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Summer in a Glass​
Lemonade Cocktails, Gracious Hosting & the Art of Living Well​
​
Summer entertaining is not just about what we serve; it is about how we make people feel. A beautiful lemonade cocktail, 
thoughtfully prepared and presented, becomes part of the atmosphere, the memory, and the hospitality of the home. 
Recipes and hosting guidance are drawn from the prepared lemonade cocktail content.​
​
Great hosting is design in motion. It blends planning, beauty, comfort, service, and personal expression. A summer drink 
station should feel as considered as a room: layered, balanced, welcoming, and easy to enjoy. 

 

The Foundation: Fresh Lemonade, Balance & the First Gesture of Hospitality 

Every great summer gathering begins with a foundation. In interiors, that might be the floor plan, the lighting, or the main 
gathering space. In summer entertaining, it may be something as simple and timeless as a great pitcher of fresh lemonade. 

●​ Lemonade is the perfect summer base: bright, nostalgic, refreshing, and endlessly adaptable 
●​ Balance is important: tart, sweet, cold, sparkling, herbal, or fruit-forward 
●​ A pinch of salt makes lemonade taste more finished 
●​ A great base cocktail makes the host feel more prepared and the guest feel more cared for 
●​ Design Coach principle: Preparation is hospitality. 

​
​
Fresh Lemonade Base | Makes about 6 cups 

Ingredients 

●​ 1 cup fresh lemon juice 
●​ ¾ cup simple syrup 
●​ 4 cups cold water 
●​ Pinch of salt 
●​ Lemon wheels, for serving 

Method​
Stir together the lemon juice, simple syrup, cold water, and a small pinch of salt. Chill until ready to use. Adjust sweetness 
with more simple syrup or brightness with more lemon juice. 
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Elderflower Vodka Lemonade Spritz | Elegant, floral, and easy to batch 

Ingredients 

●​ 1½ oz vodka 
●​ ¾ oz elderflower liqueur 
●​ 3 oz fresh lemonade 
●​ 2 oz club soda or sparkling water 
●​ Mint sprig 
●​ Lemon wheel 

Method​
Fill a wine glass or highball with ice. Add vodka, elderflower liqueur, and lemonade. Stir gently. Top with club soda. 
Garnish with mint and lemon.​
​

​
​
Cucumber Mint Sparkling Lemonade — Zero-Proof | Fresh, polished, and inclusive 

Ingredients 

●​ 4 oz fresh lemonade 
●​ 3 cucumber slices 
●​ 4 mint leaves 
●​ 2 oz sparkling water 
●​ ½ oz elderflower syrup or simple syrup, optional 
●​ Lemon wheel 
●​ Cucumber ribbon 

Method​
Muddle cucumber and mint in a glass. Add lemonade and ice. Stir. Top with sparkling water. Garnish with lemon and 
cucumber.​
​

 

A beautiful summer drink does not have to be complicated. It needs to be balanced, chilled, prepared with care, and served 
in a way that makes guests feel welcome. 
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The Signature Summer Cocktail: Matching the Drink to the Mood 

A signature cocktail is more than a beverage. It sets the tone. It tells your guests, “We thought about this moment.” 

●​ Choose one or two cocktails instead of trying to offer everything. 
●​ Match the cocktail to the occasion: 

○​ Light and floral for brunch. 
○​ Bourbon and berries for sunset. 
○​ Rosé and strawberries for poolside. 
○​ Gin, cucumber, and mint for a polished lunch. 

●​ The cocktail should support the setting, the food, the season, and the host’s personality. 
●​ Design Coach principle: A signature drink is like a signature room—it should feel personal, not 

generic. 

​
​
Strawberry Rosé Lemonade | Pretty, light, and perfect for brunch or poolside entertaining 

Ingredients 

●​ 3 oz chilled rosé 
●​ 1 oz vodka or gin 
●​ 2 oz fresh lemonade 
●​ 1 oz strawberry purée or muddled strawberries 
●​ 1 oz sparkling water 
●​ Strawberry slice 
●​ Lemon wheel 
●​ Mint, optional 

Method​
Add strawberry purée, vodka or gin, and lemonade to a wine glass with ice. Stir. Add rosé and top with sparkling water. 
Garnish with strawberry, lemon, and mint. 

