






BLENDED MOCHA
ESPRESSO MARTINI

INGREDIENTS
(2 servings)

16 oz cold brew ice cubes
4 1/2 oz vodka
1/2 cup almond milk
1/4 tsp peppermint extract
2 tbsp simple or maple syrup to
taste
1 1/2 tbsp cacao powder

By Deirdre Foley
Associate

Recipe from Ashley Paige on TikTok

https://www.murthalaw.com/people/deirdre-foley


CARAMEL APPLE
MIMOSAS

INGREDIENTS
(4 servings)

2 tbsp caramel sauce
2 tbsp cinnamon sugar
1 cup apple cider
8 oz caramel vodka
1 bottle Champagne
Apple slices for garnish

By Carrie Samperi
Director of Marketing

https://www.murthalaw.com/people/carrie-l-samperi


COCOA OLD
FASHIONED

INGREDIENTS
For the Chocolate-Infused Whiskey:

750 ml bottle rye whiskey
1/4 cup cacao nibs

For the Cocktail (1 serving):
2 brandied cherries, divided
1 orange slice cut in half
1/2 oz demerara syrup
3 dashes mole bitters
2 1/2 oz chocolate-infused rye
whiskey

By Nick Vitti
Partner

Recipe from The Spruce Eats

https://www.murthalaw.com/people/nicholas-vitti


FRENCH 75

INGREDIENTS
(1 serving)

1 oz gin
1/2 oz freshly squeezed lemon
juice
1/2 oz simple syrup
3 oz Champagne 
Lemon twist for garnish

By Andrew Wailgum
Partner

Recipe from Wholefully.com

https://www.murthalaw.com/people/andrew-wailgum


FROZEN ESPRESSO
PEPPERMINT
MARTINI

INGREDIENTS
(servings vary)

3 tbsp melted chocolate
2 tbsp crushed candy cane
Your choice of vodka to taste
Your choice of coffee liqueur (like
Bailey’s) to taste
Peppermint flavored coffee
creamer (like Nutpods) to taste
A few frozen espresso ice cubes

By Chelsey Lombardo
Senior Paralegal

Recipe by Cocktails Remixed

https://www.murthalaw.com/people/chelsey-l-lombardo


GINGERBREAD
MARTINI

INGREDIENTS
For the Ginger Syrup:

1/2 cup water
1/2 cup granulated sugar
3 tbsp chopped fresh ginger

For the Martini (1 serving): 
4 gingersnaps, divided
1 tbsp honey
1 1/2 oz Sambuca or vanilla vodka
1 oz Irish cream liqueur (such as
Bailey’s)
2 tbsp homemade Ginger Syrup
(recipe above) or store-bought
ginger syrup
2 tbsp half-and-half
Whipped cream

By Joe Szerejko
Associate

Recipe inspired by Southern Living

https://www.murthalaw.com/people/joseph-szerejko


POMEGRANATE
MOJITO
MOCKTAIL

INGREDIENTS
For the Pomegranate Ice Cubes
(optional):

3 tbsp pomegranate seeds
Water

For the Mocktail (3-4 servings):
1 bunch of mint
2 limes quartered plus slices for
garnish
2 cups pomegranate juice
1 cup lemonade

By Sara Bryant
Partner

https://www.murthalaw.com/people/sara-bryant


POMEGRANATE
SPRITZ

INGREDIENTS
(1-2 servings)

1 1/2 oz vodka
3 oz pomegranate juice
1/2 oz ginger juice
Champagne or sparkling wine
Honey or simple syrup (optional)
Pomegranate seeds (optional)
Ice

By Lindsey McComber
Associate

Recipe from Ashley Paige on TikTok

https://www.murthalaw.com/people/lindsey-m-mccomber


SAL’S WINTER
WARMER

INGREDIENTS
(1 serving)

1 1/2 oz vodka
1/4 oz amber maple syrup
2 oz freshly squeezed pink
grapefruit juice
1-2 sprigs rosemary
1 pinch of salt
1 slice grapefruit for garnish

By Salvatore Gangemi
Partner

https://www.murthalaw.com/people/salvatore-gangemi


SRI LANKAN
ICED COFFEE

INGREDIENTS
(12 servings)

Ground coffee
Water
14 oz sweetened condensed milk
1 tsp almond extract
Splash of brandy (optional)
Ice

By Andy Corea
Managing Partner

Recipe by Andy’s Grandmother

https://www.murthalaw.com/people/andy-corea


SUGAR COOKIE
MARTINI

INGREDIENTS
(1 serving)

Vanilla frosting and sprinkles for
rimming the glass
1 1/2 oz vanilla vodka
1 oz amaretto
1 1/2 oz Irish cream
2 oz whole milk
1 tsp powdered sugar

By Michelle Doran
Chief Operating Officer

Recipe from Wholefully.com

https://www.murthalaw.com/people/michelle-doran


THE GRINCH-TINI

INGREDIENTS
(1-2 servings)

2 oz Midori
2 oz vodka
2 oz lemon juice
1 oz simple syrup or honey
Raspberries or Maraschino
cherries for garnish

By Olivia Pepe
Human Resources Manager



WASSAIL

INGREDIENTS
(8-10 servings)

8 cups apple cider
2 cups orange juice
1/2 cup lemon juice
1/4 tsp ground ginger, plus more
for garnish
1/4 tsp nutmeg, plus more for
garnish
12 whole cloves
4 whole cinnamon sticks
Brandy or cognac (optional)
Apple slices or orange wheels for
garnish

By Danielle Sovereign
Marketing Specialist

Recipe from The Food Network




