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In the beginning

How did we get here?



Kevin Crossman

Based in the San Francisco Bay Area

IT Manager by Day, Mai Tai Enthusiast at Night

Visited 130+ different tiki since 2016

@ultimatemaitai

www.ultimatemaitai.com



Kevin Crossman

Original Search for the Ultimate Mai Tai website 

launched in 1998

Submitted reviews, essays, recipes

It was really hard to find a great Mai Tai











The Mai Tai

Invented by Trader Vic in 1944



Which of these is a Trader Vic’s Mai Tai?

1 oz Lime Juice

½ oz Orgeat

¼ oz Rock Candy Syrup

½ oz Orange Curacao

2 oz Aged Rum

Juice of one Lime (1 oz)

⅓ oz Orgeat

⅓ oz Rock Candy Syrup

⅓ oz Orange Curacao

1½ oz Light Puerto Rican Rum

1½ oz Dark Jamaican Rum

2 oz Pineapple Juice

1 oz Orange Juice

½ oz Orgeat

½ oz Orange Curacao

1 oz Light Rum

1 oz Dark Rum (float)
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¼ oz Rock Candy Syrup
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1944 Mai Tai Original Hawaiian Mai Tai 2025 Royal Hawaiian Mai Tai



SETTING 
THE 

RECORD 
STRAIGHT

Press Release, 1970

ultimatemaitai.com/about/history/



1944 Mai Tai

The Original Formula 
by Trader Vic 
Bergeron, 1944

2 ounces of 17-year-
old J. Wray & Nephew 
Rum over shaved ice

½ ounce Holland 
DeKuyper Orange 
Curacao

½ ounce French 
Garnier Orgeat Syrup

¼ ounce Rock Candy 
Syrup

Add juice from one 
fresh Lime.





“The Mai Tai 
is the perfect 

foil for a 
huge variety 

of rums”

Martin Cate & 
Rebecca Cate, 

Smuggler’s Cove



Second Adjusted Mai Tai 
Formula

Mid 1950s

1 oz Trader Vic’s Jamaican Rum (15 or 8 yr)

1 oz Martinique Rhum (St. James or Trader Vic’s)

1 oz pre-mixed Curacao, Orgeat and Rock Candy Syrup

Juice from one fresh lime

Mix and serve as in the original formula.



TRADER VIC’S 
MAI TAI RUM



1970s Trader Vic’s Recipe

Juice of 1 Lime

¼ oz Orgeat

¼ oz Rock Candy Syrup 

½ oz Orange Curacao

2 oz Trader Vic’s Mai Tai Rum

(or 1 oz Dark Jamaica rum / 1 oz Martinique Rhum)



Jamaica 
Rum and 
Martinique 
Rhum 
Agricole

Common 

combination, 

thanks in part to 

references in 

books from Jeff 
“Beachbum” 

Berry.



Modern Day Trader Vic’s 
Mai Tai Rum

Royal Amber Rum

Distilled in Puerto Rico

“A blend of Trader Vic’s Gold and Trader Vic’s 

Dark rums”

“A sweet molasses and dark rum scent greets 

the nose with molasses, caramel, and 

ruminate on the palate.”



Generic 
1944 Mai Tai 
Recipe

1 oz Lime juice

½ oz Orgeat syrup

¼ oz Rock Candy Syrup

½ oz Orange Curacao liqueur

2 oz Aged Rum



Meanwhile in Hawai’i

I’ll Make You Famous



Honolulu Star-Bulletin, 

February 4, 1953

Trader Vic brings the 

Mai Tai to Hawaii in 

1953

The Royal Hawaiian Hotel

Moana Hotel

The Mai Tai was his 

favorite!



Royal Hawaiian 
Hotel Surf Room 
Menu

Royal Planters Punch

Kamaaina

Kava Bowl

Scorpion

Zombie

Tonga

Vanda Daiquiri

Pino Pepe

Mai Tai

Banana Cow



1956 Mai Tai

Juice of One Lime - 
drop half lime shell 
in glass

Dash of Rock Candy 
Syrup

Dash of Curacao

Dash of Orgeat

1½ oz Trader Vic’s 
Puerto Rican Rum

¾ oz Myers’s 
Planters Punch Rum

Stir and decorate 
with fresh mint





Stan 
Delaplane
(1961)

