
INGREDIENTS
1¼ oz Tequila Don Julio Reposado
½ oz fresh lime juice
2 oz fresh grapefruit juice
8 muddled mint leaves
½ oz simple syrup
½ oz sparkling wine

PREPARATION
Combine ingredients in a shaker and 
muddle gently. Add ice, shake lightly. 
Double strain into a salt-rimmed collins 
glass with ice. Top with sparkling wine 
and stir. Garnish with fresh mint sprigs. 

PICTURE PERFECT PALOMA

INGREDIENTS
11⁄3 oz Tequila Don Julio Añejo
¼ oz dry oloroso sherry
¼ oz barrel aged, truffled maple syrup 
(cut 3:1 syrup:water)
3 dashes truffle bitters

PREPARATION
Combine ingredients over ice in a mixing 
glass and stir well. Strain over large ice 
cube in a rocks glass. Garnish with fresh 
rosemary sprig. 

OLD HOLLYWOOD FASHIONED

LIMELIGHT MARGARITA

INGREDIENTS
1¼ oz Tequila Don Julio Blanco
½ oz elderflower liqueur
5 dash honeysuckle vinegar
¾ fresh lime juice
¼ oz simple syrup

PREPARATION
Combine ingredients in a shaker with 
ice. Shake well and pour into a chilled 
coup glass. Mist with orange flower 
water and garnish with edible flowers. 

Globally acclaimed mixologist Charles Joly crafted this specialty 
drinks experience worthy of Hollywood’s biggest night. Now, you 

can sip like the stars with these signature cocktails that will be 
served at the Academy of Motion Picture Arts and Sciences’ 

Governors Ball. 
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INGREDIENTS
1½ oz Tequila Don Julio 1942
On a small Bamboo Demitasse Spoon: 
Small dab of chocolate ganache
Thinly sliced mushrooms poached in 
oloroso sherry
Caviar

PREPARATION
Pour Tequila Don Julio 1942 into a refined 
tasting glass. Layer chocolate ganache, 
sherry-poached mushrooms and top with 
caviar onto a small bamboo demitasse 
spoon to serve alongside drink. 

THE CLASS ACT

INGREDIENTS
1 oz Seedlip Grove 42
1 oz Seedlip Garden 108
1 oz fresh lime
¾ oz simple syrup
¼ oz elderflower & rose syrup
Orange flower mist

PREPARATION
Combine ingredients into a Boston 
shaker with ice. Shake well and strain 
into a chilled coupe glass. Mist with 
orange flower water and garnish with 
edible flowers. 

SPOTLIGHT SPRITZ
(NON-ALCOHOLIC)