Pitcher Version 

●​ 1 bottle rosé 
●​ 1 cup vodka or gin 
●​ 2 cups fresh lemonade 
●​ 1 cup strawberry purée 
●​ 1–2 cups sparkling water, added just before serving 
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Blueberry Basil Bourbon Lemonade | A little Southern, a little sophisticated 

Ingredients 

●​ 2 oz bourbon 
●​ 4–6 fresh blueberries 
●​ 2 basil leaves 
●​ 3½ oz fresh lemonade 
●​ ½ oz simple syrup, optional 
●​ Splash of club soda 
●​ Lemon wheel or basil sprig 

Method​
Muddle blueberries and basil in a shaker. Add bourbon, lemonade, and ice. Shake well. Strain over fresh ice. Top with a 
splash of club soda. Garnish with basil and lemon. 

​
​
Cucumber Mint Gin Lemonade | Clean, spa-like, and perfect for a summer lunch 

Ingredients 

●​ 2 oz gin 
●​ 3 oz fresh lemonade 
●​ 3 cucumber slices 
●​ 4 mint leaves 
●​ ½ oz simple syrup, optional 
●​ 1–2 oz tonic or club soda 
●​ Cucumber ribbon 
●​ Mint sprig 

Method​
Muddle cucumber and mint in a shaker. Add gin, lemonade, simple syrup if desired, and ice. Shake well. Strain over fresh 
ice. Top with tonic or club soda. Garnish with cucumber and mint. 

 

The best signature drinks feel connected to the occasion. They are not random; they are part of the design of the experience. 
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Summer Flavor Stories: Fruit, Herbs, Spice & a Sense of Place 

Summer drinks should taste like the season. They should feel like sunshine, garden herbs, lake air, porch dinners, poolside 
afternoons, and long evenings outside. 

●​ Seasonal fruit makes cocktails feel abundant and fresh 
●​ Herbs add sophistication without heaviness 
●​ Spice, smoke, and citrus can make a drink more memorable 
●​ Choose flavor stories: 

○​ Peach and bourbon for lake weekends. 
○​ Watermelon and tequila for poolside energy. 
○​ Pimm’s and fruit for garden-party charm. 
○​ Limoncello and lavender for romance. 
○​ Mezcal and pineapple for guests who like something more distinctive. 

●​ Design Coach principle: Layer flavor the same way you layer a room—with contrast, texture, and 
surprise. 

​
​
Peach Bourbon Lemonade | Warm, seasonal, and excellent for lake weekends 

Ingredients 

●​ 2 oz bourbon 
●​ 1 oz peach nectar or peach purée 
●​ 3 oz fresh lemonade 
●​ ½ oz honey syrup or simple syrup 
●​ Splash of iced tea or club soda, optional 
●​ Peach slice 
●​ Lemon wheel 

Method​
Shake bourbon, peach nectar, lemonade, and honey syrup with ice. Strain over fresh ice. Add a splash of iced tea for a 
Southern-style version or club soda for a lighter version. Garnish with peach and lemon. 
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Watermelon Tequila Lemonade | Festive, bright, and great for poolside entertaining 

Ingredients 

●​ 2 oz blanco tequila 
●​ 2 oz watermelon juice 
●​ 2 oz fresh lemonade 
●​ ½ oz fresh lime juice 
●​ ½ oz agave syrup, optional 
●​ Tajín or salt rim, optional 
●​ Watermelon wedge 
●​ Lime wheel 

Method​
Rim a glass with Tajín or salt, if using. Shake tequila, watermelon juice, lemonade, lime juice, and agave with ice. Strain over 
fresh ice. Garnish with watermelon and lime.​
​

​
​
Sparkling Pimm’s Lemonade Cup | Classic, garden-party, and beautifully garnished 

Ingredients 

●​ 2 oz Pimm’s No. 1 
●​ 3 oz fresh lemonade 
●​ 2 oz club soda or sparkling lemonade 
●​ Cucumber slices 
●​ Strawberry slices 
●​ Orange slice 
●​ Mint sprig 

Method​
Fill a tall glass with ice. Add Pimm’s and lemonade. Stir gently. Top with club soda. Garnish generously with cucumber, 
strawberry, orange, and mint. 

Pitcher Version 

●​ 1 cup Pimm’s 
●​ 2 cups fresh lemonade 
●​ 1½ cups club soda, added just before serving 
●​ Plenty of cucumber, strawberry, orange, and mint 
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Lavender Limoncello Lemonade | Romantic, elevated, and beautiful for dinner parties 

Ingredients 

●​ 1½ oz limoncello 
●​ 1 oz vodka 
●​ 3 oz fresh lemonade 
●​ ½ oz lavender syrup 
●​ 1–2 oz sparkling wine or club soda 
●​ Lemon twist 
●​ Lavender sprig, optional 

Method​
Shake limoncello, vodka, lemonade, and lavender syrup with ice. Strain into a coupe or wine glass over fresh ice. Top with 
sparkling wine or club soda. Garnish with lemon and lavender. 

