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    Our story is a familiar one. We are lifetime fans of Disney and the 
Disney Parks, so our discovery of Trader Sam’s was inevitable. When 
we visited Trader Sam’s for the �rst time, we fell in love with it right 
away. Like so many others, we began our swift descent down the 
rabbit hole known as tiki.

    Something unusual happens to people with they visit Trader 
Sam’s. People who are normally quite introverted spark conversa-
tion with those around them. Cell phones are put away (except 
when taking photos). In a world that is increasingly connected and 
busy, Trader Sam’s feels like a respite from the fray. 

    Over the past several months, we have had the incredible oppor-
tunity to meet and work with many talented artists. Some people 
sculpt ceramics, some people design aloha shirts, and some folks 
build websites (like us). Our talents are varied, yet we all share at 
least one thing in common. We have all been touched in some 
form or another by Walt Disney’s promise of a better tomorrow. 

    The following guide is not an o�cial one and it will hopefully 
never be complete (as long as Trader Sam’s continues to release 
new and exciting editions of their mugs), but we hope it will help 
you in your search for tiki. 

introduction



the history of trader sam
the inspiration behind disney’s tiki bar

Did you know?
    Trader Sam in Anaheim, CA and Trader Sam 

in Orlando, FL look different. The Magic 
Kingdom version was for a �me called “Chief 

Namee” but he had his name officially 
changed back to “Trader Sam” in 2009. 

Depending on who you ask, the character in 
Orlando may instead be iden�fied as the 

cousin of Trader Sam in Disneyland.
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    Many fan theories exist regarding Trader Sam’s 
supposed immortality. One theory suggests he may 
have acquired some Aztec gold (an ode to Pirates of the 
Caribbean), but the more commonly accepted theory is 
that Trader Sam concocted his own elixir of everlas�ng 
life. Regardless of how Trader Sam manages it, he is just 
as popular today as he was when Disneyland opened 
(perhaps even more so).
    When it came �me to design a Jungle Cruise themed 
bar, Trader Sam seemed like a logical mascot choice. 
Two �ki bars have been built in his name: Trader Sam’s 
Enchanted Tiki Bar in Anaheim, CA and Trader Sam’s 
Grog Gro�o in Orlando, FL.

Trader Sam’s Enchanted Tiki Bar in Anaheim, CA doubles 
as the supposed business front of Trader Sam himself.

    A cannibal, a traveling salesman, a conman and a mixologist;
Trader Sam has a long and varied history in Disney lore. Very few
theme park characters reach the same level of notoriety as the 
characters featured in Disney’s animated mo�on pictures, but Trader Sam has.
    Trader Sam originates from Disneyland’s opening day a�rac�on the Jungle Cruise, which opened on July 17, 1955. 
His character, an exo�c witch doctor, appeared toward the end of the a�rac�on holding a shrunken head.
    Over the years Trader Sam has gone through several incarna�ons. During the 80s and 90s he wore a tribal mask 
although the mask was removed in a 2005 renova�on of the ride. In Orlando, Trader Sam changes into a more fes�ve 
ou�it each Christmas for the Jingle Cruise overlay. His usual sales pitch of “two of his heads for one of yours” is 
replaced with a sign that reads “get a HEAD START on your holiday shopping with Trader Sam-ta! HURRY SOON! Inven-
tory is SHRINKING!”



grog grotto
Orlando, Fl

    The second Trader Sam’s loca�on, Trader Sam’s Grog Gro�o, held a so� opening on the East Coast at Walt 
Disney’s Polynesian Resort on March 28, 2015. While only a handful of people waited outside the Enchanted 
Tiki Bar for its opening, a line formed outside the door of Grog Gro�o its’ opening day. The official opening 
occurred later in April, when the souvenir �ki mugs arrived.
    While similar in many ways, Grog Gro�o is not a copycat of its original counterpart. It was designed from 
the ground up as a second chapter in Trader Sam’s episodic adventure. Grog Gro�o is set in the 1950s to 
1970s, as opposed to the 1930s to 1950s, and it features a lot of colors not found in the original bar. With a 
capacity of only 50 seats inside (82 on the pa�o), Grog Gro�o is an in�mate space. Over 1400 handpicked 
items, each with their own unique backstory, decorate its’ walls.
    Disney Imagineers alleviated capacity issues by selling Dole Whips (pineapple flavored ice cream) on the 
pa�o outside. That, coupled with live music, are two ways people are encouraged to sit outside. While the 
true Trader Sam‘s experience can only be found within the bar itself, the pa�o encourages patrons to start 
drinking while they wait for their table in the bar.
    Grog Gro�o dis�nguishes itself from the original in a couple of other significant ways. The “Shipwreck on 
the Rocks” special effect is replaced with a giant clamshell that spits out Trader Sam’s branded pearls. The 
Gro�o also features an Uh-oa! animatronic borrowed from an ex�nct Disney a�rac�on. 

