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Alcoholic Beverage Alternatives  
for Alcohol-Free Events and Sober 

Drivers



This booklet was designed to provide college-aged students non-
alcoholic “mocktails” to enjoy. These alternative drinks can be 
enjoyed whether you are having an alcohol-free party or you are the 
sober designated driver for some friends and want to enjoy a fun 
drink. 

Even with non-alcoholic mocktails, be aware of drink tampering and 
always make/prepare your own drink and never leave it unattended.  

The following drink recipes are from:  
hgtv.com | eatingwell.com | allrecipes.com 



WHAT ARE “MOCKTAILS”

A mocktail can be a good alternative drink option at parties. 
Mocktails are non-alcoholic drinks consisting of mixtures of other 
fruit juices or carbonated beverages. If you serve mocktails, make 
sure that it is clear to attendees which drinks include alcohol and 
which ones do not.  
 
Many mixed drinks mask the flavor of alcohol and create a sweet 
mixture that could be extremely dangerous for you and the person 
drinking unknowingly. One idea is to have a party where all you 
serve are mocktails, but make it clear to guests not to add alcohol.



1/4 ruby or pink grapefruit, cut into small chunks and seeds 
removed

2 tbs. agave syrup or honey
12 fresh mint leaves, roughly torn

1/2 cup pink grapefruit soda or flavored mineral water, plus more 
as needed

mint sprigs, for garnish 

Put the grapefruit pieces, agave and mint in a cocktail shaker. 
Using a muddler, smash the fruit until the juice is released. Add one 
cup small ice cubes to the shaker with the half cup soda; attach the 
lid and shake vigorously until combined. Divide between two rocks 
glasses, add more ice if desired, and top off with additional soda. 

Stir, garnish with mint sprigs and serve.

GRAPEFRUIT MOJITO

directions

ingredients



Put the cucumber and salt in a food processor and puree until smooth. 
Transfer to a fine mesh strainer set over a pitcher and let stand until all 

the liquid has drained; discard solids and keep the juice.
In a pitcher, stir the vegetable and lemon juices, horseradish, 

Worcestershire, celery salt, hot sauce and black pepper together until 
well combined.

To serve, put a celery stalk in a glass and fill it with ice. Fill the bottom 
third with the tomato juice mixture; pour an equal amount of carrot 

juice slowly into the glass to create layers. Fill the top of the glass with 
cucumber juice. Garnish the glass with a cucumber slice,  

mix the layers and enjoy.

BLOODY MARY

1 cucumber, washed and cut 
into chunks (with peel)

pinch salt
2 cups vegetable juice

2 tbs. fresh lemon juice, about 
1/2 a lemon

1 tbs. horseradish
1 tbs. Worcestershire sauce

1 tsp. celery salt
2-3 dashes hot sauce, or to 

taste
freshly ground black pepper, 

to taste
1 cup carrot juice

celery sticks and cucumber 
slices for garnish

directions

ingredients



1-1/4 cups water
1/4 cup honey

6 hibiscus tea bags (recommended: Red Zinger)
juice of 1 lime

1/2 cup coconut water
1-2 cups diet lemon-lime soda, chilled 

Put the water and honey in a small saucepan and bring to a boil. 
Stir to dissolve the honey; remove from the heat and add the tea 
bags. Steep the tea for four minutes; remove the tea bags and let 

the mixture cool completely.
Pour the tea mixture into a cocktail shaker and add one cup of ice. 
Pour in the coconut water and lime juice, put the lid on and shake 

vigorously until well chilled. Strain into four chilled martini glasses, 
top each glass off with lemon-lime soda and serve immediately.

VIRGIN HIBISCUS COSMOPOLITAN

directions

ingredients



2 cups frozen raspberries
1/2 cup honey

1/2 cup freshly squeezed lemon juice
1/2 cup water

2 bottles ginger beer
fresh raspberries or lemon wedges for garnish, optional 

Put the raspberries, honey, lemon juice and water into a saucepan 
and bring to a boil over medium-high heat. Reduce the heat to a 

gentle simmer and cook until the fruit has completely broken down, 
about five minutes. Remove from heat and let stand until cool. 

Pour the mixture into a fine mesh strainer set over a pitcher. Press 
the fruit solids with a rubber spatula to remove as much liquid as 

possible. Discard the fruit pulp.
To serve, fill a Collins glass with ice and pour three tablespoons of 

the raspberry syrup into the glass. Fill with ginger beer, stir, garnish 
with raspberries or a lemon wedge and serve immediately.

SPICY RASPBERRY LEMON COOLER 

directions

ingredients



Tip: Make it ahead; freeze the mixture in ice cube trays, then re-blend when 
your party guests arrive. 

One 12-oz. bag frozen mango chunks
1/2 cup cream of coconut

1/2 cup coconut milk, plus more if needed
juice of 2 limes

lime and mango slices, for garnish, optional 

Put the mango, cream of coconut, coconut milk and lime juice in 
the blender and puree until silky smooth. Add additional coconut 

milk, a tablespoon at a time, if needed to get the mixture moving in 
the blender.

Pour into two hurricane glasses, garnish with mango and lime 
slices; serve immediately.

FROZEN MANGO MOCK-O-LADA

directions

ingredients



1/3 cup pomegranate juice
1/2 cup all-natural blueberry jam

1 bottle non-alcoholic champagne or sparkling cider, chilled
Fresh blueberries for garnish, optional 

Heat the pomegranate juice in a small saucepan until hot but 
not boiling. Add the jam and whisk until smooth. Remove from 

heat and transfer to a fine mesh strainer set over a pitcher. 
Using a rubber spatula or spoon, press the mixture to extract the 
liquid, leaving any solids or seeds behind; let syrup stand until 

completely cooled. Refrigerate until ready to use.
To serve, pour two to three teaspoons of the syrup into 

champagne flutes and top with champagne or sparkling cider. 
Float a few blueberries in each drink for garnish, if desired. Serve 

imediately.

