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#17662 IMPOSSIBLE BURGER PATTY 40/4 oz 

 The Return of Iced Tea 

 
With the attack on the calories of CSDs 
and high expense of “healthy” bottled 
beverages, consumers are once again 
looking toward iced tea as a favorite 
complementary beverage with food.  

Iced tea is among the highest in gross 
margins and is also one of the most 
versatile items operators can offer in 
terms of additional flavors, functions 
and types. 
 
The equipment is typically provided by 
the supplier and relatively reliable, with 
low maintenance. Ideas would include 
offering a “boost” from the CSD dis-
penser with iced tea, or simply provid-
ing similar flavor pumps to customize 
iced tea as consumers do with coffee. 
Obviously, the Arnold Palmer would be 
an easy addition. 

#20418   WATERMELON SWEET ICED TEA   

#20419   PEACH SWEET  ICED TEA               

#20420   BLK RASPBERRY SWEET ICED TEA        



At DemKota, we provide our customers,  
locally and around the world, with elite  

products by sourcing our cattle from our 
neighbors:  ranchers and feeders  

located in the heartland.  We strive for quality 
in every cut of beef, through sustainable 

farming, cattle feeding and harvesting  
practices focusing on animal welfare. 

This is the DemKota “DIFFERENCE”  
and  

the continuation of our legacy. 

BRAZIL GRILL BURGER 

#08165 DemKota Beef Burger 
#14425 Bacon 
#04550 Creamy Lime Avocado Aoli 
#04649 Sweet Red Onion 
#14877, #00145 Cumin Onion Rings 
#04617, #04420 Lettuce, Tomato 
Peri - Peri Sauce 
Chimichurri 
 

THE BORDER BURGER 

#08165 DemKota Beef Burger 
#382155 Chard Corn and Black 
Bean Salsa 
#04583, #04412, #04742 Cilantro 
Lime Jalapeno Aoli 
# Cotija Cheese 
 

THE MTK BURGER 

#08165 DemKota Beef Burger 
#18607 Jalapeno Bacon 
#01011Blue Cheese Glaze 
#18618, #01302 Fig Mustarda 
#04497 Arugula 

ITALIAN BURGER 

#04800 Balsamic Portobella  
#07047 Fresh Mozzarella 
#14402 Balsamic Glaze 
#17494 Basil Pesto 
#04649 Grilled Red Onion 
#04435 Grilled Zucchini 
#04432 Grilled Squash 
#19897 Grilled Red Pepper 

CHEF ZACH’S HOUSE STEAK RUB 

2 tsp Kosher Salt 
2 tsp Brown Sugar 
1/4 tsp Corn Starch 
1/4 tsp Garlic Powder 
1/4 tsp Garlic Salt 
1/4 tsp Onion Powder 
1/4 tsp Tumeric 
1/2 tsp Paprika 
1/2 tsp Chili Powder 
1 tsp White Pepper 

THIS TURKEY JERK  

#15964 Turkey Burger 
#18410 Jamaican Jerk Sauce 
#046564 Grilled Pineapple Slaw 
#17643, #04583, #04416, #01929 
Honey Cilantro Lime Yogurt 

CHARRED PEACH  
CHICKEN 

#15964 Turkey Burger 
#18410 Jamaican Jerk Sauce 
#046564 Grilled Pineapple Slaw 
#17643, #04583, #04416, #01929 
Honey Cilantro Lime Yogurt 

CHICKEN BLT 

#01124 Tender Press Chicken 
#14425 Bacon 
#06940 Brie 
#17494 Basil Pesto Aioli 
#04420 Tomato 
#04617 Lettuce 
 

ZORBA THE GREEK 

#01124 Tender Press Chicken 
#03586 Pita Bread 
#             Fiesta Spread 
#02845 Roasted Garlic Hummus 
#            Feta Cheese 
#            Grilled Artichoke Salad 
 

KENTUCKY TEA 

2 oz Kentucky Bourbon 

#20277 12 oz Sweet Tea 

#04532 1/2 oz Lemon Juice 

IRISH TEA PARTY 

1/4 oz Absinthe 

2 oz Irish Whiskey 

#20277 6 oz Sweet Tea 

#04416 Lime Wedge to garnish 

GEORGIA PEACH 

2 oz Kentucky Bourbon 

#20277 8 oz Sweet Tea 

#04555 1/2 oz Orange Juice 

1 oz Peach Liquor  

SUMMER MISTLETOE 

2 oz Vodka 

#20277 6 oz Sweet Tea 

#00698 3 oz Cranberry Juice 

#04532 3/4 oz Lemon Juice 

THE REFRESHER 

2 oz Vodka 

#20418 Watermelon Sweet Tea 

Splash Cherry Juice 

Garnish with Stemmed Cherry 

SO CHERRY MOJITO 

#03483 6 Cherries 

#04416 Juice of 1 Lime 

#04449 12 Fresh Mint Leaves 

#06149 2 oz Simple Syrup 

2 oz White Rum 

1 cup Crushed Ice 

1/2 cup Club Soda 

Garnish with cherry, lime  

 Wedges & Fresh Mint Leaves 

**Try our traditional brisket ground beef blend or our NEW Angus DemKota ground beef blend ** 


