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ESSENTIAL HERBS

Basil
Mint (lemon, 
thai, orange, 
chocolate)

Thyme Lemongrass

Ginger root Sage Chamomile Dill

Lemon Balm Rosemary Cilantro Rose Scented 
Geranium



ESSENTIAL VEGETABLES
Cucumber (Patio variety)

Tomato (Sungold and Sweet 100)

Hot Peppers (Jalapeno, Banana)

Sweet Peppers (Yellow/Orange Bell)



ESSENTIAL 
FLOWERS

Nasturtium

Lavender

Chamomile

Marigold



HERBS AS INFUSIONS
1. Simple Syrup
2. Vodka and other clear liquors 
3. Salts/Sugars for rims
4. Ice cubes



LOCATION

1. Place your cocktail garden somewhere you’ll use 
it! 

2. Patio and deck pots
3. Railing planters
4. Raised beds near house or pool



RAISED GARDEN 
BED PLAN 
Approximately 3ft x 
6 ft

Lavender, mint, 
tomato, and 
lemongrass can be 
grown separately in a 
pot



RAISED GARDEN BED PLAN  2X4



RAISED BED GARDENING GUIDE

1. Start with enriched soil (compost, manure, 
fertilizer)

2. Tightly plant 
3. Start with mature plants to enjoy all season 

long



COCKTAIL IDEAS























OTHER CREATIVE USES FOR COCKTAIL GARDEN 
HERBS

Freeze herbs in ice cube 
trays for decorative cubes

Add mint, basil, lavender, 
or jalapenos to summer 
lemonades 

Use chamomile and 
nasturtium as drink garnish