​
​
Spicy Pineapple Mezcal Lemonade | Smoky, tropical, and memorable 

Ingredients 

●​ 1½ oz mezcal 
●​ 1 oz pineapple juice 
●​ 2½ oz fresh lemonade 
●​ ½ oz lime juice 
●​ ½ oz agave syrup 
●​ 1–2 jalapeño slices 
●​ Pineapple wedge 
●​ Chili-salt rim, optional 

Method​
Muddle jalapeño gently in a shaker. Add mezcal, pineapple juice, lemonade, lime juice, agave, and ice. Shake well. Strain 
over fresh ice into a chili-salt-rimmed glass. Garnish with pineapple. 

​
​
A summer cocktail can tell a story. The right combination of fruit, herbs, bubbles, spice, and garnish turns a simple drink 
into a moment guests remember. 
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Hosting for a Crowd: The Designed Drink Station 

The difference between hosting and hustling is preparation. A great host should not spend the entire gathering making 
individual drinks. The experience should be designed so the host can be present. 

●​ Batch the still ingredients ahead of time. 
●​ Add bubbles only at service. 
●​ Keep ice out of pitchers until serving. 
●​ Use labeled bottles, carafes, or drink dispensers. 
●​ Prepare garnishes in advance. 
●​ Offer one zero-proof option that feels equally special. 
●​ Taste the finished cocktail before guests arrive. 
●​ Design Coach principle: Good hosting removes friction. Great hosting creates ease. 

​
​
Frozen Hugo Lemonade | A beautiful signature drink for a hot afternoon 

Ingredients 

●​ 1 oz elderflower liqueur 
●​ 2 oz Prosecco 
●​ 2 oz fresh lemonade 
●​ ½ oz fresh lime juice 
●​ 6–8 mint leaves 
●​ 1½ cups ice 
●​ Splash of club soda 
●​ Mint and lime wheel 

Method​
Blend elderflower liqueur, Prosecco, lemonade, lime juice, mint, and ice until smooth. Pour into a chilled glass. Top with a 
splash of club soda. Garnish with mint and lime. 

Crowd-Friendly Batch Formula | For 8 cocktails, use: 

●​ 2 cups spirit 
●​ 3–4 cups fresh lemonade 
●​ 1 cup fruit purée, juice, tea, or liqueur 
●​ ½ cup simple syrup, honey syrup, elderflower syrup, or liqueur as needed 
●​ 2–3 cups sparkling water, tonic, Prosecco, or soda added at service 
●​ Fresh garnish 
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​
Crowd Hosting Tips 

●​ Batch spirits, lemonade, fruit purées, syrups, and liqueurs ahead of time. 
●​ Add Prosecco, club soda, tonic, Champagne, or sparkling water right before serving. 
●​ Do not add ice too early; serve over fresh ice in individual glasses. 
●​ Prep garnishes a few hours ahead and store them chilled. 
●​ Label each drink with the cocktail name, main spirit, flavor notes, and whether it contains alcohol. 
●​ Keep a backup bottle of lemonade on hand. 
●​ Use stemless wine glasses or highballs for the most flexible summer presentation. 
●​ For poolside or lake settings, use beautiful acrylic glassware. 
●​ Always taste one completed drink before guests arrive. 

Drink Station Checklist 

●​ Labeled pitcher or dispenser 
●​ Chilled batch cocktail base 
●​ Ice bucket 
●​ Fresh garnishes 
●​ Cocktail napkins 
●​ Stir sticks or cocktail picks 
●​ Sparkling water, tonic, or Prosecco nearby 
●​ Zero-proof option clearly labeled 
●​ Backup lemonade 

A designed drink station is hospitality made visible. It says to guests: relax, enjoy, and feel cared for. 

 

Summer entertaining does not need to be complicated to be meaningful. A pitcher of fresh lemonade, a thoughtful garnish, 
a beautiful glass, and a little preparation can transform an ordinary afternoon into a memory. 

At The Design Coach, we believe the art of living well is found in these details. It is not just the house. It is how the house 
lives. It is the porch, the garden, the table, the glass in your hand, and the feeling your guests carry with them when they 
leave. 

