
The Marie Curie Martini

Ingredients
•	 1 oz. midori
•	 1 oz. vodka
•	 1 oz. lemon juice or lemonade
•	 1/4-1/2 oz. simple syrup to taste
•	 Maraschino Cherries for garnish

Instructions
Add all ingredients to a martini shaker filled with 
ice. Shake and strain into glass. Add a cherry for 
garnish.

Rosé the Riveter

Ingredients
•	 1 ½ oz. gin
•	 ½ oz. pomegranate liqueur
•	 ¼ oz. honey syrup*
•	 3 oz. dry rosé
•	 Lime wheel for garnish

Instructions
Shake with ice and strain into tall glass filled with 
cracked ice. Garnish with lime wheel and straw.

*Honey syrup - Mix equal parts honey and water 
for a simple syrup. Do not heat up. Let dissolve 
naturally.

The Susan B. Anthony

Ingredients
•	 4-5 slices of cucumber
•	 1 oz. honey syrup* (see above)
•	 1.5 oz. mango puree
•	 1 oz. gin
•	 1.5 oz. fresh lime juice
•	 1.5 oz. ginger beer
•	 Ice

Instructions
Muddle cucumber and honey syrup in the bottom 
of a cocktail shaker. Add the mango puree and lime 
juice and shake with ice vigorously. Strain into a 
copper mug. Top with ginger beer and stir.

The Madame Cliquot

Ingredients
•	 Choose your own wine or 

champagne

The Bertha Honore Palmer

Ingredients
•	 ¾ oz. lime juice
•	 1 oz. Chambord
•	 1 ½ oz. white rum
•	 ¼ oz. grenadine
•	 1-2 oz. champagne
•	 Orange peel, raspberries and mint for garnish

Instructions
Shake lime juice, Chambord, rum, and grenadine 
over ice in a cocktail shaker. Strain into a fancy 
glass over champagne. Garnish with mint sprig, 
orange peel rose, and raspberry.

Instructions
Pour yourself a glass of wine or bubbly in honor 
of the first woman to run a champagne house.

You’re a part of Women Build 
history now, so let’s celebrate!



The Marie Curie Martini

Ingredients
•	 2 oz. apple juice
•	 2 oz. sparkling water
•	 1/2 oz. simple syrup
•	 1 tbsp. lemon juice
•	 1 green apple
•	 Ice

Instructions
Combine all the ingredients except green apples in 
a cocktail shaker, shake well and strain a fine-mesh 
the liquid into the martini glass. Garnish it with 
green apple slice (do not add ice).

Rosé the Riveter

Ingredients
•	 1 ½ oz. apple juice
•	 ½ oz. cranberry juice
•	 ¼ oz. honey syrup*
•	 3 oz. sparkling rosé
•	 Lime wheel for garnish

Instructions
Shake with ice and strain into tall glass filled with 
cracked ice. Garnish with lime wheel and straw.

*Honey syrup - Mix equal parts honey and water 
for a simple syrup. Do not heat up. Let dissolve 
naturally.

The Susan B. Anthony

Ingredients
•	 4-5 slices of cucumber
•	 1 oz. honey syrup* (see above)
•	 1.5 oz. mango puree
•	 1.5 oz. fresh lime juice
•	 1.5 oz. ginger beer
•	 Ice

Instructions
Muddle cucumber and honey syrup in the bottom 
of a cocktail shaker. Add the mango puree and lime 
juice and shake with ice vigorously. Strain into a 
copper mug. Top with ginger beer and stir.

The Madame Cliquot

Ingredients
•	 Choose your own sparkling wine

The Bertha Honore Palmer

Ingredients
•	 Handful of raspberries
•	 ¾ oz. lime juice 
•	 1 ½ oz. apple or white grape juice
•	 ¼ oz. grenadine
•	 1-2 oz. sparkling wine
•	 Orange peel, raspberries and mint for garnish

Instructions
Muddle raspberries in bottom of shaker. Shake 
lime juice, apple or white grape juice, and 
grenadine over ice in a cocktail shaker. Strain into 
a fancy glass over sparkling wine. Garnish with 
mint sprig, orange peel rose, and/or raspberries.

Instructions
Pour yourself a glass of bubbly in honor of the 
first woman to run a champagne house.

You’re a part of Women Build 
history now, so let’s celebrate!


