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 Classic Flavored Special Extra 

BNO Mojito 

6 fresh mint leaves 
fresh sliced lime 

1 tbsp. sugar 
Muddle 

5 ct. Bacardi Limon 
Fill w/ Club Soda 

Splash 7 
Shake and pour 

6 fresh mint leaves 
fresh sliced lime 

1 tbsp. sugar 
Muddle 

5 ct. Bacardi Razz or any other 
fruity flavor 

Fill w/ Club Soda 
Splash 7 

Shake and pour 

6 fresh mint leaves 
fresh sliced lime 

1 tbsp. sugar 
Muddle 

4 ct. Absolut Pear 
1 ct. Raspberry liqueur 

Fill w/ Soda 
Splash 7 

Shake and pour 

 

Chocolate 
Bachelortini 

4 ct Vanilla Vodka 
4 ct White Chocolate Liqueur 
4 ct Dark Chocolate Liqueur 

Choc. Syrup rim 
 

4 ct. Vanilla Vodka 
5 ct. White Chocolate Liqueur 

3 ct. Banana liqueur 
Shake and strain into martini 

glass 
Cookie Crumb rim 

 

4 ct. Vanilla Vodka 
5 ct. White Chocolate Liqueur 
3 ct. Starbucks Coffee Liqueur 
Shake and strain into martini 

glass 
Cinnamon & Sugar Rim 

 

4 ct. Just Desserts Mint 
Chocolate Liqueur (sometimes 

hard to find) 
4 ct. White Chocolate Liqueur 

4 ct. Vanilla Vodka 
Shake and strain into martini 

glass 
Garnish w/ Chocolate Syrup 

BNO’s Pink 
Champagne 

Cocktail 
  

(Similar to a Kir Royale, but better) 
Champagne 

Pom juice or Pama pomegranate 
liqueur 
Splash 7 

Garnish w/ pomegranate seeds 
in bottom of flute 

 

Honeymoon 
Hurricane 

3 ct. White Rum (Bacardi) 
3 ct. Dark Rum (Meyer's) 
3 ct. Spiced Rum (Captain) 

Orange or Pineapple Fruit Juice 
2 ct. Grenadine 

Build in glass, shake and pour 
Fresh Pineapple Wedge and 

cherry garnish 
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