 

 


	Summer in a Glass​Lemonade Cocktails, Gracious Hosting & the Art of Living Well​​Summer entertaining is not just about what we serve; it is about how we make people feel. A beautiful lemonade cocktail, thoughtfully prepared and presented, becomes part of the atmosphere, the memory, and the hospitality of the home. Recipes and hosting guidance are drawn from the prepared lemonade cocktail content.​​Great hosting is design in motion. It blends planning, beauty, comfort, service, and personal expression. A summer drink station should feel as considered as a room: layered, balanced, welcoming, and easy to enjoy. 
	 
	The Foundation: Fresh Lemonade, Balance & the First Gesture of Hospitality 
	Every great summer gathering begins with a foundation. In interiors, that might be the floor plan, the lighting, or the main gathering space. In summer entertaining, it may be something as simple and timeless as a great pitcher of fresh lemonade. 
	●​Lemonade is the perfect summer base: bright, nostalgic, refreshing, and endlessly adaptable 
	●​Balance is important: tart, sweet, cold, sparkling, herbal, or fruit-forward 
	●​A pinch of salt makes lemonade taste more finished 
	●​A great base cocktail makes the host feel more prepared and the guest feel more cared for 
	●​Design Coach principle: Preparation is hospitality. 
	​​Fresh Lemonade Base | Makes about 6 cups 
	Ingredients 
	●​1 cup fresh lemon juice 
	●​¾ cup simple syrup 
	●​4 cups cold water 
	●​Pinch of salt 
	●​Lemon wheels, for serving 
	Method​Stir together the lemon juice, simple syrup, cold water, and a small pinch of salt. Chill until ready to use. Adjust sweetness with more simple syrup or brightness with more lemon juice. 
	 
	​Elderflower Vodka Lemonade Spritz | Elegant, floral, and easy to batch 
	Ingredients 
	●​1½ oz vodka 
	●​¾ oz elderflower liqueur 
	●​3 oz fresh lemonade 
	●​2 oz club soda or sparkling water 
	●​Mint sprig 
	●​Lemon wheel 
	Method​Fill a wine glass or highball with ice. Add vodka, elderflower liqueur, and lemonade. Stir gently. Top with club soda. Garnish with mint and lemon.​​​​Cucumber Mint Sparkling Lemonade — Zero-Proof | Fresh, polished, and inclusive 
	Ingredients 
	●​4 oz fresh lemonade 
	●​3 cucumber slices 
	●​4 mint leaves 
	●​2 oz sparkling water 
	●​½ oz elderflower syrup or simple syrup, optional 
	●​Lemon wheel 
	●​Cucumber ribbon 
	Method​Muddle cucumber and mint in a glass. Add lemonade and ice. Stir. Top with sparkling water. Garnish with lemon and cucumber.​​ 
	A beautiful summer drink does not have to be complicated. It needs to be balanced, chilled, prepared with care, and served in a way that makes guests feel welcome. 

	 
	​The Signature Summer Cocktail: Matching the Drink to the Mood 
	A signature cocktail is more than a beverage. It sets the tone. It tells your guests, “We thought about this moment.” 
	●​Choose one or two cocktails instead of trying to offer everything. 
	●​Match the cocktail to the occasion: 
	○​Light and floral for brunch. 
	○​Bourbon and berries for sunset. 
	○​Rosé and strawberries for poolside. 
	○​Gin, cucumber, and mint for a polished lunch. 
	●​The cocktail should support the setting, the food, the season, and the host’s personality. 
	●​Design Coach principle: A signature drink is like a signature room—it should feel personal, not generic. 
	​​Strawberry Rosé Lemonade | Pretty, light, and perfect for brunch or poolside entertaining 
	Ingredients 
	●​3 oz chilled rosé 
	●​1 oz vodka or gin 
	●​2 oz fresh lemonade 
	●​1 oz strawberry purée or muddled strawberries 
	●​1 oz sparkling water 
	●​Strawberry slice 
	●​Lemon wheel 
	●​Mint, optional 
	Method​Add strawberry purée, vodka or gin, and lemonade to a wine glass with ice. Stir. Add rosé and top with sparkling water. Garnish with strawberry, lemon, and mint. 
	Pitcher Version 
	●​1 bottle rosé 
	●​1 cup vodka or gin 
	●​2 cups fresh lemonade 
	●​1 cup strawberry purée 
	●​1–2 cups sparkling water, added just before serving 
	 
