
Our nine carefully created syrups are the easy way to add 
thirst-quenching black, green and sugar-free iced teas to your menu.
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 SWEETBIRD ICED TEA SYRUPS 

 THE PACKS 

We’ve created our iced tea range to help you create speciality iced teas in 
an instant. With 9 refreshing flavours, from traditional teas to syrups with 
added exotic fruits, green tea and fragrant botanicals, the range delivers 
sophistication in a syrup. It delivers simplicity too. No more brewing hot 
tea and waiting for it to cool (hoping it’s the right strength). Simply add 
a few pumps to a pitcher of  still water, chill, and you have the perfect 
iced tea that’s ready to pour when you are. Or stir up spontaneous sales 
with a pitcher of  cool iced tea on the counter – there’s nothing more 
quaffable on a hot summer’s day. Make any of  these teas in an instant 
with sparkling water for extra refreshment. 

• Made in Bristol, UK
• Made with real tea extract                                                                              
• One bottle makes 44 12oz iced teas        
• Free from artificial colours
• Free from GMOs   
• Approved by The Vegan Society

1 litre PET bottles
Approx 44 12oz drinks per bottle

All our syrups 
approved by
The Vegan Society. 



 THE COLLECTION   

CUCUMBER & MINT GREEN

WATERMELON GREEN

PASSIONFRUIT LEMON 

Infused with real tea extract, our blend 
delivers a refreshing flavour with light, 
citrus notes. Delicious on it's own we 
invite you to add any number of  other 
fruit syrups or purées to create your very 
own house iced tea. 

Our own vibrant blend of  raspberry 
juice with real tea extract for a deliciously 
refreshing lift.

Have you tried Sweetbird’s other 
ranges of smoothies, frappés and 
purées? For more inspiration and 
creative recipes visit sweetbird.com

Made with peach juice and real tea 
extract and no added sugar for even 
lighter refreshment. 

Made with real raspberry juice and black 
tea extract, our Sugar-free Raspberry 
Iced Tea syrup gives the aroma of  sweet 
raspberries and refreshment of  iced tea 
without the sugar.  

Our infusion of  green tea extract with 
cucumber and mint; refreshment doesn’t 
get more refreshing. So easy to make, it's 
profitable as well as delicious. 

Our recipe of  lemon juice, passionfruit 
juice and real tea extract creates a 
tropical flavour that quenches thirsts and 
cleanses palates.

The simple way to quick, cool refreshment. 

PEACH
We’ve taken the juice of  plump peaches 
and added real tea extract to create this 
classic blend.

ICED TEA

We’ve infused real tea extract with 
fragrant jasmine and aromatic lime juice 
to create this delicate thirst-quencher. 

JASMINE LIME

RASPBERRY

SUGAR-FREE PEACH

SUGAR-FREE RASPBERRY

Thirst-quenching watermelon is the 
perfect partner to the green tea extract 
we created this tea syrup with. Light in 
colour and taste it’s the ideal refresher on 
a hot day.

Make the most of  your syrups by using our 
black Sweetbird branded syrup pumps.    

These give a 7.5ml dose to ensure accurate 
and consistent portions. For an organised and 
professional looking counter, present your 
syrups in our black syrup stand, designed to 
hold three syrup bottles. 

 DOSAGE & DISPLAY 



 MAKE SWEETBIRD ICED TEA 

Create shaken iced teas by using 
a cocktail shaker to prepare your 
drink. This adds theatre to your drinks 
service, whilst making an extra cool, 
refreshing drink. Sweetbird's iced tea 
and lemonade range are also great for 
transitioning your day time drinks into 
evening cocktail options.

Shake it up

Iced Tea 
35 oz / 1000 ml jug

Iced Tea
12 oz / 355 ml drink

hello@sweetbird.com 
sweetbird.com
 /hellosweetbird
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1. Add 12 pumps of  syrup to 1ltr jug or  
water dispenser

2. Fill to just below 1ltr mark with still or 
sparkling water

3. Stir and add ice cubes to fill
4. Add fruit garnish and serve on counter 
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1. Add 3 pumps of  syrup to cup
2. Fill to ¾ with still or sparkling water
3. Stir and add ice cubes to fill
4. Garnish and serve
 


