
       609 689- 9500    BEVERAGE FOUNTAINS -  Recipes  

 

DO NOT take fountain apart. 

    
   

BERRY CITRUS PUNCH   
  

MARGARITA PUNCH 

Beverage fountains are designed to circulate clear beverages.  Pulp, seeds, 
fruit, foam or ice cream will restrict the flow of beverage and yield         
unsatisfactory results. 

 
  4 gallons Mixed Berry Punch 

 

3 Quart Triple 
Sec   

  

  1 Gallon Orange 
Juice 

  
3 Liners Tequila   

    
 

  
    

9 Quarts Sweet & Sour Mix 

  

Operating Tips 
 

 
  

 
CALIFORNIA PUNCH 

 
3 Quarts Water   

Pour two quarts of beverage in lower reservoir of the fountain.  Turn switch to 
"On," 

 

  1/2 Gallon Orange 
Juice 

     
  

If beverage does not circulate within one minute, turn switch to "Off" for 10 
seconds. 

 
  1/2 Gallon Pineapple Juice 

   
NON-ALCOHOLIC PUNCH 

Repeat this procedure until beverage flows freely.  If this fails, with switch in 
 

  1/2 Gallon Lime 
Juice 

  
2 Cans (12oz.) Frozen Orange Juice 

"On" position, pour beverage into top reservoir until pump is activated. 
 

  2 Bottles Ginger Ale 
  

2 Cans (12oz.) Frozen Lemonade 

NOTE:  DO NOT run fountain dry.  DO NOT immerse base of fountain in water. 
 

  2 Bottles Light or Dark Rum 
 

8 Bottles (12 oz.) Plain Water 

    
 

  1/2 lb. Sugar 
  

2 cups 
Grenadine   

  Beverage Tips 
 

  
    

Juice of 3 Fresh lemons 

Chill beverages with ice cubes in a plastic bag or with chucks of ice in 
 

  
 

CHAMPAGNE PUNCH 
 

3 quarts Ginger 
Ale   

fountain bowl.  For best results, pre-chill beverages to 36 degrees before 
 

  1/3 Part Chablis 
     

  

adding to fountain.  Maintain carbonation (bubbles) by adding small amounts; 
carbonation dissipates in 10-20 minutes of recirculation. 

 
  1/3 Part Champagne 

    
PARTY PUNCH 

  
  1/3 Part Ginger Ale or Sprite 

 

1 Fifth of 
Bourbon   

    
 

  
    

8 oz. Unsweetened Pineapple Juice 

  Cleaning Tips 
 

  
 

HAWAIIAN PUNCH 
 

8 oz. Unsweetened Grapefruit Juice 

Empty remaining beverage and fill lower reservoir with two gallons of warm 
 

  1 Fifth Southern 
Comfort 

  
4 oz. Fresh Lemon Juice 

water.  Let water circulate for five minutes.  Empty the fountain and repeat. 
 

  4 oz. Fresh Lemon Lemon Juice 
 

2 Bottles of 7Up or Sprite 

NOTE: DO NOT use scouring pads or any type of cleaning abrasives. 
 

  46 oz. Pineapple 
Juice 

     
  

  DO NOT take fountain apart. 
 

  
      

WEDDING PUNCH 

    
 

  
 

MAI TAI PUNCH 
 

2 Fifths Southern Comfort or Bourbon 

  Be a Hospitable (and Responsible) Host 
 

  3 Liters Rum 
  

Juice of 12 Lemons (12oz.) 

Serve food with all alcoholic beverages. 
 

  1 Gallon Chablis 
  

1 Cup Sugar   

Measure liquor in beverages. 
 

  1 Gallon Orange 
Juice 

  
1 Pint Very Strong Tea 

Serve non-alcoholic beverages, too. 
 

  1 Gallon Lemonade 
  

2 Bottles (56oz.) Club Soda 

Prevent guests who have had too much to drink from driving. 
 

  1 Gallon Pineapple 
Juice       

Mix well. 
    