POM BERRY BELLINI

directions

ingredients



In a small bowl, stir the sugar and cocoa powder together until 
well combined. Remove two tablespoons of the mixture and pour 

it onto a small plate; reserve. Put the remaining sugar mixture, 
cinnamon and water in a small saucepan; bring to a simmer over 
medium-high heat and cook, whisking occasionally, until sugar 
is completely dissolved. Remove from heat and cool to room 

temperature.
Make a cut in the lemon wedge; run the cut lemon around the edges 
of four martini glasses and dredge the wet rims through the sugar 
to coat. Pour half the cooled syrup into a cocktail shaker. Add one 

cup ice cubes and one cup almond milk; shake vigorously until well 
chilled; strain evenly into two glasses. Repeat with the remaining 

syrup and almond milk. Serve immediately.

MEXICAN CHOCOLATE MOCKTINI

1/2 cup sugar
2 level tbs. natural cocoa powder

1/4 tsp. ground cinnamon

1 cup water
2 cups almond milk

lemon wedge

directions

ingredients



Put the cantaloupe pieces in the bowl of a food processor and 
puree until very smooth. Transfer to a fine mesh strainer set over a 

pitcher; let stand until liquid is drained and solids remain. 
In a small saucepan, bring the sugar, water and sliced ginger to a 
boil; reduce the heat to medium-low and simmer for five minutes. 

Remove from heat and let stand until completely cool. Remove the 
ginger pieces and discard.

Stir the cooled sugar syrup into the cantaloupe juice. Fill four 
8-ounce rocks glasses with ice; fill each glass half full with the 

cantaloupe syrup and top off with seltzer. 

GINGER & CANTALOUPE SPRITZER

1/2 cantaloupe, seeded, peeled 
and cut into large chunks

1/3 cup sugar
1/2 cup water

6-inch piece fresh ginger root, 
peeled and cut into thick coins

2 tbs. squeezed lime juice
seltzer water or club soda, for 

mixing
thin cantaloupe wedges and 
candied ginger pieces, for 

garnish, optional

directions

ingredients



Pour two cups of the grape juice into a pitcher. Fill the compartments 
of a 12-portion mini-muffin tin 3/4 of the way full and place in the 

freezer until frozen, about 2 hours. Meanwhile, cut each grape 
lengthwise into 8 even wedges. When the juice in the muffin tin has 

frozen, arrange one grape in a concentric circle, overlapping slightly, 
in each compartment, resembling a flower. Slowly fill each muffin 

cup to the rim with more grape juice without disturbing the pattern. 
Freeze until firm. Make several batches of the blossoming grape ice 

cubes and refresh them as they melt in the punch.
To make the punch, fill a large punch bowl with the white grape juice, 
then add the sparkling red grape juice and lemon seltzer. Remove the 

muffin tin from the freezer and let stand five minutes for the cubes 
to release from the pan. Carefully remove the frozen grape “flowers” 
from the muffin tin with a small spatula and float them in the punch. 

Serve immediately.

SPARKLING SUNSHINE PUNCH

half gal. white grape juice, chilled 
12 red seedless grapes

1 bottle (750 ml) sparkling red 

grape juice cocktail, chilled
1 liter lemon-flavored mineral 

water or seltzer, chilled

directions

ingredients



1/4 cup water
1/4 cup white sugar

1 tbs. chopped fresh mint leaves
2 cups crushed ice

1/2 cup prepared lemonade
fresh mint sprigs, for garnish 

In a small saucepan, combine the water, sugar and 1 tablespoon 
of chopped mint. Stir and bring to a boil. Cook until sugar has 

dissolved, then remove from heat and set aside to cool. After about 
an hour, strain out mint leaves.

Fill 2 cups or frozen goblets with crushed ice. Pour half the 
lemonade into each glass and top with a splash of the sugar syrup. 

Garnish each with a mint sprig and a straw. Serve on a silver 
platter.

MINT JULEP

directions

ingredients



2 very ripe bananas
1 cup diced fresh pineapple, plus 4 wedges for garnish

1 cup pineapple juice
1/2 cup “lite” coconut milk

3 cups of ice 

Puree bananas, diced pineapple, pineapple juice, coconut milk and 
ice in a blender. Divide among 4 glasses. Garnish with pineapple 

wedges. 

Refrigerate leftover coconut milk for up to 1 week or freeze for up 
to 2 months. It will appear separated when thawed; simply mix until 

smooth. 

VIRGIN BANANA PINA COLADA

directions

tips & notes

ingredients



THINGS TO CONCIDER
Choose to host an alcohol-free party, especially if most of the attendees or a large 
percentage of the guests will be under 21. Let guest know in the invitation that 
alcohol will not be served.

Never serve alcohol to minors. In Texas, you can provide alcohol to your own child 
as long as they remain in your visible presence. However, Texas has zero tolerance 
laws related to drinking and driving for those under 21. 

Offer plenty of non-alcoholic options including water, club soda, and carbonated 
beverages.

Don’t encourage any sort of drinking game that inspires competition to see who can 
drink the most alcohol or who can drink alcohol the fastest. Have other activities 
available that do not promote excessive consumption. 

Have volunteers available who will not be consuming alcohol to take guests home if 
needed.
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