
T asty drinks are a major part of any 
great sports gathering, but hosts need 
an opportunity to enjoy the game, too. 
Instead of allowing bartending duty to 
become a personal foul, simply arrange 
your libations for self-service. 

“I refer to Martha Stewart’s cooking 
method; she has all her ingredients in 

place and ready to go. You can just dump them into a bowl.” says 
Derek Behning, owner of Mobile Cocktails ATL, who recommends 
preparing a specialty cocktail ahead of time in big batches or in a 
few manageable components.

For added flair, Behning suggests signature drinks for each 
team, allowing supporters to toast whenever their squad scores. 

Atlanta mixologist Jiana Nowell suggests using 8-ounce or 
smaller cups to cut down on waste since there’s a natural inclina-
tion to want to fill up a glass. Plus, she says, partygoers often lose 
track of their drinks and opt to pour another. 

Best of all, there is no need for you to stand behind a table or 
the bar to serve guests during the big game. Give them a few win-
ning options, then find a place on the couch with your own cup of 
a special libation.
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Team Spirit
SCORE BIG AT YOUR SUPER BOWL PARTY WITH 
THESE FUSS-FREE SELF-SERVE COCKTAILS  
B y  N I N A  H E M P H I L L  R E E D E R

L I V E       Drink

1|FIRST DOWN  
MARGARITAS

 SERVES 20–25
 
INGREDIENTS
750 milliliters 1800 Gold Tequila 
16 ounces fresh lemon juice
8 ounces agave nectar
8 ounces peach schnapps 
1 orange, cut in rounds and slit to 
middle 
DIRECTIONS
Combine first four ingredients in 
a pitcher. Serve from a pitcher 
or transfer to a drink dispenser. 
Fill 6- or 8-ounce glasses with 
ice. Pour in mixture, then garnish 
each with an orange round. 

2|“3RD AND LONG”  
ISLAND

 SERVES 15–20
 
INGREDIENTS
12 ounces Tanqueray gin
12 ounces Bacardi rum
12 ounces Tito’s Handmade 
vodka
12 ounces Jose Cuervo tequila
12 ounces triple sec
1 liter sour mix (or freshly 
squeezed lemon and lime juices)

2 liters Coca-Cola
1 lemon, cut into wedges 
DIRECTIONS
Mix first six ingredients in a 
pitcher. Serve from a pitcher or 
transfer to a drink dispenser. Fill 
8-ounce glasses or cups with ice; 
pour in mixture, topping each 
with 1-to-2 ounces of Coca-Cola, 
then garnish with lemon wedge. 

3|SUPER (PUNCH) BOWL
 SERVES 20–25

 
INGREDIENTS
1 ½ quarts hot black tea 
12 ounces frozen lemonade 
concentrate
8 ounces frozen orange juice 
concentrate
1 liter Svedka vodka
1 cup frozen strawberries (not in 
syrup), plus more to serve as ice
DIRECTIONS
In punch bowl, combine hot tea 
and frozen concentrates, stir-
ring until concentrates melt. Add 
vodka and strawberries. Use 
more frozen strawberries as ice, 
as desired. Serve in 8-ounce 
glasses or cups.

4|PLAY ACTION PUNCH
 SERVES 12–14

 
INGREDIENTS
24 ounces Captain Morgan 
spiced rum
12 ounces orange Curaçao 
liqueur 
24 ounces sour mix
1 orange, peeled, using a zester  
or paring knife to cut into spirals;
reserve and slice into wedges 
Fine sugar 
DIRECTIONS
Combine first three ingredients 
in a pitcher. Serve from pitcher  
or transfer to a punch bowl or 
drink dispenser. Rub the rims  
of highball glasses or 8-ounce 
cups with orange wedges,  
then dust with fine sugar. Pour 
mixture into glasses or cups 
filled with ice; garnish with  
spiraled orange peel.

  1. Founders All Day 
IPA (India Pale Ale)
“Founders is from one of 
the best microbrewer-
ies in the United States,” 
says Sharpton. “It’s light 
in alcohol, so you can 
drink it during the whole 
game.”

  3. Brooklyn Brewery 
Black Chocolate Stout
“A stout gives you notes 
from dark chocolate to 
coffee and molasses. 
This one is created by 
Garrett Oliver, a brother 
who is a world-renowned 
authority on beer.”—NHR

  2. Samuel Smith’s 
Organic Handcrafted 
Fruit Beers
“It’s my favorite out of 
England,” Sharpton of-
fers. “Everything’s or-
ganic, from fruit to barley, 
using old-school tech-
niques done by hand.”
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Play Action Punch

MASTER  BREWS
If you’re hosting a Super  
Bowl party, you’ll need to 
stock up on beer. But don’t just 
serve run-of-the-mill brands. 
Our brew guru, Ale Sharpton  
(AleSharpton.com), offers 
pleasers for every palate. 