	​Blueberry Basil Bourbon Lemonade | A little Southern, a little sophisticated 
	Ingredients 
	●​2 oz bourbon 
	●​4–6 fresh blueberries 
	●​2 basil leaves 
	●​3½ oz fresh lemonade 
	●​½ oz simple syrup, optional 
	●​Splash of club soda 
	●​Lemon wheel or basil sprig 
	Method​Muddle blueberries and basil in a shaker. Add bourbon, lemonade, and ice. Shake well. Strain over fresh ice. Top with a splash of club soda. Garnish with basil and lemon. 
	​​Cucumber Mint Gin Lemonade | Clean, spa-like, and perfect for a summer lunch 
	Ingredients 
	●​2 oz gin 
	●​3 oz fresh lemonade 
	●​3 cucumber slices 
	●​4 mint leaves 
	●​½ oz simple syrup, optional 
	●​1–2 oz tonic or club soda 
	●​Cucumber ribbon 
	●​Mint sprig 
	Method​Muddle cucumber and mint in a shaker. Add gin, lemonade, simple syrup if desired, and ice. Shake well. Strain over fresh ice. Top with tonic or club soda. Garnish with cucumber and mint. 
	 
	The best signature drinks feel connected to the occasion. They are not random; they are part of the design of the experience. 
	 

	​Summer Flavor Stories: Fruit, Herbs, Spice & a Sense of Place 
	Summer drinks should taste like the season. They should feel like sunshine, garden herbs, lake air, porch dinners, poolside afternoons, and long evenings outside. 
	●​Seasonal fruit makes cocktails feel abundant and fresh 
	●​Herbs add sophistication without heaviness 
	●​Spice, smoke, and citrus can make a drink more memorable 
	●​Choose flavor stories: 
	○​Peach and bourbon for lake weekends. 
	○​Watermelon and tequila for poolside energy. 
	○​Pimm’s and fruit for garden-party charm. 
	○​Limoncello and lavender for romance. 
	○​Mezcal and pineapple for guests who like something more distinctive. 
	●​Design Coach principle: Layer flavor the same way you layer a room—with contrast, texture, and surprise. 
	​​Peach Bourbon Lemonade | Warm, seasonal, and excellent for lake weekends 
	Ingredients 
	●​2 oz bourbon 
	●​1 oz peach nectar or peach purée 
	●​3 oz fresh lemonade 
	●​½ oz honey syrup or simple syrup 
	●​Splash of iced tea or club soda, optional 
	●​Peach slice 
	●​Lemon wheel 
	Method​Shake bourbon, peach nectar, lemonade, and honey syrup with ice. Strain over fresh ice. Add a splash of iced tea for a Southern-style version or club soda for a lighter version. Garnish with peach and lemon. 
	 
	​Watermelon Tequila Lemonade | Festive, bright, and great for poolside entertaining 
	Ingredients 
	●​2 oz blanco tequila 
	●​2 oz watermelon juice 
	●​2 oz fresh lemonade 
	●​½ oz fresh lime juice 
	●​½ oz agave syrup, optional 
	●​Tajín or salt rim, optional 
	●​Watermelon wedge 
	●​Lime wheel 
	Method​Rim a glass with Tajín or salt, if using. Shake tequila, watermelon juice, lemonade, lime juice, and agave with ice. Strain over fresh ice. Garnish with watermelon and lime.​​​​Sparkling Pimm’s Lemonade Cup | Classic, garden-party, and beautifully garnished 
	Ingredients 
	●​2 oz Pimm’s No. 1 
	●​3 oz fresh lemonade 
	●​2 oz club soda or sparkling lemonade 
	●​Cucumber slices 
	●​Strawberry slices 
	●​Orange slice 
	●​Mint sprig 
	Method​Fill a tall glass with ice. Add Pimm’s and lemonade. Stir gently. Top with club soda. Garnish generously with cucumber, strawberry, orange, and mint. 
	Pitcher Version 
	●​1 cup Pimm’s 
	●​2 cups fresh lemonade 
	●​1½ cups club soda, added just before serving 
	●​Plenty of cucumber, strawberry, orange, and mint 
	​Lavender Limoncello Lemonade | Romantic, elevated, and beautiful for dinner parties 
	Ingredients 
	●​1½ oz limoncello 
	●​1 oz vodka 
	●​3 oz fresh lemonade 
	●​½ oz lavender syrup 
	●​1–2 oz sparkling wine or club soda 
	●​Lemon twist 
	●​Lavender sprig, optional 
	Method​Shake limoncello, vodka, lemonade, and lavender syrup with ice. Strain into a coupe or wine glass over fresh ice. Top with sparkling wine or club soda. Garnish with lemon and lavender. 
	​​Spicy Pineapple Mezcal Lemonade | Smoky, tropical, and memorable 
	Ingredients 
	●​1½ oz mezcal 
	●​1 oz pineapple juice 
	●​2½ oz fresh lemonade 
	●​½ oz lime juice 
	●​½ oz agave syrup 
	●​1–2 jalapeño slices 
	●​Pineapple wedge 
	●​Chili-salt rim, optional 
	Method​Muddle jalapeño gently in a shaker. Add mezcal, pineapple juice, lemonade, lime juice, agave, and ice. Shake well. Strain over fresh ice into a chili-salt-rimmed glass. Garnish with pineapple. 
	​​A summer cocktail can tell a story. The right combination of fruit, herbs, bubbles, spice, and garnish turns a simple drink into a moment guests remember. 

