
 

S e ttin g  U p  Y o u r  S e lf-S e rv ic e  S q u a re  O n e  C o c k ta il  B a r  

It's the holidays and entertaining ideas abound.! Decorative holiday tables, dinner menus that 
combine time-honored classics with elegant new dishes, and don't forget the cocktails and 
appetizers.! A gathering of family and friends isn't complete without the host.  However, too often 
the host is anchored to food and beverage service.! Simplify this year, and add to the creative and 
interactive fun for your guests by setting up a self-service Square One Cocktail Bar.! Set up and 
cocktail ideas are outlined below.  Choose whatever cocktails work for you.  We’ve attached a few 
recipes, ready to print, so you can display them at your cocktail bar. With a little advance 
preparation, (all can be done the day before your event)!you can set up a complete do-it-yourself 
bar with all the fixings for guests to create and shake their own martinis, or one of your favorite 
cocktail recipes.! 

B ar To o ls   
A variety of bar tools will allow multiple people at the bar at one time.   
 
2 Cocktail Shakers (any style is fine) 
2 Hawthorne Strainers (if using a “Boston 
Shaker”) 
2 Bar Spoons 
2 Jiggers 
2 Wooden Muddlers 
Large cutting board (for fruits/vegetables) 
2 Knives (paring knives if possible) 

Bottle Opener 
Multiple Linens/Bar Rags 
Grater or Zester 
Large Bowl with Ice 
Large “dump” bucket behind bar area (out of 
sight, but still handy) for discarding excess 
drink contents from cocktail shaker, garnish 
cuttings and etc. 

 

G la s sw a re   
Cocktail (Martini) Glasses 
Old-Fashioned Glass 
Champagne Flute 
 

S p ir its  
Square One Organic Vodka 
Square One Cucumber 
Square One Botanical 
 

S p ir it C o m p le m e n te rs   
Lillet Blanc, Noilly Prat or Dolin Blanc vermouth (if available in your area, these are exceptional 
additions to your bar) 
Aperol (Italian aperitif) 
Crème de Cassis (sweet, blackcurrant flavored liqueur) 
Champagne or Sparkling Wine 



F re s h  In g re d ie n ts   
Quantities depend on how many guests.  Roughly calculate based on 2 drinks/person. 
 
Fresh Squeezed Lemon Juice 
Fresh Squeezed Lime Juice 
Whole Lemons, Limes and Orange 
Fuji Apples (cored/cubed/touch of lemon juice to prevent browning) 
Fresh Basil 
Pink Peppercorns 
Agave Nectar (or simple syrup) 
 
 

H o lid a y  C o c k ta il R ec ip e s   
The following recipes range in complexity and will offer a good variety for your guests.  Pick a few of 
them, or all.  You’ll find ready-to-go recipe cards for each of these recipes so you can print them out 
and display with your martini bar.  (2 recipes/sheet.  Trim by cutting down the center) Guests can 
choose the recipe they want to try, or they may decide to mix up a cocktail creation of their own.   
 
Organic Lady 
Little Orphan Apple 
Jade Gimlet 
Botanical Royale 
Pink Peppercorn 
 
  
 
 



 

 

 

 

 

 

 

Organic L ady 

An elegant vodka martini with fresh floral 
aromas and a touch of candied orange. 

By Allison Evanow 
 
Recipe per drink 
¥ 2 1/2 oz. Square One Organic Vodka  
¥ 1/2 oz. Lillet Blanc French Vermouth 
¥ orange twist  
 
In a chilled martini glass, pour Lillet Blanc and swirl 
around whole glass to coat surface.  In a cocktail 
shaker filled with crushed ice, pour Square One 
Organic Vodka and shake for 10 seconds.  Strain into 
martini glass and garnish with an orange twist. 

 

Note: The organic lady is a more aromatic version of a 
classic martini.  A related drink, the Vesper, made with 
2 parts gin and 1 part vodka in place of straight vodka, 
in combination with the Lillet, was made popular again 
in last summerÕs Bond film, Casino Royale.  We find 
the Organic Lady to be a more delicate cocktail than 
the masculine-styled Vesper; perfect for the ladies! 
 

 

 

 

 

 

 

 

L it t le Orphan Apple 

Fuji apple's crisp sweetness stands out. 
 

By H. Joseph Ehrmann 
Square One Brand Ambassador and Mixologist 

 

¥ 1.5 oz. Square One Cucumber 
¥ 1/5 Fuji Apple, cored and cubed 
¥ 1/2 oz. Aperol 
¥ 1/2 oz. organic agave nectar 
¥ 1/2 oz. fresh organic lemon juice 
 
In a mixing glass, muddle half of the apple cubes with 
lemon juice.  Add the remaining ingredients and ice.  
Shake well and strain into a short glass (coup or old 
fashioned).  Garnish with three apple cubes on a 
toothpick resting in the glass. Variation:  Strain over ice 
and top with soda water to create a crisp cooler. 
 



 

 
 
 
 
 
 
 
 
 

Jade Gimlet 

Sq u a re  O n e  C u c u m b er a n d  a ro m atic  b a s il len d  b o th  
flavo r  a n d  a ro m a  fo r a  n ew  tw is t o n  a  c o c k ta il c la s s ic . 

 

¥ 2 oz. Square One Cucumber (cucumber flavored organic vodka) 
¥ 4 Ð 5 leaves of fresh Basil (or try Thai Basil) 
¥ 1 oz. fresh lime juice 
¥ 1/2 oz.  agave nectar (or try ginger infused agave nectar*/simple syrup) 
¥ cucumber wheel for garnish 
 
In a mixing cup muddle basil briefly with a muddling stick or back of a 
wooden spoon.  Add crushed ice and other ingredients. Shake vigorously for 
10 seconds. Strain into a chilled martini glass. Garnish with a thin cucumber 
wheel floating on top.  
 
Optional:  Infuse agave nectar with ginger. 
Boil 1 cup of water with !  cup of chopped ginger.  Reduce by half.  Add 1 
cup of agave nectar and simmer for 5 minutes.  Let cool and strain into 
storage cantainer and referigerate. 

 

 
 
 
 
 
 
 
 

Botanical Royale 

 
Recipe per drink 
¥ 1 oz. Square One Botanical 
¥ 1/2 oz. Cr• me de Cassis* 
¥ Champagne or Sparkling Wine 
 
Pour Cr• me de Cassis and Square One Botanical into a chilled champagne 
flute.  Top with champagne or sparkling wine.  Drop a berry into the glass as 
a garnish.   
 
*Optional:  Try other berry or floral liqueurs in place of the Cr• me de Cassis. 
 



 

 

 

 

 

 

 

 

 

Pink Peppercorn 
P in k  P ep p erc o rn s  a d d  a p p e tiz in g  

c o m p lex ity to  th is  d e lic io u s  c o m b in a tio n  o f 
S q u are  O n e B o tan ic a l, fres h  lim e ju ic e  an d  

ric h  a g ave  n e c ta r. 
By Allison Evanow 

Founder, Square One Organic Spirits 
 

Recipe per drink 
¥ 2 oz. Square One Botanical  
¥ 1/4 tsp. pink peppercorns  
¥ 1/2 oz. agave nectar 
¥ 1 oz. fresh lime juice 
¥ lime wheel and pink peppercorns for garnish 
 
Muddle peppercorns in a mixing glass.  Add remaining 
ingredients and shake with ice.  Double strain into a 
highball glass filled with fresh ice.  Garnish with a lime 
wheel and peppercorns. 
 


