fill highball glass with ice.

2. Add remaining ingredients in the order
listed.

3. Stir well and garnish.



ﬁmggASSIONFRUIT ICED TEA
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Looking for a refreshing drink? ﬁ ‘ |
Try our Summer Passion Fruit aN TR
Iced Tearecipe for a delightful < "
passion fruit flavor experience. b A
Quench your thirst with our e g/
delicious recipe today!
FLAVOUR INGREDIENTS METHOD
Passionfruit 25ML Zerup Passionfruit Syrup 1. Pour all ingredients into a highball glass
filled withice.
200ML Lemonlced Tea
GLASS .
Highball GARNISH 2. Stir and serve.
Ice.
DIFFICULTY

Easy



A fantastic waytowrap up the
day. This mocktail contains
pineapple syrup, mango syrup,
orange juice, and a splash of
lemonjuice.

FLAVOUR
Pineapple, Mango

GLASS
Highball

DIFFICULTY
Intermediate

PINEARELE
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INGREDIENTS

20ML Zerup Pineapple Syrup
15ML Zerup Mango Syrup
150ML Orange Juice

10ML Lemon Juice
GARNISH

Grenadine syrup.

METHOD

1. Pour all ingredients into a shaker filled
with ice cubes.

2. Shake vigorously.

3. Strain into a highball glass filled withice
add a dash of Grenadine syrup.



Crafted with vodka, pure cane
sugar syrup, apple juice,
freshly squeezed lime, and
garnished with an orange slice,
this delightful, fruity beverage
offers a refreshing experience.

FLAVOUR
Cane Sugar

GLASS
Tumbler

DIFFICULTY
Intermediate

EET SEDUCTION
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INGREDIENTS
20ML Zerup Cane Sugar Syrup
40ML Vodka
40ML Apple Juice

2 PIECES Lime

1PIECE Orange or Caramelised
Lemon

GARNISH
Crushed Ice.

METHOD

1. Muddle fruits and syrup togetherin a
tumbler glass.

2. Add other ingredients and fill with ice.



&gﬁég g ROSEMARY LEMONADE
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A delightful combination of

zesty orange syrup, aromatic )
u“a\'

rosemary, and effervescent I

lemon soda creates a truly 5 ;@ . et
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invigorating beverage.

FLAVOUR INGREDIENTS METHOD

Ora nge 25ML Zerup Orange Syrup 1. Pour the syrup in a highball glass, with a
sprig of Rosemary, reserving the other

GLASS 120ML Lemon Soda piece to decorate.

Highball GARNISH

Rosemary sprig. 2. Add ice and top up with the lemon soda.

DIFFICULTY
Easy



An impeccable Trio. This
delightful concoction features
passionfruit syrup, orange
syrup, vodka, as well as a
splash of orange and lemon
juice. Satisfaction guaranteed!

FLAVOUR
Passionfruit, Orange

GLASS
Highball

DIFFICULTY
Intermediate
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INGREDIENTS

20ML Zerup Passionfruit Syrup
25ML Zerup Orange Syrup
30ML Vodka

120ML Orange Juice

10ML Lemon Juice

GARNISH

Ice.

METHOD

1. Add all ingredients, except the
lemonade, into a glass filled with ice cubes
and stir.

2. Shake vigorously.

3. Pour into a highball glass filled with ice.



Recipe

TROPICANA
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Elevate your menu with a 4
touch of the tropics by serving e
the Tropicana, which features
passionfruit syrup, mango, and
lemonjuice, finished with
lemonade.
FLAVOUR INGREDIENTS METHOD
Passionfruit 20ML Zerup Passionfruit Syrup 1. Add all ingredients, except the
. lemonade, into a glass filled with ice cubes
GLASS 100ML Mango Juice and stir.
i 10ML Lemon Juice
H Igh Tempo 2. Top up with lemonade.
TO TASTE Lemonade
DIFFICULTY GARNISH
Easy Ice.




Reqllﬂ'ﬁ FRUTTI LEMONADE

This refreshing drink combines
zesty lemonade, a touch of
mango syrup, and the tangy
goodness of apple and lemon
juices, creating a delightful and
lively flavor profile.

FLAVOUR
Mango

GLASS
Hurricane

DIFFICULTY
Easy

INGREDIENTS

30ML Zerup Mango Syrup
8OML Lemonade

40ML Apple Juice

10ML Lemon Juice
GARNISH

Ice.

METHOD

1. Build in a hurricane glass filled with ice
cubes.

2. Stir well to infuse the flavours.



Our Vanilla Cola, atimeless
favorite, is created usingrich
vanilla syrup combined with
classic cola, delivering a
satisfying and familiar flavor
that never fails to please.

FLAVOUR
Vanilla

GLASS
Highball

DIFFICULTY
Easy

VANILLA CoLA

VANILLA
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INGREDIENTS
20ML Zerup Vanilla Syrup
TO TASTE Cola

GARNISH
Ice.

