
Trader Vic
And the Eastern Sour



Trader Vic’s 

•Original Menu

•Private Label Rum

•Lively Party

•Naked Women



Trader Vic 

Victor Jules Bergeron, Jr.    December 10, 1902-October 11, 1984

“Hinky Dinks” becomes Trader Vic’s in Oakland, California 1937 

1949 First franchised Trader Vic’s opens in Seattle as “The Outrigger”

1950 a Trader Vic’s opens in Hawaii and 1951 in San Francisco 

During the 1960’s over twenty-five Trader Vic’s operating Worldwide  

Toronto, Canada opened in 1975 in the basement of the Toronto 
Hotel with the location now a Ruth’s Chris Steakhouse in a Hilton  

Toronto Trader Vic’s 1975-1991(3)  

Fun Fact: Victor Bergeron’s left leg was amputated when he was 6 years old 



Oakland, California 

“Old menu cover, Oakland” 





• In a 1979 guide to meeting guys around Toronto, the Toronto Star’s Lynda 
Hurst provided tips on how ladies could catch a glimpse (or more) of 
baseball hunks:



March 1978



• On dreary winter nights, when the scent of sunny islands is the 
only promise of springtime, this Polynesian hideaway is the ideal 
refuge. Those whose spirits aren’t raised by bamboo alone can relax 
in the arms of a giant rattan chair and let the soft lights and silky 
Hawaiian music wash over them while sipping the fragrant—and 
fresh—fruit concoctions for which Trader’s is justifiably famous 
throughout the world. (A word of warning—the velvet hand of the 
bartenders with pineapple, mango, coconut and lime gentles liquor 
to a lethal whisper, but it packs more punch than navy grog.) –
Toronto Calendar, in its 3/5-star rating of Trader Vic’s, December 
1978.



Beachbum Berry

• The recipe being used tonight is Beachbum 
Berry approved.  After having this Eastern 
Sour version at Port Pavilion recently, he said 
“This is excellent.  Perfectly balanced.”  

• Bum added when he was uncovering this 
recipe he had to work with “the juice of ½ an 
orange and the juice of ½ a lemon…what 
does that mean and how do I determine the 
amount?” 

• He approved of modifying the recipe just as 
he has with the Latitude 29 version they 
currently serve.   



Eastern Sour

• 2oz Bourbon
• 2oz (1oz) Orange Juice (juice of ½ an orange) 
• 1oz ( ½ oz) Lemon Juice (juice of ½ a lemon)
• ¼ oz Orgeat
• ¼ oz Simple Syrup 
• “1950’s Trader Vic Classic” 
• Beachbum Berry’s Remixed 
• Trader Vic also had a Western Sour, London Sour (scotch), 

and a Munich Sour (Cognac)



Trader Vic’s 

• Eastern Sour 

Thank You
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