
Coffee Shop 
Guide
Add premium, bold flavors to your menu with a 
variety of classic, sugar free and natural flavors from 
DaVinci Gourmet®. This easy-to-use guide can help 
build a coffee menu from lattes to smoothies and 
everything between.
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Hot & Cold 
Coffee Syrups
CLASSIC & 
SUGAR FREE SYRUPS

Almond*
Amaretto*
Blackberry
Butterscotch*
Boysenberry
Caramel*
Cherry* 
Chocolate*
Cinnamon*
Coconut*
Egg Nog*
English Toffee*
French Vanilla*
Gingerbread*
Hazelnut*
Huckleberry*
Irish Cream*
Macadamia Nut*
Peanut Butter
Praline
Peppermint
Raspberry
Strawberry
Toasted Marshmallow
Vanilla

NATURALS SYRUPS

Agave
Blood Orange
Lavender
Almond
Banana
Cinnamon Bark
Caramel
Coconut
Grenadine
Honey
Irish Cream
Old Fashioned
Rose
Spicy Ginger
Strawberry
Vanilla
Single Origin Hawaiian 
Salted Caramel
Single Origin Madagascar Vanilla
Single Origin Pacific Nw Raspberry
Single Origin Turkish Hazelnut

SAUCES

Caramel Sauce*
Chocolate Sauce*
White Chocolate Sauce 
Pumpkin Pie Sauce 
Sweet Cream

* Available in Sugar-Free

Scan the QR code to 
explore more products:
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Smoothies, Lemonades, 
LTO Syrup Flavors
SMOOTHIES

Extreme Peach
Mango Mania
Strawberry Banana
Strawberry Bomb
Wildberry Blast

ENERGY & LEMONADES

Blackberry
Boysenberry
Blue Raspberry
Cherry
Sour Gummy
Lavender
Mango
Orange
Prickly Pear
Peach
Strawberry
Watermelon

SEASONAL FLAVORS

Cake Batter
Cookie Dough
Cheesecake
Dulche De Leche
Egg Nog
Gingerbread
Irish Cream
Red Velvet Cake
Toasted Marshmallow
White Chocolate
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Coffee Mixing 
Instructions:
DAVINCI GOURMET® SYRUP 
PUMP CHART
1 Pump of Syrup .25 oz.

2 Pumps of Syrup .50 oz.

3 Pumps of Syrup .75 oz.

4 Pumps of Syrup 1 oz.

DAVINCI GOURMET® SAUCE 
PUMP CHART
1 Pump of Syrup .50 oz.

2 Pumps of Syrup 1 oz.

FLAVORED COFFEEICED COFFEE

1. Ice

2. Cold Coffee 
¾ Full

1. Fill Cup 
¾ Full with 
Brewed Coffee

4. Stir in Milk

3. 4 Pumps (1 oz.) 
DaVinci Gourmet® 
Syrup

5. 16 oz. Finished 
Drink

2. 4 Pumps (1 oz.) 
DaVinci Gourmet® 
Syrup

3. Stir in Milk

4. 16 oz. Finished 
Drink
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LATTE (HOT) LATTE (COLD)

1. 4 Pumps (1 oz.) 
DaVinci Gourmet® 
Syrup

2. 2 Shots of 
Espresso

3. Steamed Milk

4. Stir while Filling

5. 16 oz. Finished 
Drink

1. Ice

2. 4 Pumps (1 oz.) 
DaVinci Gourmet® 
Syrup

3. 4 oz. of Milk

4. 2 Shots of Espresso

5. Stir

6. 16 oz. Finished 
Drink
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MOCHA (HOT) MOCHA (COLD)

1. 2 Pumps (1 oz.) 
DaVinci Gourmet® 
Syrup

2. 2 Shots of 
Espresso

3. Steamed Milk

4. Stir while Filling

5. 16 oz. Finished 
Drink

1. Ice

2. 4 oz. of Milk

3. 2 Pumps (1 oz.) 
DaVinci Gourmet® 
Syrup

4. 2 Shots of Espresso

5. Stir

6. 16 oz. Finished 
Drink

6



Energy, lemonade & Smoothie 
Mixing Instructions

ENERGY LEMONADE SMOOTHIE

2. 1.5 oz. Energy 
Concentrate

1. Fill Cup with Ice

3. 4 Pumps (1 oz.) 
DaVinci Gourmet® 
Syrup

4. Stir

5. Top with 
Club Soda

6. 20 oz. 
Finished Drink

1. Fill Cup with Ice

3. 1 oz. DaVinci 
Gourmet® 
Syrup

4. Stir or Shake

5. 16 oz. Finished 
Drink

2. 3 oz. Island Oasis® 
Lemonade Mix 
(Diluted with 
Water)

4. Serve

1. Shake the 
Carton Well

2. Pour Over 
Glass of Ice

3. Blend until 
Smooth
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