S

METHOD

1. Put syrup into highball filled with ice
cubes.

2. Top up with cola.

3. Serve.



Indulge in a comforting
beverage with our
Vannillaccino, carefully crafted
from vanilla syrup, rich
espresso, and creamy milk.

FLAVOUR
Vanilla

GLASS
Latte

DIFFICULTY
Intermediate

ANILLACCINO
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INGREDIENTS
30ML Zerup Vanilla Syrup

1 SHOT Espresso
150ML Milk

GARNISH
Ice.

METHOD

1. Pour an espresso into a latte glass, mix
with syrup and reserve.

2. Steam milk until it foams.

3. Pour milk over coffee. Serve.



Recipe

Your patrons can savor our
Vienna cocktail without
venturing too far. This
delightful concoction features
white peach syrup, vodka, and
cranberryjuice, ensuring a
truly enjoyable experience.

FLAVOUR
White Peach

GLASS
Martini

DIFFICULTY
Intermediate

VIENNA
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INGREDIENTS
25ML Zerup White Peach Syrup
40ML Vodka
60ML Cranberry Juice
GARNISH
Ice.

METHOD

1. Pour all ingredients into a shaker filled
with ice cubes.

2. Shake vigorously.

3. Fine strain into a chilled martini glass.



Recipe

VIRGINITO

CANE SUGAR

A refreshing variation of the :
classic mojito, featuring soda R
water, fresh lime, mint leaves,
pure cane sugar syrup, and st
lemonade, creating a delightful
non-alcoholic twist on this
beloved cocktail.
INGREDIENTS METHOD
FLAVOUR 25ML Zerup Cane Sugar Syrup 1. Muddle the mint with the syrup in a
Cane Sugar 120ML Soda Water highball glass.
40ML Lemonade 2. Fill glass with ice cubes.
GLASS
Highball 8 Mint Leaves 3. Add other ingredients and stir.
2PIECES Lime
DIFFICULTY GARNISH
Intermediate Ice.




REGREs COCONUT MOJITO

Elevate your menu by adding
our refreshing Yuzu & Coconut N
Mojito. This exquisite beverage
is crafted with yuzu citron s
syrup, fresh mint leaves, zesty

lime juice, coconut rum, fizzy
soda water, and a hint of ginger

ZERGP

beer for a delightful twist. INGREDIENTS METHOD
30ML Zerup Yuzu Syrup 1. Muddle syrup, mint leaves and juice ina
FLAVOUR mixing glass.
Yuzu 8 Mint Leaves
15ML Fresh Lime Juice 2. Add the coconut rum and ice till two
thirds full. Cap and shake.
GLASS 60ML Coconut Rum
Highball SOML Soda Water 3. Strain into a highball glass filled with ice.
Top up with soda water and a splash of
ASPLASH Gi B i .
DIFFICULTY inger Beer ginger beer
Intermediate GARNISH 4. Garnish with lemon wheel and lime zest.

Ice, Lemon Wheel and Lime Zest.




Recipe

YUZU GRAPE

Enhance your menu by
infusing it with a vibrant touch 5 N
of color with our Yuzu Grape. 3‘5&

This delightful concoction s, St
harmoniously blends yuzu

syrup, grape syrup, and club

soda, creating a refreshing new

classic that is sure to captivate INGREDIENTS METHOD

your taste buds.

30ML Zerup Yuzu Syrup 1. Fill a highball glass with ice.
FLAVOUR 15ML Zerup Grape Syrup 2. Add syrups androll into a mixing glass
Yuzu, Grape TOTASTE Club Soda and back again.

GARNISH 3. Top up with club soda.
GLASS Ice, Grape, Lemon Wedge.
Highball
DIFFICULTY

Easy



Not just anyiced tea, but
our Yuzu Citron Ginger Iced
Tea stands out with its
blend of yuzu syrup, lemon
lime syrup, and lemon &
ginger tea. Experience that
refreshing citrus burst.

FLAVOUR
Yuzu, Lemon Lime

GLASS
Highball

DIFFICULTY
Easy

RON GINGER ICED TEA
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INGREDIENTS
50ML Zerup Yuzu Syrup
20ML Zerup Lemon Lime Syrup
200ML Lemon and Ginger Tea
GARNISH

Ice, 1 Passionfruit, Rosemary Sprig,
Dehydrated Orange Slice.

METHOD

1. Pour all ingredients into a highball glass
filled withice.

2. Stir well to infuse the flavours.

3. Garnish with rosemary, orange slice and
half of a passionfruit.



Recip

This recipe for mango mojito
offers a delightful tropical twist
to the classic rum-based
beverage, incorporating zesty
lime juice and refreshing mint
for a truly revitalizing
experience.

FLAVOUR
Mango

GLASS
Highball

DIFFICULTY
Easy

N

INGREDIENTS

10ML Zerup Mango Syrup

20ML Mojito Syrup

120ML Sparkling Water or Soda
Water

GARNISH

Lime Wheel, Mint Leaves.

