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Company Overview

At TigerMonkey Inc., we're not just in the ice cream business;
we’re in the memory business. And we’re extremely proud
that some of life’s best moments are made ‘even better’ by
TigerMonkey’s Ice Cream. Whether it’s celebrating with the
team after winning a big game -or- treating your friends &

family at a wedding or an event; there’s always a reason and
a season to enjoy TigerMonkey Ice Cream. Determined to create a product that would
stand apart from the rest, our company has launched an adult pelletized ice cream which
can be added to any sorbet, yogurt, or choice of dessert for a “shot” of fun & flavor!

Tiger Monkey, Inc. has tapped into the latest trend for ice cream manufacturers, by
combining sophisticated, adult flavors with an old fashioned traditional treat. The
company specifically caters to restaurants, grocery stores, and stadiums that are seeking a
fab, new ice cream product.

Unique Products

TigerMonkey provides ice cream, yogurt, gelato, & sorbets made with the highest quality
liqueurs. All flavors are made using a one-of-a-kind, top secret patent cryo technology. We
combine creamy dairy from happy, healthy, hormone-free cows for a sweet and savory
mixture. We make every batch fresh with premium domestic and imported ingredients
from all over the globe. Whether it's dishing out a cool treat on a hot summer's day or
serving up a decadent dessert at the end of a meal, TigerMonkey can make any moment
special.

Our attention is focused on seasonal fruits, herbs, and liquors in combinations that are
both familiar and surprising to produce all kinds of flavors from childhood favorites to
avant-garde adult-only fare. Our products are made for & distributed to some of the finest
restaurants, venues, arenas and retailers around the country. We offer a wide variety of
unique, exotic products and flavors including our natural, light, and novelty goodies. So no
matter what the occasion, we have the perfect sweet-tooth solution!

Proprietary Technology

Combining alcohol and ice cream has long been a dream of many consumers; however,
alcohol requires extreme cold to freeze (-114 degrees Celsius). As alcohol freezes well
below that of water, there has been no way to bind it directly to a dairy product. Until
now. TigerMonkey, Inc has developed a patent-protected process that will bind alcohol
directly to the water molecules so that both the alcohol and ice cream will freeze
simultaneously.

Tiger Monkey, Inc has developed a variety of products that will provide consumers 21 &
older a fun, high quality ice cream with the sophisticated taste of fine liqueurs. Also in
production are alcoholic sorbets, fruit pops, & bars. Our company is the first business to
successfully incorporate these two consumer favorites in one mouthwatering product!
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Our Flavors List:

Apple Calvados Ice Cream
Amaretto Ice Cream

Brandy Ice Cream

Brandied Cherry Ice Cream

Blood Orange Campari Sorbet
Blood Orange Grappa Sorbet
Bloody Mary Sorbet

Bailey’s Ice Cream

Bourbon Cream Ice Cream
Buttered Scotch Ice Cream
Campari Sorbet

Cappuccino Corretto (coffee with
Bailey’s) Ice Cream
“Champagne” Sorbet

Chestnut with Rum and Cognac Ice
Cream

Campari and Soda Sorbet
Coconut with Rum Sorbet

Kirsch Ice Cream

Kahlua Ice Cream

Lemon Grappa Sorbet

Lemon Vodka Sorbet

Limoncello Sorbet

Mango Vodka Sorbet

Mojito Sorbet

Pernod Sorbet

Pernod Ice Cream

Peach with Schnapps Sorbet
Poire William and Pear Sorbet
Prosecco Sorbet

Pineapple Rum Sorbet

Reisling Sorbet

Rhubarb with Cabernet Franc Ice Wine
Sorbet

Rum Raisin Ice Cream

Rum n Butter Ice Cream
Rum/Dark Chocolate Ice Cream
Strawberry Margarita Sorbet
Sherry Ice Cream

Sweet Potato with Pecans and Bourbon
Ice Cream

Tomato Vodka Sorbet

Tequila Sorbet

Tequila Rice and Beans Ice Cream
Tangerine Dream (tangerine with
Southern Comfort) Sorbet
Espresso Sambucca Ice Cream

Egg Nog with Rum Ice Cream
Ice Wine Sorbet
Vodka Lime Sorbet