	 
	​Hosting for a Crowd: The Designed Drink Station 
	The difference between hosting and hustling is preparation. A great host should not spend the entire gathering making individual drinks. The experience should be designed so the host can be present. 
	●​Batch the still ingredients ahead of time. 
	●​Add bubbles only at service. 
	●​Keep ice out of pitchers until serving. 
	●​Use labeled bottles, carafes, or drink dispensers. 
	●​Prepare garnishes in advance. 
	●​Offer one zero-proof option that feels equally special. 
	●​Taste the finished cocktail before guests arrive. 
	●​Design Coach principle: Good hosting removes friction. Great hosting creates ease. 
	​​Frozen Hugo Lemonade | A beautiful signature drink for a hot afternoon 
	Ingredients 
	●​1 oz elderflower liqueur 
	●​2 oz Prosecco 
	●​2 oz fresh lemonade 
	●​½ oz fresh lime juice 
	●​6–8 mint leaves 
	●​1½ cups ice 
	●​Splash of club soda 
	●​Mint and lime wheel 
	Method​Blend elderflower liqueur, Prosecco, lemonade, lime juice, mint, and ice until smooth. Pour into a chilled glass. Top with a splash of club soda. Garnish with mint and lime. 
	Crowd-Friendly Batch Formula | For 8 cocktails, use: 
	●​2 cups spirit 
	●​3–4 cups fresh lemonade 
	●​1 cup fruit purée, juice, tea, or liqueur 
	●​½ cup simple syrup, honey syrup, elderflower syrup, or liqueur as needed 
	●​2–3 cups sparkling water, tonic, Prosecco, or soda added at service 
	●​Fresh garnish 
	​Crowd Hosting Tips 
	●​Batch spirits, lemonade, fruit purées, syrups, and liqueurs ahead of time. 
	●​Add Prosecco, club soda, tonic, Champagne, or sparkling water right before serving. 
	●​Do not add ice too early; serve over fresh ice in individual glasses. 
	●​Prep garnishes a few hours ahead and store them chilled. 
	●​Label each drink with the cocktail name, main spirit, flavor notes, and whether it contains alcohol. 
	●​Keep a backup bottle of lemonade on hand. 
	●​Use stemless wine glasses or highballs for the most flexible summer presentation. 
	●​For poolside or lake settings, use beautiful acrylic glassware. 
	●​Always taste one completed drink before guests arrive. 
	Drink Station Checklist 
	●​Labeled pitcher or dispenser 
	●​Chilled batch cocktail base 
	●​Ice bucket 
	●​Fresh garnishes 
	●​Cocktail napkins 
	●​Stir sticks or cocktail picks 
	●​Sparkling water, tonic, or Prosecco nearby 
	●​Zero-proof option clearly labeled 
	●​Backup lemonade 
	A designed drink station is hospitality made visible. It says to guests: relax, enjoy, and feel cared for. 
	 
	Summer entertaining does not need to be complicated to be meaningful. A pitcher of fresh lemonade, a thoughtful garnish, a beautiful glass, and a little preparation can transform an ordinary afternoon into a memory. 
	At The Design Coach, we believe the art of living well is found in these details. It is not just the house. It is how the house lives. It is the porch, the garden, the table, the glass in your hand, and the feeling your guests carry with them when they leave. 
	 
	 


