


BLACK PINEAPPLE CO.
COCKTAILS M

GOURMET
Create your own cocktail menu.

Price is inclusive of equipment and exclusive of GST.

Minimum quantities apply.

For a full proposal please contact events@urbangourmet.co.nz.

ON ARRIVAL $24
Peach and papaya mojito

White rum, house-made peach and papaya cordial, mint syrup

Italian rhubarb spritz

House-made rhubarb cordial, Rinomato Aperitivo, and stonefruit vermouth

Pink gin sling

House-made summer berry cordial, blackberry syrup, pink gin, and acids

Pornstar fizz

Vodka, passionfruit puree, house-made peach, ginger and honey cordial, vanilla with drops of pastis

AFTER DINNER $25

Cosmo

Citrus-infused vodka, lime and cranberry cordial blend, dry curacao, acids, sweet vermouth, and a dash of orange citrate

Mango chilli margarita

Chilli-spiced 100% agave destilado, acidified house-made mango cordial, and puree

Espresso martini

Premium vodka balanced beautifully with cold brew coffee and coffee liqueur

Chocolate orange negroni

Rich deep twist on the classic Negroni, designed to appeal to hardcore bitter fans and newbies alike

NON-ALCOHOLIC $23

Pineapple passionfruit margarita

Non-alcoholic tropical explosion using Lyre’s Agave Blanco and house-made pineapple mango cordial

Amarett-no sour

Lyre’s Amaretti, apple and coriander infusion, house-made lemon, honey and ginger syrup with acids
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SPIRITS M

GOURMET
All our spirits are served with a mixer, we do not offer shots or on-the-rocks servings.
VODKA GLASS
Absolut $14
Grey Goose $17
GIN GLASS
Bombay Sapphire $14
Hendricks Premium $17
RUM GLASS
Bacardi $14
Mount Gay Eclipse $14
Appleton Estate $17
BOURBON GLASS
Jim Beam $14
Makers Mark $17
WHISKEY GLASS
Jack Daniel’s Tennessee $14
Johnnie Walker Black Label $17
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