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What’s Your Non-Alcoholic Drinks Style? 

 

 

 Iced tea and lemonade evoke the charm of the south. A fruity punch with frothy 

sorbet on top say playful party. Virgin daiquiris provide an island celebration without the 

hangover. Pitchers of ice water with lemon say natural and pristine refreshment. A root 

beer float is a fun throwback to childhood and perhaps a great addition to a dessert hour. 

Try the health-conscious creativity of the new breed of grown up soft drinks, like GuS’s 

Dry Meyer Lemon, Dry Cranberry Lime, Star Ruby Grapefruit, Dry Valencia Orange, 

and Dry Crimson Grape sodas for their freshness, their palate-pleasing kick of fizz and a 

designer feel to the soft drink menu. Non-Alcoholic Drinks 
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hangover. Pitchers of ice water with lemon say natural and pristine refreshment. A root 

beer float is a fun throwback to childhood and perhaps a great addition to a dessert hour. 

Try the health-conscious creativity of the new breed of grown up soft drinks, like GuS’s 

Dry Meyer Lemon, Dry Cranberry Lime, Star Ruby Grapefruit, Dry Valencia Orange, 

and Dry Crimson Grape (www.drinkgus.com) sodas for their freshness, their palate-

pleasing kick of fizz and a designer feel to the soft drink menu. At Fizzy Lizzy 

(www.fizzylizzy.com), we’ve seen sparkling juices that provide tropical flavors from 

Ecuador with an extra blast of Vitamin C – their line consists of passionfruit, raspberry 

lemon, grape, grapefruit, apple, pineapple, and cranberry. When the bar manager has 

these healthy yet party-friendly non-alcoholic choices on the menu, it still says designer 

tastes and still reflects your style. You’re not a traditional cola couple – you prefer to 

surprise the taste buds of your guests with the healthy drinks you love. 

 For additional styles in soft drinks, think about ginger beer, cream soda, grape 

soda, orange soda, jasmine iced tea, white iced tea, and fruit juice spritzers with dashes of 

flavored seltzer water. Water with cucumbers evokes a spa-lover’s healthy indulgence, as 

does pomegranate juice,  Your style, then, is refreshing and your focus is not on getting 

your guests drunk but rather giving them a taste of your favorite beverages. Your drink 

might be retro like the Crème Soda or root beer, or it might be styled to your life 

philosophies like that green tea iced tea. 

 A recent wedding couple surprised their guests with a chocolate milk bar, paired 

with a hot chocolate bar. They love the childhood comfort drinks, and they love winter 

sports. So for their drink menu, they combined the two to reflect their passion for 

chocolate and some gourmet combinations like a hot white chocolate. 
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