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home a-z of christmas

new year’s  
eve cocktails

N
Not only do cocktails add a sense of 
excitement, but they can also lift the mood 
effortlessly. You can theme your drinks 
or choose ones that brighten and refresh 
– tequila and bubbles are ideal for a party.

To make sure New Year’s Eve runs 
smoothly, go for simple drinks that can be 
made in batches so you don’t miss out on 
the celebrations. A simple cocktail base 
that can be topped with fizz is essential. 

I like to get the party started with a 
lighter, zesty drink. This means people 
don’t have anything too boozy to begin 
with, and the citrus has an uplifting effect. 
A long drink also gives people time to chat 
and mingle while the drink unfolds. 

Fill your freezer with lots of ice ahead  
of time. Have a selection of glasses but err 
on the small side – flutes, wine glasses and 
hi-balls are good for parties. No one needs 
a gargantuan serving of anything. 

Fancy garnishes are fiddly to cut and 
can detract from the drink, but a fresh 
mint sprig (gently slapped to release the 
aromas), placed alongside some fresh 
berries and dusted with icing sugar, is 
simple yet elegant.

Finally, make sure you have plenty of 
bites and soft drinks to hand. You don’t 
want to be running out in the early hours! 
   
Ryan (aka Mr Lyan) runs London’s Dandelyan 
and White Lyan bars. He was named 
International Bartender of the Year 2015. His 
book Good Things to Drink with Mr Lyan and 
Friends is out now (Frances Lincoln, £20).

Award-winning bartender  
Ryan Chetiyawardana reveals 
the cocktails that will add  
sparkle to your celebrations 

S O U T H S I D E
(For the non-drinkers)

1 small cucumber 
8-10 mint leaves 
1 shot lime juice 

1 tbsp sugar syrup 
Splash of elderflower cordial 

or cloudy apple juice

Use a peeler to make a long, 

lengthways slice of cucumber, 

and wrap it around the inside 

of a hi-ball glass. Add the other 

ingredients, plus some cracked 

ice, to the glass and stir gently. 

Fill with more ice, then crown 

with soda. For an alcoholic 

version, add two shots of gin 
to the mix.  

P A L O M A
(To get the party started)

1 pinch pink Himalayan salt 
1 tbsp lime juice 

1 tbsp pink grapefruit juice 
1 tbsp sugar syrup 

2 shots blanco tequila

Add all ingredients to 
a shaker with cubed ice 
and short-shake. Double 

strain into an ice-filled 
hi-ball glass. Crown with a 
splash of soda and garnish 
with a slice of grapefruit. 

N Y  S N A P
(To toast midnight)

30ml Cognac 
2 tsp golden rum 

1 clove 
2 shots pineapple juice 

1 tbsp sugar syrup 
2 tsp lemon juice 

2 tsp red wine (claret) 
2 dashes Angostura bitters

Add the first six ingredients  

to a shaker with ice and shake, 

then double strain into a flute. 

Mix the wine and bitters in a 

small jug and pour slowly over 

the back of a teaspoon into  

the flute, so the mixture floats 
on top of the drink.


