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PROFITABILITY

about cocktails
Cocktails have become a growing interest for Bars & Restaurants.

While being extremely attractive to customers, cocktails can also be a lucrative 
product to offer. They are hugely popular for customers because they are a unique, 

artisan product that can be challenging to replicate at home.

We have completed an analysis and collated information in some of the most
popular cocktails on bartenders menus. A cocktail’s profitability means the lower the

pour cost = the higher the profit margin. Because of this, these cocktails yield a 
significant margin, making these extremely profitable drinks to offer.

Featured inside this flyer are a range of recipes & products to inspire bartenders to
create unique & profitable cocktails

Disclaimer: The information provided above has been calculated based
on estimates and are not indicative of cost for everyone.

PEARL 
DIVER

MAI 
TAI

CLOUD 
NINE

Average Cost $20.00

Pour Cost $6.00

Gross Margin $14.00

Average Cost $22.00

Pour Cost $5.50

Gross Margin $16.50

Average Cost $19.00

Pour Cost $3.80

Gross Margin $15.20

30%
25% 20%

70% 75% 85%

Gross Profit Cost Per Drink

2



1944 TRADER VIC ADAPTED VERSION

MAI TAI
Ingredients

• 45ml Plantation Xaymaca
• 15ml Dry Curacao
• 15ml Orgeat
• 30ml fresh lime
• 2 dashes Angostura Bitters
Garnish: 1/2 orange wheel, mint sprig, brandied cherry.

GL366 Libbey Tiki 
Rocks Glass 470ml

GL209 Libbey Beer 
Can Glass 473ml

CSU13 Tiki Tumbler 
Ceramic Long 
Tongue Warrior 510ml

CSU11 Tiki Tumbler 
Ceramic Barrel Mug 
560ml

CSU12 Tiki Tumbler 
Ceramic Menehune 
340ml

LIMITED 
EDITION

LIMITED 
EDITION

LIMITED 
EDITION
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• 20ml Plantation 3 Stars
• 20ml Plantation Barbados 5yr
• 20ml Plantation Stiggins’ Fancy Pineapple Rum
• 45ml Coco Lopez
• 20ml fresh lime
• 2 dash Peychaud’s Bitters
• 6 fresh pineapple chunks (1” of pineapple ring)

PIñA COLADa

GL53 Libbey 
Embassy Poco 
Grande Glass 392ml

GL80 Libbey Cocktail 
Squall Glass 444ml

CSU7 Tiki Mug 
Ceramic Toscano 
Lono 450ml

GL372 Libbey 
Bamboo HB Glass 
473ml

GL365 Libbey 
Pineapple Cooler 
485ml

Ingredients

LIMITED 
EDITION
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GAR12 Arcoroc Salto 
HB Glass 350ml

GM385 Luigi 
Bormioli Birra IPA 
540ml

1937 / 1950’S

Ingredients

PEARL
DIVEr

• 45ml Plantation Barbados 5yr
• 15ml Plantation Xaymaca
• 10ml Plantation O.F.T.D.
• 15ml fresh orange
• 15ml fresh lime
• 15ml Gardenia (honey-butter mix)
• 1 dash Ango bitters
• 1 tspn Falernum
(optional - this is from the 1937 recipe, omitted in 1950s)
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• 40ml White Rum
• 15ml Apricot Liqueur
• 15ml Orange Juice
• 15ml Lemon Juice
• 15ml Orgeat (Almond Syrup)
• 1 Pinch Sea Salt
• 20ml Egg White
Garnish: Crack Almonds, Edible Flower

GM407 
Pasabahce 
Timeless 
Coupe Saucer 
Glass 270ml

GL108 Libbey 
Spksy Coupe 
Glass 247ml

GR034 
RCR Opera 
Crystalline 
Champagne 
Coupe Glass 
240ml

GR070 
RCR Tattoo 
Crystalline 
Champagne 
Coupe Glass 
270ml

GM437 Ocean 
Connexion 
Coupe 215ml

GM191 
Pasabahce 
Bistro Cocktail 
Coupe Glass 
270ml

cloud 9
Ingredients

LIMITED 
EDITION

LIMITED 
EDITION
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GR029 RCR 
Timeless 
Crystalline 
Hi-Ball Tumbler 
440ml

GR026 RCR 
Etna Crystalline 
Hi-Ball Tumbler 
344ml

GM372 
Pasabahce 
Timeless Hiball 
Glass 450ml

GR071 
RCR Tattoo 
Crystalline 
Hi-Ball Tumbler 
370ml

GR004 RCR 
Invino HB 
Tumbler 480ml

radiant
gin

• 50ml Hendrick’s Gin
• 10ml Limoen
• 5ml St. Germain
• 1 dash rose water
• Top up with fevertree Tonic

Garnishes:
• 1 long slice cucumber
• 2 bay leaves
• 1 mint top
• 1 string of thyme

Ingredients

LIMITED 
EDITION
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bar kit essentials

HTK809 Zanzi Cocktail 
Set 14pc Stainless Steel 
In Bartender Roll

HTK811 Zanzi Cocktail 
Set 5pc Stainless Steel

HTK812 Zanzi Cocktail 
Set 5pc Rose Gold

HTK813 Zanzi Cocktail 
Set 5pc Gunmetal

HTK810 Zanzi Cocktail 
Set 11pc Stainless Steel 
In Bartender Bag

Cocktail Sets 
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HUB10 Pourer 
Chrome

