Jan 31st – 24 Hours at Daytona
Racing themed cocktails!
The RS
1.67 oz. Brandy
1.67 oz. Sambuca
1.67 oz. Southern Comfort
1.67 oz. After Shock (Red) or Fireball

1.67 oz.. Vodka
5.6 oz. Coke
1.67 oz. After Shock (Blue) or Curacao

Directions: Stir together the blue and red Aftershock, brandy, coke, Sambuca, Southern
Comfort and vodka into a pitcher over ice and serve.

KCRPCA does not
promote drinking and
driving. These recipes
are designed to be a
fun way to promote a
safe, virtual happy
hour. Please imbibe
responsibly.

The Boxster

Sidecar

2 parts Gin
1 part Cointreau
Tonic

½ oz. cognac
¾ oz. Cointreau
¾ oz. lemon juice

Directions: Pour over ice in a
rocks glass. Smooth,
perfectly balanced, and has a
kick!

Directions: Shake ingredients
with cracked ice, strain into a
chilled cocktail glass and strap on
your helmet. A classic!

Silver Mercedes
1 shot cold vodka
½ shot cranberry
Champagne floater
Directions: Stir vodka and
cranberry with ice in a highball
glass. Top with Champagne.

Credit to: Jim Cummings and https://www.motortrend.com/news/car-themed-cocktails/

Porsche
Pairings -

Porsche 911 // Old Fashioned

Porsche Macan // Sazerac

Porsche 718 // Jean Harlow
sugar cube (or 1 bar spoon simple syrup)
2 dashes Angostura bitter
2 ounces rye or bourbon
Orange twist
2 ounces rum (light)
2 ounces vermouth (sweet)
Garnish: lemon peel
Directions: Pour the
ingredients into a cocktail
shaker with ice cubes.
Shake well. Strain into a
chilled cocktail glass. Garnish
with the lemon peel.

Directions: Muddle the sugar cube and
bitters with one bar spoon of water at the
bottom of a chilled rocks glass. (If using
simple syrup, combine bitters and one
bar spoon of syrup.) Add rye or bourbon.
Stir.
Add one large ice cube, or three or four
smaller cubes. Stir until chilled and
properly diluted, about 30 seconds. Slip
orange twist on the side of the cube.

KCRPCA does not promote drinking and driving. These recipes are designed to be
a fun way to promote a safe, virtual happy hour. Please imbibe responsibly.

Absinthe, to rinse
1 sugar cube
1/2 teaspoon cold water
3 dashes Peychaud’s bitters
2 dashes Angostura bitters
1 1/4 ounces rye whiskey
1 1/4 ounces cognac
Garnish: lemon peel
Directions: Rinse a chilled rocks glass with
absinthe, discarding any excess, and set
aside. In a mixing glass, muddle the sugar
cube, water and the Peychaud’s and
Angostura bitters. Add the rye and cognac,
fill the mixing glass with ice and stir until
well-chilled. Strain into the prepared glass.
Twist the lemon peel over the drink’s surface
to extract the peel’s oils, and then garnish
with the peel.

Credit to: https://www.prestigeimports.net/porsche-pairings/

Porsche Pairings -

Porsche Cayenne // Bloody Mary

Porsche Panamera // Paloma

Kosher salt
1 grapefruit wedge
¼ cup fresh grapefruit juice
1 tablespoon fresh lime juice
1 teaspoon sugar
¼ cup mescal or tequila
¼ cup club soda
Directions: Pour some kosher salt on a plate. Rub half
of rim of a highball glass with grapefruit wedge; dip
rim of glass in salt. Combine grapefruit juice, lime
juice, and sugar in glass; stir until sugar is dissolved.
Stir in mescal, add ice, and top off with club soda.
Garnish with grapefruit wedge.
Credit to: https://www.prestigeimports.net/porsche-pairings/

Celery salt
1 lemon wedge
2 ounces vodka
2 teaspoons prepared horseradish
2 dashes Tabasco sauce
1 pinch ground black pepper
Garnish: parsley sprig
Garnish: lime wedge

1 lime wedge
4 ounces tomato juice
2 dashes Worcestershire sauce
1 pinch smoked paprika
Garnish: green olives
Garnish: celery stalk

Directions: Pour some celery salt onto a small plate. Rub the juicy side of the
lemon or lime wedge along the lip of a pint glass. Roll the outer edge of the
glass in celery salt until fully coated, then fill the glass with ice and set aside.
Squeeze the lemon and lime wedges into a shaker and drop them in. Add the
vodka, tomato juice, horseradish, Tabasco, Worcestershire, black pepper,
paprika, plus a pinch of celery salt along with ice and shake gently. Strain into
the prepared glass. Garnish with parsley sprig, 2 speared green olives, a lime
wedge and a celery stalk (optional).
KCRPCA does not promote drinking and driving. These recipes are designed to
be a fun way to promote a safe, virtual happy hour. Please imbibe responsibly.

Jan 31st – 24 Hours at Daytona
Racing themed cocktails!
Le Mans
1 oz. orange liqueur (Cointreau)
½ oz. vodka (Boyd and Blair Potato Vodka)
Club soda
1 slice lemon for garnish
Directions: Fill a highball glass with ice. Add
orange liqueur and vodka, then fill with club
soda. Garnish with a lemon slice.

Dodge Special
½ oz. gin (Bombay Sapphire)
1 ½ oz. orange liqueur (Cointreau)
½ oz. grape juice
Directions: Shake with ice. Strain
into cocktail glass.

The Mercedes

Ferrari

The Rolls-Royce

1 ½ oz. Fernet-Branca
1 ½ oz. Campari

2 oz. gin
½ oz. dry vermouth
Bénédictine (to rinse the
chilled coupe)

Directions: Combine in a
mixing glass with ice, stir for
at least 20 seconds, and
pour into a chilled glass.

Directions: Shake with ice,
swirl chilled martini glass
with Bénédictine, pour.
Credit to: https://www.motortrend.com/news/car-themed-cocktails/

1 ounce Broker's Gin
¾ ounce St. George Spiced Pear
Liqueur
¼ ounce St-Germain
Elderflower Liqueur
1 ounce grapefruit juice
¾ ounce lemon juice
½ ounce Saigon cinnamon syrup
Soda water
Grapefruit peel, for garnish
KCRPCA does not
promote drinking and
Directions: Pretty much just
driving. These recipes
pour all of the liquid ingredients
are designed to be a
in, squeeze in some lemon, and fun way to promote a
stab it with a grapefruit peel.
safe, virtual happy
hour. Please imbibe
responsibly.

