Game-Day Cocktails
Bakon Mary

FireFly First Down

1½ oz. Bakon Vodka
4 oz. tomato juice
1 dash each celery salt and
ground black pepper
2-4 dashes each Worcestershire
sauce and Tabasco
Celery stalk and pickled
vegetables

3 oz. Firefly Sweet Tea Vodka
1 oz. simple syrup
1 oz. sweet & sour mix
2 Tbsp. lime juice
Mint leaves

Rim a pint glass with salt and
fill with ice. Pour first five
ingredients into a shaker filled
with ice. Shake and strain into
glass. Garnish with celery
stalk and pickled vegetables, if
desired.

Calypso Coconut Crush
3 oz. Calypso Coconut Rum
1½ oz. orange juice
1½ oz. pineapple juice
Fill a highball glass with ice. Pour in Calypso
Coconut Rum, orange juice and pineapple juice
and stir. Garnish with an orange slice.

Add first four ingredients to shaker filled with ice.
Shake and strain into old fashioned glass filled
with ice. Garnish with mint.

Extra Point Cocktail
1½ oz. tequila
½ oz. peach schnapps
½ oz. crème de cassis
½ oz. lime juice
Lime peel
Place liquid ingredients
in cocktail shaker with ice
and shake. Strain into margarita
glass rimmed with salt.
Garnish with lime peel.

Calypso & Cream Touchdown

Platinum PLAY

2 oz. Calypso Spiced Rum
4 oz. cream soda

1½ oz. Platinum 7X vodka
3 oz. club soda
Lime wedge

Pour Calypso Spiced Rum over ice in a glass, add
cream soda and stir.

Combine in rocks glass over ice. Garnish with
lime wedge.

Fireball Field Goal

Quick Kick

2 oz. Fireball Cinnamon Whisky
2 oz. apple juice
1 oz. cranberry juice

1½ oz. Canadian whisky
4 oz. cola
Lemon wedge

Combine whisky and juices in a
glass over ice.

Fill a collins glass half way with ice. Pour the
ingredients into the glass, stir. Garnish with
lemon wedge.
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