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This collection brings together the signature senior
cocktails crafted in recent years by The Regent Lounge
and is a “spirited” tribute to the students who have left

their mark on our hotel and community. Each recipe

reflects a moment, a personality, and a story woven into
the fabric of The Statler.

As we continue to add to this book in the years to come,
we honor a tradition that celebrates the people who
shape us. These graduates remind us why The Statler

Hotel stands as Cornell’s cherished gathering place and

the premier hotel that teaches. In this home, hospitality

is learned, lived, and passed forward with heart.
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" Nicole Beamon 26

Hotel Administration

Nicole will be graduating

spring 2026.
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'Combme mgredlents in a rocks glass. Ada ice and stir

until chilled. Garnish with a flamed orange twist.
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Aaron Cotler ‘26

Hotel Administration




HOT HONEY
BEE’S KNEES
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“arlos A

Political Science and G

Carlos will be graduating
spring 2026.
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Charlie Hart 26

Mechanical Engineering
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coupe glass. Garhish with ange twist.

Diana Mena ‘26
CALS and Dyson
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ry Puree
10z Mint Syrup
-y .5 oz Lime Juice

Soda W@’
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After graduation, Marcos

ill be an Analyst at HSBC.




Gabriella '\/éller
I
Hotel Administré

After graduation, Gabriella
will be a Rooms Manager in

Training at Four Seasons

Hotel Philadelphia.




HERBALIST




me Juice

Ginger Beer

Alicia will be graduating

spring 2026.
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k ¥ Mateo Valdillez ‘26 ..
Environment and Sustainabili
r

% Mateo interned as a
Paralegal Clerk at

. Cotchett, Pitre &
McCarthy, LLP and

x returned to Cornell to

finish his studies.
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INGREDIENTS AND HOW TO CRAFT
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ING TS AND HOW TO CRAFT

.5 oz Michters. Bourbon

5 oz Giff tdu Rousillo

shake all'ingredients with ice and strain into a rocks

glass. Garnish with a basil leaf.
o

Anna Brashear 25

Hotel Administration

S After graduation, Anna

accepted a Restaurant

position at the
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Max Weinhouse 25
Hotel Administratio

After graduation, Max
accepted a position as

= Assistant Restaurant
. Va OI"F

York.
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1.5 oz Stiggins' Pineapple__.Rur‘ﬂr;' &/

.5 oz Fernet-Branca
.5 oz Giffard Blue Curacao
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z Kiwi-Mint Syrup

Shake all ingredients

coupe glass.
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/in a wine glass with ice. Garnish .

rosemary sprig.
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After graduation, S
accepted a position as

Customer Service

Coordinator at roc&/
Outle



MOCHATINI

Shake all ingredients with ice and strain into a chilled

martiniglass. Garnish with a chocolate twist.

Emily Duncan ‘25
CALS

After graduation, Emi
working as a veterina

technician and will bé

joining Cornell's DVM
class of A
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SMOKING
JACKET

Veronica Zeller: 524
Health Care Policy




BEANIE

1 Dash Cocktail jﬁ%line Solution
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| Shake all ingredients with ice. Pour into a rocks glass
and add ice. Garnish with a dehydrated lemon.
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1.5 oz Helix Vodka

10z Pineapple Juice
.75 oz Lemon Juice

.75 oz Ginger Turmeric Vanilla Syrup

Shake all ingredients with ice and strain into a chilled

coupe glass.

Kate Bim-Merle ‘24

Biomedical Engineering
I

e
After graduation, Kate
returned to Cor
receive her master’s
degree in engineering in
2025~




. Marifna Pinheiro 24
- - Hotel Administration

E T . s
Lol E After graduation, Marina
g accepted a position as

Project Coordinator at




"2 oz Espolon Blanco Tequila

1.5 oz Grapefruit Juice
- .5 0z Hibiscus Syrup
1 Dash Cocktail Saline Solution
 Soda Water

Combine first four ingredients in a Collins glass. Add

ice and top with soda water. Garnish with a lime slice.

Mia Federico 24

Hotel Administration




TO CRAFT

Purée

a water glass. Add

sh with a lime slice.

~ After graduation, Jet
accepted a position as an
analyst at hotel AVE.







1pte Syrup,

P 3 Drops of Habanero Tincture -
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Shake al ice. Pour into a rocks glass.
 with a lime slice. i
&>

Haley Merchant ‘23

Mechanical Engineering

After graduation, Haley

returned to Cornell to earn

a master’s of engineering

degree.
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7~ rr loz Espolon Blanco Teqwla
i | .75 oz Aperol
- " 75 0z Lemon Juice

.75 oz Pink'PepF;e.chrn Syrup |
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Shake aJJ mgrédlents Wlth ice. Pour into a rocks glass.

Gﬁ:f\_lf 1 fﬁﬁ'le‘mon twist.

Louisa Weldy 23

Industrial and Labor Relations

After graduation, Louisa
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2 oz Sazérac Rye
.5 oz Falernum

. 3 Dashes Allsplce Dram

e 57
Combine ingredients | |n a‘ro’cks glasswk;g_g and stir
untll chilled. Garnlsh Weﬁ?h a dehydra ed lime wheel.
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rapefruit Juice

.5 oz Sage Demerara Syrup
1 Dash Angostura Bittg




Shake a|| ing eif"p‘r:' with ice and strain into a chilled

coupe glass. Garnigh WJth a dehydrated lemon wheel.

lailey Nelson 23

Hotel Administration
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Sub-Recipes
Syrups:
Combine equal parts sugar and water in a saucepan (adjust ratio as
desired for richness). Heat gently, stirring until the sugar is fully
dissolved (do not boil). Add your flavoring ingredient(s) and allow

to steep while warm or over low heat, depending on the ingredient.

For herbs, spices, or teas: steep off heat for 10-20 minutes.
For fruits or vegetables: simmer lightly to extract flavor, then strain.

For zests or aromatics: briefly heat or steep to avoid bitterness.

Strain out solids and let cool completely. Store refrigerated in a

sealed container.

Purées:
Prepare the main ingredient by washing, peeling, and removing any

seeds, pits, or tough skins as needed. Cut into small, even pieces.

Blend the ingredient until smooth, adding a small amount of liquid
(such as water, juice, or simple syrup) to achieve the desired
consistency. For firmer ingredients, lightly cook or macerate

beforehand to soften and enhance flavor.

Strain through a fine mesh sieve if a smoother texture is desired.
Adjust sweetness or acidity to taste. Cool completely and store

refrigerated in a sealed container.

Habanero Tincture:
1 Bag Habaneros, Diced, Split Into 2-Quart Jars
Fill With Barton 100. Soak 1-2 Weeks.
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