drinks exclusive to grog grotto
Polynesian Pearl (and mug)   Nau�lus (and mug)

Castaway Crush     Tahi�an Torch     Dark & Tropical Stormy 

enchanted tiki bar
anaheim, ca

Did you know?
    Trader Sam’s was original-
ly developed as a “posh �ki 

bar” intended to compli-
ment The Grand Californian 
Hotel’s Hearthstone Lounge. 
The theming and quirkiness 
of Trader Sam’s came later 

in the design process. 

Did you know?
    A bartender at Trader 
Sam’s is called a “skipper.”

         Trader Sam’s Enchanted Tiki Bar is a legendary watering hole located in 
the Disneyland Hotel that is based on the world-famous Jungle Cruise a�rac�on. With over 1600 ar�facts and 
an�qui�es, it features even more props than The Little Mermaid a�rac�on! The
origin of a “Disney themed �ki bar” may have began with the inclusion of a �ki
bar in the residen�al district of Walt Disney’s original E.P.C.O.T prototype. While
that bar never came to frui�on, Trader Sam’s Enchanted Tiki Bar opened in 2011. 
    The bar opened to li�le fanfare, but it quickly developed a cult following
before it ballooned into a cultural phenomenon and kicked off a �ki resurgence.
It features a staggering number of pop culture references and odes to
Disney’s intellectual proper�es, including a map of the Temple of the Forbidden
Eye from Indiana Jones Adventure. Trader Sam’s Enchanted Tiki Bar is so densely
packed with intricate details that Brandon Kleyla, the Set Decorator for Trader
Sam’s, was once asked by a company execu�ve “Why are you s�ll adding things
months later?” He wasn’t adding things- the bar just had many layers of detail.

pg 05



an interview with

trader brandon
    Trader Brandon was Set Decorator and Writer for both 
Trader Sam’s Enchanted Tiki Bar and Trader Sam’s Grog Gro�o. 
The following interview was conducted on May 23, 2020.

Gabriel Bascom: Trader Sam has become a huge sensation. You worked
on Disney’s Jungle Cruise attraction before you worked on Trader Sam’s
Enchanted Tiki Bar. How important was Trader Sam to the Jungle Cruise prior to the bar being built?

Trader Brandon: Trader Sam was always in the ride. He has been a part of the ride I believe since Marc Davis 
added comedy to the Jungle Cruise. I think people knew him, but I think it wasn’t until we said “hey we’re 
going to name a bar after Trader Sam” that people started saying “oh hey! I know that guy!” Before the bar, I 
think people just knew him as the “two heads for one of yours” guy and not much more.
 
Gabriel Bascom: So they were doing this Jungle Cruise theme bar and you heard about it
and you go running in saying put me on this I need to do this. Was it already named
Trader Sam’s at that point?

Trader Brandon: I think the Disney Parks Blog ran a two-sentence description. I don’t
even know if they called it that yet, but I think they said it was going to be a unique
lounge experience named after the head salesman of the Jungle Cruise. That’s all it said.

Gabriel Bascom: And at that time, it was more a posh tiki bar right?

Trader Brandon: Yes, that was during the renovation to make the Disneyland Hotel more
mid-century and class it up. The �rst version of Trader Sam’s I saw was very di�erent. It was
white walls with a couple of masks on them. It was very museum sleek. And I felt that
wouldn’t work if you said, “Jungle Cruise”.  That is what killed me. You could do a sleek 50s
tiki bar and that would be �ne, but they said, “Jungle Cruise,” which is a whole di�erent thing.
That is what led me to do a couple designs that I did, which is what we built in Anaheim.