@IANGO MOIJITO

METHOD

1. Build in a highball glass filled with ice
cubes.

2. Stir until the correct dilution is reached.
3. Garnish and serve.

ForJugvolume, please multiple by 4.
For Tower volume, please multiple by 10.



Recip

QYCHEE MOIJITO

Indulge in the invigorating,
delightfully sweet, and utterly
luxurious Lychee Mojito if you
adore the timeless charm of a
classic mojito infused with
tropical flavors. It's a treat you
simply can't miss!
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INGREDIENTS METHOD

FLAVOUR 10ML Zerup Lychee Syrup 1. Build in a highball glass filled with ice
bes.

Lychee 20ML Mojito Syrup cubes

120ML Sparkling Water or Soda 2. Stir until the correct dilution is reached.
GLASS Weor
Highball 3. Gamish and serve.

GARNISH

Lime Wheel, Mint Leaves. For Jug volume, please multiple by 4.
DIFFICULTY . g e

For Tower volume, please multiple by 10.

Easy



Reci EYRAWBERRY MOJITO

Creating a Strawberry Mojito
Cocktail is effortless, taking
just around 10 minutes. It
includes juicy strawberries,
lime, mint, white rum, and club
soda, resulting in a refreshing
beverage.

FLAVOUR
Strawberry

GLASS
Highball

DIFFICULTY
Easy

STRAWBERRY
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INGREDIENTS

10ML Zerup Strawberry Syrup
20ML Mojito Syrup

120ML Sparkling Water or Soda

Water

GARNISH
Lime Wheel, Mint Leaves.

METHOD

1. Build in a highball glass filled with ice
cubes.

2. Stir until the correct dilution is reached.
3. Garnish and serve.

ForJugvolume, please multiple by 4.
For Tower volume, please multiple by 10.



Reci‘g

IQTE PEACH MOJITO

This delightful recipe offers a
tantalizing twist on the
timeless, popular cocktail. It
harmoniously blends the i
luscious essence of ripe white

peaches, invigorating mint,

zingy lime, and the smooth

m WHITE PEACH

allure of white rum. Cheers to INGREDIENTS METHOD
.
creativity: 10ML Zerup White Peach Syrup | 1. Build in a highball glass filled with ice
bes.
FLAVOUR 20ML Mojito Syrup cubes
White Peach 120ML Sparkling Water or Soda 2. Stir until the correct dilution is reached.
Water

3. Garnish and serve.

GLASS GARNISH

H lghball Lime Wheel, Mint Leaves. ForJugvolume, please multiple by 4.
For Tower volume, please multiple by 10.

DIFFICULTY

Easy




Recipe

YUZU MOIJITO
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This delightful homemade w o ; -
thirst-quenching beverage AN T |
showcases top-quality rum, |

sweet honey, tangy yuzu
lemonade, zesty lime juice,
fragrant fresh mint, and
effervescent soda water for a

truly refreshing experience. INGREDIENTS METHOD

10ML Zerup Yuzu Syrup 1. Build in a highball glass filled with ice
FLAVOUR . cubes.
Yuzu 20ML Mojito Syrup

120ML Sparkling Water or Soda 2. Stir until the correct dilution is reached.

Water

G!.ASS 3. Garnish and serve.
Highball GARNISH

Lime Wheel, Mint Leaves. ForJugvolume, please multiple by 4.
DIFFICULTY For Tower volume, please multiple by 10.

Easy



Recm

A delightful and tropical
passion fruit mojito, ideal for
summer gatherings and
barbecues! This
uncomplicated cocktail recipe
is sure to become this
summer's go-to drink!

FLAVOUR
Passionfruit

GLASS
Highball

DIFFICULTY
Easy
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INGREDIENTS

10ML Zerup Passionfruit Syrup

20ML Mojito Syrup

120ML Sparkling Water or Soda
Water

GARNISH

Lime Wheel, Mint Leaves.

gSIONFRUIT MOJITO

METHOD

1. Build in a highball glass filled with ice
cubes.

2. Stir until the correct dilution is reached.
3. Garnish and serve.

ForJugvolume, please multiple by 4.
For Tower volume, please multiple by 10.



Recipe,

Enjoy the delightful Kyoho
Grapes Mojito, a revitalizing
beverage ideal for leisurely
indulgence during scorching
summer afternoons. Crafted
with fresh grapes, lime juice,
mint, and Sprite for a
rejuvenating experience.

FLAVOUR
Grape

GLASS
Highball

DIFFICULTY
Easy
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INGREDIENTS

10ML Zerup Grape Syrup

20ML Mojito Syrup

120ML Sparkling Water or Soda
Water

GARNISH

Lime Wheel, Mint Leaves.

RAPE MOIJITO

METHOD

1. Build in a highball glass filled with ice
cubes.

2. Stir until the correct dilution is reached.
3. Garnish and serve.

ForJugvolume, please multiple by 4.
For Tower volume, please multiple by 10.



ZERUP

THANK YOU
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