1 jigger Light Rum

1 jigger Dark Jamaica 

Rum

Juice of One Lime

1 dash Orgeat

1 dash Simple Syrup

1 dash Orange Curacao

Garnish with sprig of mint, 

sugar cane stick, 

pineapple stick

Orlando Sentinel, May 7, 1961



Ronrico 
Mai-Tai
(1962)

1 jigger Ronrico 

White

1 jigger Myers’s 

Jamaica Rum

Juice of One Lime

1 dash Orgeat

1 dash Simple 

Syrup

1 dash Orange 

Curacao



MOANA 
HOTEL
RECIPE

Honolulu Star-Bulletin, 

October 9, 1968



Generic Original 
Hawaiian 
Mai Tai Recipe

1 oz Lime Juice

⅓ oz Orgeat

⅓ oz Rock Candy Syrup

⅓ oz Orange Curacao

1½ oz Light Puerto 

Rican Rum

1½ oz Dark Jamaican 

Rum

Photo credit: Kamaaina56 Flickr Collection



1960s Mai Tais: 
Age of Transformation

Just Add Pineapple Juice…



WHY 
PINEAPPLE?



1961 Mai Tai

1½ oz Orange Juice

1½ oz Pineapple Juice

Juice of half a fresh 
Lime

⅓ oz Orgeat

Dash Orange Curacao

1 oz Light Rum

Stir with crushed ice 
and then add a float of 
1 ounce of Dark Rum

Garnish with pineapple 
spear and orchid

Honolulu Star-Bulletin, April 

23, 1961, page 62



The Royal Hawaiian Caves

Drinks of Hawaii, 2nd Edition, 1972

First published recipe with pineapple juice 

attributed to the Royal Hawaiian Hotel

1 oz Orange Juice

1 oz Pineapple Juice

½ oz Fresh Lime Juice

¼ oz Fresh Lemon Juice

¼ oz Orgeat

¼ oz Rock Candy Syrup

¼ oz Orange Curacao

1 oz Demerara Rum

1 oz Dark Jamaican Rum

1 oz Light Rum



Mai Tai Ingredients

It isn’t just about the rum



Orange Curacao ultimatemaitai.com/about/orange-curacao/



Orgeat 
(“ore-zha”)

Almonds, sugar, 

and either rose 

water or orange 

flower water

Shortcuts: Almond 

Milk and Almond 

Milk Concentrate

ultimatemaitai.com/about/orgeat/



LIME
“Juice of One Lime” 

= 1 oz



Your Own Rum Blend

“What one rum can’t do…”



What’s the 
Rum in a 
Trader Vic’s 
Mai Tai?

Long Aged Jamaica Rum

White/Light Puerto Rican Rum

Dark Jamaica Rum

Martinique Rhum Industriel

Aged Martinque Agricole

Multi-Island Rum Blend

Demerara Rum

Virgin Islands Rum

Aged/Black Puerto Rican Rum Blend



Denizen Merchant’s 
Reserve

Most famous one-bottle Mai Tai rum blend

Developed with Martin Cate to emulate the 

2nd Adjusted Formula

Contains aged Jamaican Rum and Rhum 

Grand Arôme from Martinique

The Mai Tai rum at Smuggler’s Cove and 

many other bars







The Ultimate Mai Tai 
Rum Blend

Equal Parts (½ ounce each):

Appleton 12 Rare Casks 
Jamaica Rum

Smith & Cross Jamaica Rum

Planteray Xaymaca Special Dry 
Jamaican Rum

Planteray O.F.T.D. Rum

Try it at Tiki Tom’s in Walnut Creek!



Rums of the Mai Tai: Make it Your Own

Commonly Seen

Aged Jamaican Rum

Dark Jamaican Rum

Light Puerto Rican Rum

Aged Rhum Agricole

Martinique Rhum

Demerara Rum

Blended Rum

Other Rums Used Frequently

Overproof Jamaican Rum

Hawaiian Agricole

Cachaça 

Haitian Rum and Clairin

Philippine Rum

ultimatemaitai.com/about/rum/



Mai Tai Variants

The Mai Tai as a Template



Mai Tai Riffs

Bitter Mai Tai - uses Campari

Tia Mia - uses Mezcal

2044 Mai Tai - sub Yellow Chartreuse

Banana Mai Tai - sub Banana Liqueur

Wine Tai - sub White Wine

ultimatemaitai.com/about/recipes/



Blue Hawai-Tai
1 oz Lemon Juice

½ oz Orgeat

½ oz Simple Syrup

½ oz Blue Curacao

1 oz White Overproof Jamaican Rum

½ oz Aged White Rum



“Noteworthy” Mai Tais

You can call them bad, if you wish



APPLEBEE’S 
$1 MAI TAI

Rum, Pineapple, 
Passionfruit, Orange, Black 

Cherry, and Lime

(2019)