HG38 Pourer 
Economy Black

HSU2 Jigger 
30/60ml

HK107 Jigger 
15ml or 30ml

HSU15 Bell 
Jigger 30/60ml

HTK814 Bell 
Jigger 30/60ml

HSG29 Jigger 
S/S 30/45ml

HSU3 Jigger 
30/60ml

HTK815 Jigger with 
Handle 20/40ml

HSG27 Jigger 
S/S 30/15ml

HD74 Jigger 
15/30ml

HTC18 Pourer 
Smoke/Red 
30ml

HUB11 Pourer 
Black

HSG50 Pourer 
Freeflow S/S

HTC21 Pourer 
Clear/Red 
30ml

HUB2 Proflow 
Copper

HSU13 Copper 
Freeflow Pourer

Jiggers 

Pourers 

LIMITED 
EDITION

LIMITED 
EDITION

LIMITED 
EDITION
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HSG53 
Hawthorn 
Strainer S/S 

HUB49 Uber 
StrainRay 
Strainer 200mm

HSU17 Barmaster 
Copper Conical 
Strainer

HSU9 Barmaster 
Conical Strainer

HSU16 Barmaster 
Copper Fan 
shape Strainer

HSG69 Cocktail 
Shaker Deluxe 
750ml

HSG52 Boston 
Shaker S/S 
Base Only

GL31 Libbey 
Mixing Glass 
Heat Trtd 474ml

HSU8 Barmaster 
Copper Boston 
& Toby Tin 
Shaker Set

HSU1 Barmaster 
Copper Boston 
Shaker 800ml

HK117 Boston 
and Toby Tin 
Stainless Set

HSG68 Cocktail 
Shaker Standard 
750ml Essentials

HK106 Moscow 
Mule Mug 
Stainless Steel 
415ml - Copper 

HK48 Julep 
Cup Brass Silver 
Medium 8 x 
10.5cm

HUB1 Uber 
Stainless Steel 
Toby Tin

AND MIXING GLASSES
Shakers

HSU18 Barmaster 
Julep Strainer

HSU10 Barmaster 
Copper Strainer

GR074 
RCR Tattoo 
Crystalline 
Mixing Glass 
650ml

GM404 
Pasabahce 
Timeless 
Cocktail Stirring 
Glass 725ml

AND MIXING GLASSES
Shakers

LIMITED 
EDITION

LIMITED 
EDITION

LIMITED 
EDITION

LIMITED 
EDITION

LIMITED 
EDITION

LIMITED 
EDITION
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HCH210 Scoop 
Aluminium 5oz 150ml

HSG72 Bar Spoon

HW7 Muddler Bar Black 
Plastic 215mm

HL24 Lime 
Squeezer GreenHSU7 Barmaster 

Citrus Squeezer

HJB2 Scoop 
Polycarb 180ml

HK3 Ice Scoop 
250mm

HSU11 Barmaster Ice Tong 
Stainless Steel 180mmL

HL29 Lemon 
Squeezer Yellow

HCH180 Muddling 
Stick Wooden Natural 
300mm

HUB44 Uber ProStirrer 
Stainless Steel 300mm

HUB17 Uber Spoon And 
Muddler 300mm

HSU12 Barmaster Copper 
Barspoon 280mm

HSU19 Barmaster 
Copper Muddler 210mm

TWEEZERS & TONGS
Squeezers, Scoops,

HSU14 Barmaster 
Bitters Bottle 50ml

STIRRERS & MUDDLERS
Spoons

LIMITED 
EDITION
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HUM291 Chopping 
Board 210 X 300Mm

HUM290 Chopping 
Board 145Mm X 235Mm

HL60 Waiter’s Friend 
S/S Curved

HD100 Wine 
Corkscrew 2 Stage

KDP55 Cutlery Pro 
Zester Black KDP56 Cutlery Pro 

Channel Knife Black

HL62 Bottle Opener 
Flat S/S

KDP1 Cutlery Pro 
Serrated Utility Knife 
10cm Black

KDP20 Cutlery Pro 
Paring Knife 8cm 
Black

CUTTING AND CHOPPING

BOTTLE OPENERS

BLENDERS & JUICERS
Mixers
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GM260 Bormioli 
Rocco Fido Jar 
750ml

GM261 Bormioli 
Rocco Fido Jar 
2 Litre

GM263 Bormioli 
Rocco Fido Jar 
4 Litre

GM264 Bormioli 
Rocco Fido Jar 
5 Litre

GM262 Bormioli 
Rocco Fido Jar 
3 Litre

GM265 Bormioli 
Rocco Fido Rubber 
Seal 6 Pack

ESM22 Delta Food 
Dehydrator

HSU5 Barmaster 
Silicone 4 Ice Sphere 
Moulds Tray

HSU6 Barmaster 
Square 4 Section Ice 
Mould

FOOD DEHYDRATOR

ICE MACHINES AND ICE CRUSHERS

Bormioli
Rocco

Professional
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Glasswashers
Since 1981 Starline glasswashers have been engineered 
specifically for New Zealand conditions and are supported 
nationwide by the best service network in the industry

Beware of inferior quality warewashing chemicals which 
may void your warranty. Southern Hospitality chemicals are 

fully approved by WASHTECH for use with all STARLINE 
machines.

PROTECT YOUR INVESTMENT

POLISH 
FREE 

SOLUTION!
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INSPIRATION
Glassware
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SOUTHERN HOSPITALITY LTD
Auckland    Whangarei    Hamilton    Tauranga    New Plymouth    Napier

  Wellington    Nelson    Christchurch    Queenstown    Dunedin    Invercargill

online@southernhospitality.co.nz    www.southernhospitality.co.nz
Freephone: 0800 503 335    Spare Parts: 0800 504 504
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