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TIKI KON 2008
CREDITS AND THANK-VOUS

Tiki Kon would not be possible without the hard
work, dedication, and generous support of:

Blair Trader Tiki’ Reynolds, Craig Hermann,
Heather Gregg, Kim Armstrong, Tikis by Seamus,
Bill Adams, Justin DuPré, Robert Volz, Noel Hen-
neman, Mark Pederson, Sara Reynolds, Mark Ax-

ton, & Larry and Carla White.

NW Tiki would also like to thank and acknowl-
edge the influence and support of:

Jeff The Beachbum’ Berry, Zorn Matson of Thatch,
Martin Cate of Forbidden Island, Murray Stenson
of Zig Zag Café, Molly Finnegan of Roux, Daniel
Shoemaker of Teardrop Lounge, Jeffrey Morgan-
thaler of Bel Ami, Paul Clarke of Cocktail Chroni-

cles, Jamie Boudreau, Chuck Taggart, Erik Ell-
estad, Michelle “Humu Humu’ Whiting, Hanford
Lemore, & of course Sven Kirsten.

TIKI KON WILL RETURN IN SUMMER 2009



TIKI KON 2008
SIGNATURE DRINKS

TIKI KON 2008
SCHEDULE OF EVENTS

MmAl TAl

2 oz Appleton VX

% oz Lime Juice

' 0z Curagao

i 0z Rock Candy Syrup
' oz Orgeat Syrup

MIEHANA

1 oz Lime Juice

1 oz Orange Juice

1 oz Pineapple Juice
1 oz Grand Monarch
1 oz Cruzan Dark

1 0z Coco Ribe

NAVY GROG

*h oz Lime Juice

% 0z Grapefruit Juice
Ji 0z Orange Juice

Ji 0z Honey Mix

' oz Pimento Dram

1 0z Cruzan Light

1 oz Coruba

1 0z Lemon Hart 80
dash Fee’s Bros. bitters

NnUI Ul

' oz Lime Juice

' 0z Orange Juice

% oz Cin Syrup

Y 0z Don's Spices #2
2 oz Cruzan Amber
Dash Bitters

PENANG AFRIDIDI nol

i oz Lime Juice

', 0z Pineapple Juice

'k 0z Orange Juice

'k 0z Passion Fruit Syrup
1% oz Cruzan Dark

1% 0z Cruzan Light

6 drops Herbsaint

QB COOLER

1 0z Orange Juice

1 oz Appleton VX

1 oz Cruzan Light

' 0z Lime Juice

' 0z Honey Mix

' 0z Lemon Hart 80

I oz Falemum

h tsp Ginger Syrup

2 Dash Angostura Bitters

Recipes courtesy of Jeff ‘Beachbum’ Berry unless otherwise marked. Format and source courtesy of
Blair Trader Tiki’ Reynolds.

SATURDAY, JUNE 28

11:00am: Meet in front of the
Spare Room on NE 42nd
and Going to get on the
School of Rum bus.

11:30am: School of Rum bus
delivers you to Thatch for
mixology seminar and sig-
nature cocktails

1:00pm:  Leave Thatch. Desti-
nation: The Sandy Bottom
home bar.

2:15pm:  Bid farewell to Sandy
Bottom and set course for
the Alibi for food and vin-
tage tiki decor.

4.00pm  Say goodbye to The
Alibi and get on the bus
for our final destination:
Below Deck and the Out-
rigger Bar. Remember to
bring your swimsuits!



TIKI KON 2008

COMMERCIAL AND HOME BARS

Thatch is Portland’s premiere shrine to
Rum. Merging the traditional tiki bar with a
modern aesthetic,
Robert Volz's Thatch
TH nTCH is the latest
resting place of
décor that once
adorned Stephen
Crane’s Kon-Tiki and then spent many
years at Portland’s lost Chinese tiki bar, The
Jasmine Tree.

This year, Thatch is our anchor location for
mixological splendour. We have thirteen
vintage (and a few new) tiki cocktails for
you to tease your taste buds.

The Alibi is Portland’s oldest tiki treasure,
still thriving while one time competitors
like Kon-Tiki and Trader Vic's

TH E are long closed. The Alibi

preserves the fantastical
spirit of tiki — whisking one
n LI I away from an ordinary loca-
tion to a dark and exotic
world, complete with hula
girls. The Alibi's continued popularity
(karaoke nights are packed and raucous)

proves that bars with history don't have to
be remade or remodeled to flourish.

Getting shipwrecked has never been
so kitschy ~

The Sandy

Bottom is S nan
an unchar-

tered oasis BO'ITom

tucked in
Portland's outer NE Reef.

Bill is the second owner of this house
built in 1947. The pool and basement
bar (Below Deck) were both built in the
early 70's: It was known as a party
house by neighbors long before Bill
purchased the house three years ago.
(This is further confirmed by the
"Alcohol

Intervention

Appoint- BELOW
ment" card

netond DECK & THE
while clean-

ngone  OUTRIGGER
day.) The

upstairs nR

side bar

(Outrigger) is from an Idaho Shiners,

built in the 1960's, and was acquired

this year. Having two bars and two
names should be enough..still the

long neglected back yard has its own

name that will make more sense as
work progresses: "The Bamboo La-

TIKI KON 2008
SIGNATURE DRINKS

COBRRA’S FANG

'k 0z Lime Juice

' 0z Falernum

' 0z Orange Juice

'l oz Passion Fruit Syrup
'h oz Coruba

'h 0z Lemon Hart 151

1 dash Bitters

1 dash Grenadine

4 shredded mint leaves

CUBA KULA

2 0z Lime Juice

' 0z Honey Mix

1 0z Orange Juice

1 0z Myers' Rum

1 0z Lemon Hart 80

' 0z Bacardi 151

Dash Angostura Bitters

DARKER MAGIC

)i 0z Coffee Syrup

1 oz Pineapple Juice

'l 0z Passion Fruit syrup
% oz Lime Juice

2 oz Coruba

6 drops Herbsaint

By Craig Hermann

FOG CUTTER

2 oz Cruzan Light
1 oz Brandy

' 0z Gin

1 oz Orange Juice
2 0z Lemon Juice
'h oz Orgeat Syrup

HAPPVY HOTI

2 oz Pyrat XO Reserve
¥ 0z Lemon Juice

' oz Falernum

'k 0z rock candy syrup
Dash Fee Bros. bitters

By Blair Trader Tiki’ Reynolds

JET PILOT

'k oz Lime Juice

' oz Grapefruit Juice
'h oz Cinnamon syrup
'k oz Falernum

1 oz Coruba

%i 0z Cruzan Gold

% oz Lemon Hart 151
Dash Fee's Bros. bitters
6 drops Herbsaint

LElI LANI VOLCANO

3 0z Guava Nectar

1% oz Pineapple Juice
Ji 0z Lime Juice

'k 0z Rock Candy Syrup
1'» 0z Coconut Rum

Recipes courtesy of Jeff Beachbum’ Berry unless otherwise marked. Format and source courtesy of

Blair Trader Tiki’ Reynolds.