Gabriel Bascom: At that point, did you consider yourself more of a tiki person or a Jungle
Cruise person?

Trader Brandon: I was more Jungle from working in Adventureland. Even to this day I
don’t really consider Trader Sam’s a tiki bar per say when you line it up with
the other ones that exist- they serve tiki drinks, but it is
more of an adventure bar. Many of the classic tiki bars
that exist have the classic bamboo, various masks, 
�sh �oats and a pu�er�sh lamp and they serve tropical
drinks. When we were designing Trader Sam’s, we were
hanging shrunken heads from the ceiling. It is di�erent.



Trader Brandon: We had a few rules we established. 
We said animated characters would not be in the 
bar under any circumstances. Mostly because Trader 
Sam’s is a bar, but we also did not want food named 
things like the Mickey Mouse platter. You do not 
want a little kid asking their parents why they are 
not allowed to have a Donald Duck smoothie.
Anything live action was open game though, so we 
incorporated stu� from Pirates of the Caribbean, 
Indiana Jones, 20,000 leagues, and Swiss Family 
Robinson. It became simple after the rules were 
established. We would think, “Trader Sam sells 
shrunken heads and Jack Sparrow has a shrunken 
head of his mom on his belt” and then incorporate 
that into the bar. Things just worked themselves 
out. It was not as hard as you might think, and it 
allowed us to broaden those worlds a bit.

Gabriel Bascom: Did you look to existing tiki bars as a source of inspiration when designing Trader Sam’s?

Trader Brandon: Early on there was our small team and we would go around to small tiki bars in Los Angeles 
and have “research trips,” but eventually I decided I had seen enough. I did not want to keep going to bars 
because I don’t want to copy anything. I did not want someone going into Trader Sam’s and thinking “oh 
that’s like Tiki-Ti” or “oh that’s like the Tonga Hut”, so I stopped going to tiki bars and decided to make a place 
that I would want to hang out in instead. 

Gabriel Bascom: Were there any guidelines you used when designing Trader Sam’s?

Gabriel Bascom: Have you given any thought to the theory that Trader Sam is immortal?

Trader Brandon: Yeah a little bit. A tiny bit. Who am I to say?  

Gabriel Bascom: Is there anything you learned building Trader Sam’s Enchanted Tiki Bar that you changed 
when you designed Grog Grotto?

Trader Brandon: In Anaheim when people open the front door sun blasts in, and everyone turns and looks. It 
is like a scene out of Star Wars. One thing Polynesian Village Resort Art Director Kyle Barnes added in Orlando 
was to create a foyer. Grog Grotto is inside, so the idea was to control crowds more than the sun. You do not 
want to sit and enjoy a drink if someone else is standing there watching you and waiting for you to leave.

Gabriel Bascom: Crowds are a concern. How were crowds on opening day?

Some ar�facts found in Trader Sam’s Grog Gro�o

Trader Brandon: When we built the �rst Trader Sam’s I thought it 
would be popular, but only four people showed. It got busy by 
night, but in the morning, there were only four people. When we 
opened Grog Grotto in Florida it was di�erent. People camped out 
weeks in advance. They would come to the door hoping it would 
open. It got to the point where I had to go out every hour and tell 
people we are not going to open. I would bring them Dole Whips 
and ask them to go enjoy their day. You could hear the drills and 
construction going on, but people would keep checking. When we 
�nally opened there was a seven hour wait.

Anaheim, CA before the rush of customers
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Gabriel Bascom: Are there any plans for a third Trader Sam’s location?

Trader Brandon: We pitched one to Hong Kong. We said, “hey do you want a Trader Sam’s?” and they were like 
“no, we’re good”. Now having been to Hong Kong, I understand. The city of Hong Kong has some great tiki 
bars and they are dead. They are as dead as a door nail and this was long before any virus [COVID-19]. People 
come in, get a drink, and leave. They do not linger. Hong Kong’s thought process was we do not need to 
spend this money because our guests are not going to enjoy it. They don’t care.

