
H A L L I E ’SF A V O R I T EIced matcha latte with 
lavender and honey

T I N S L E Y ’SF A V O R I T EFrench vanilla latte 
with extra cinnamon

S P E C I A LT YD R I N K S

E S P R E S S O

M A T C H A

B L AC K  T E A

FRENCH VANILL A

CL ASSIC HA ZELNUT

BOURBON CARAMEL

BUT TER PECAN

LOCAL HONE Y

CHOCOL ATE SAUCE

CARAMEL SAUCE

CINNAMON

F L AV O R S

A D D - O N S

A custom menu is included for every event. You choose up
to four flavors and two specialty drinks. The flavor options

and specialty drinks are found on the next page.



F L AV O R S

FRENCH VANILLA*
CLASSIC HAZELNUT*
BOURBON CARAMEL*
MOCHA*
MACADAMIA NUT
BUTTER PECAN
PASSION FRUIT
BLACKBERRY

STRAWBERRY
PISTACHIO
POMEGRANATE
LAVENDER
CUPCAKE
DIAMOND
COCONUT
GINGERBREAD

*AVAILABLE IN SUGAR-FREE

S P E C I A LT Y  D R I N K  E X A M P L E S

BROWN SUGAR CIN.
TOASTED MARSH.
WHITE CHOCOLATE
PUMPKIN SPICE
ALMOND
IRISH CREAM
LEMON
ELDERFLOWER

IRISH CREAM PISTACHIO
Pistachio, irish cream, whole milk, 
condensed milk, espresso

WHITE LAVENDER MATCHA
White chocolate, lavender, whole 
milk, stevia, matcha

COCONUT CARAMEL
Coconut creme, caramel, caramel 
drizzle, coconut milk, espresso

DIAMOND POMEGRANATE TEA
Diamond flavor, pomegranate, 
agave, black tea

BROWN SUGAR CINNAMON
Brown sugar cinnamon, french 
vanilla, oat milk, espresso

STRAWBERRY CUPCAKE
Strawberry puree, cupcake, whole 
milk, matcha

We want to hear from you! What drink (coffee or not) makes you 
happy? What’s your go to coffee shop order? If it’s a similar recipe 

to our examples, we’ll make it happen!