Bali Hai Restaurant’s 

World-Famous Mai Tai

3,000,000 Mai Tai's Sold (May 21, 2024)

½ oz Sweet and Sour Mix

¼ oz Orgeat

¼ oz Triple Sec

2½ oz Cruzan Light Rum

2½ oz Coruba Jamaican Rum

Shake with ice



Li-Po Chinese Mai Tai
Chinatown, San Francisco

Dark Rum

Light Rum

151 Rum

Chinese Liqueur (Ng Ka Py)

Pineapple Juice 

Anthony Bourdain: ”Holy shit these things are 

fucking lethal!" (2012)



The Cocktail Book (1980)
¾ oz Dark Rum

1½ oz Light Rum

¾ oz Tequila

¾ oz Triple Sec

1½ oz Apricot Brandy

1½ oz Orange Juice

1 dash Orgeat

1 dash Angostura Bitters

2 dashes Grenadine

Blend with ice in a blender. Pour into large goblet or tankard.

Garnish with slices of orange, lime, lemon, pineapple, and a 
maraschino cherry.

"There are several different versions of the Mai Tai, but this seems to 
be the most popular with bartenders and patrons alike."



The Old Way Mai Tai

Who knows what this is?





Noteworthy Mai Tais

Actually noteworthy



Mai Tai Variants at Trader Vic’s

By the early 1970s, Trader Vic’s had added several cocktails to the menu 
that basically were variants of the Mai Tai that replaced the 2 oz of 
Jamaica-forward Mai Tai Rum with another spirit or ratio.

• Menehune Juice – sub Light Puerto Rican rum. Garnish with Menehune 
figure.

• Suffering Bastard – sub 3 oz rum (Light, Gold, Dark)

• Pinky Gonzales – sub Tequila

• Honi Honi – sub Bourbon

• Vodka Tai (before 2020: Rusky Tai) – sub Vodka



Trader Vic’s Island-Tai Variants

Maui Tai (with Pineapple)

Mango Tai

Guava Tai

Passion Tai

½ oz Lime Juice

1 oz Pineapple Juice / Mango Puree / Guava Puree / Passionfruit Puree

¾ oz Mai Tai Concentrate

1 oz Trader Vic’s Gold Rum

1 oz Trader Vic’s Light Rum

Garnish with spent lime shell and mint sprig



RTD Mai Tais

High End 
(higher ABV)

Tip Tip Proof

Proof Cocktail 

Co.

Small Hand 

Cocktails

Kō Hana

Low End 
(lower ABV)

Trader Vic’s

Koloa

The rest in this 

class are terrible

ultimatemaitai.com/about/rtd-mai-tai/



POWDERED 
MAI TAI 

MIX



POWDERED 
MAI TAI

MIX



TOMMY 
BAHAMA 
FROZEN 
MAI TAI



Best Mai Tai Ever… for Me

The Kon-Tiki in Oakland

The last Ultimate Mai Tai by Terry Six

Always use “Please” and “Thank you”

Remember to work with your bartender and 
tip generously



Top 10 Mai Tais

Beachbum Berry’s Latitude 29

The Copper Room (Yucca Valley, CA)

Dr. Funk

Hale Pele

Inside Passage

Maunakea Mai Tai at Skull & Crown Trading Co.

Smuggler’s Cove

San Francisco Mai Tai at Trader Vic’s Emeryville

Sunken Harbor Club (Brooklyn)

Undertow



Conclusion



Drink What 
You Like

There’s no right 

or wrong answer 

for what you put 

in your Mai Tai



Mai Tai and Tiki Bar 
Trivia

Monday, September 8, 7:30 pm

Dr Funk, San Jose



San Francisco Rum 
Festival & Congress

Trader Vic’s Emeryville

Saturday Sept 13: 

See you at SF Rum Fest!

Sunday Sept 14: 

Rum Congress Seminar:

Essential Rums for Tiki Cocktails



Mahalo

Slides at UltimateMaiTai.com
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