    At Aulani [a Disney resort in Hawaii], Joe Rohde wanted to keep everything very honest and traditional. He 
did not want anything cartoony. He did not want to make anything that was not true to the culture. 

    We thought about Paris. In Paris the only place it could have gone would have been [Disney Village] which 
we didn’t really want to do. The original plan for Sam’s in Orlando was to go where Jock Lindsey’s Hangar Bar 
is in Disney Springs. We jumped in and went “woah woah woah what are you doing?” and they said “we’re 
going to build a big old Trader Sam’s!” That does not work. It needs to be small; it needs to be intimate. A tiki 
bar is not Planet Hollywood. It is not a giant place. Eventually it was John Lasseter in a meeting who asked 
“Why is Sam’s not at the Polynesian?” and of course everybody instantly went “well of course it’s at the Poly-
nesian! Where else would we put it?” So we ended up at the Polynesian, but that’s why there is a Jungle 
Cruise boat parked at the Hangar Bar because it was supposed to be Trader Sam’s. It got to the point that 
they announced Disney Springs and there was one of those walls with all the business logos on it and Trader 
Sam’s Enchanted Tiki Bar was on there.

Gabriel Bascom: Is there anything about Grog Grotto that you would change for a third Trader Sam’s?

Trader Brandon: For doing a third one, I cannot think of anything I would do di�erently on a small scale. The 
one thing I would do is a whole di�erent experience. I am shocked that [Disney] let us do two di�erent Sam’s 
and not just a cookie cutter of what we did in Anaheim. The Disney way is you do the drawings once. You 
build Tron in Shanghai and you are going to build the same Tron in Orlando. I am very thankful we got to do 
two di�erent experiences. I always wanted to treat it like “Indiana Jones and the …”  You know, it was Trader 
Sam’s Enchanted Tiki Bar and Trader Sam’s Grog Grotto. My backyard tiki bar is Trader Sam’s Shipwreck Shack 
and it looks like it is made out of boat wreckage and old ship pieces.

So yeah there was a third one. I had one drawing done and it was very di�erent, a completely di�erent 
experience. It would work and would be very, very unique so one day when they hire me back maybe we will 
do it. Kyle Barnes was our Art Director on the Polynesian when we did Grog Grotto. I remember one day he 
knew I was leaving to go to Universal and he said, “if we ever do a Sam’s you’re coming back.” I was like 
“alright, that’s fair.”

    Various �ki mugs 
and eclec�c items 
on display behind 
the bar at Trader 

Sam’s Grog Gro�o 
in Orlando, Florida. 

The mugs in this 
picture include a 

Chirp Chirp by Tiki 
tOny and a mug 

from Bali Hai.
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Gabriel Bascom: If you made a third, would you put it in a di�erent decade?

Trader Brandon: I do not think I had a time set for the third one. Honestly, it was probably back to that 
1930s-1940s classic adventure era. If I had to pick a time. You are in a very small place and you’re not where 
you would expect to �nd a tiki bar. You would stumble upon it and go “oh this has been here all this time.”

Gabriel Bascom: So we all need to hound Disney with thousands of letters like you would a congressman to 
build the new Trader Sam’s. We can create a website and everything.

Trader Brandon: Right? Release Trader Brandon’s third Trader Sam
location. [There can be] a whole blog and a petition sign-up sheet.

Gabriel Bascom: When Trader Sam’s was made I assume it was
not even a possibility to put an alcoholic tiki bar within the parks.

Trader Brandon: No, that never came up. 

Gabriel Bascom: Since then, Disney opened Oga’s Cantina, which is a bar obviously inspired by Trader Sam’s. 
They might not say that, but they have a lot of key similarities.

Trader Brandon: Down to the house rules when you enter the bar, yeah. Sam’s started an interesting wave.  [It 
made people realize] “holy crap! People like interactive drinking” and several things came after that. And 
some of them worked and some of them did not work. 

Gabriel Bascom: Do you ever envision a day when Disney is like “let’s build Trader Sam’s” in the Magic King-
dom?

Trader Brandon: Hmm, I don’t know! You could. I don’t see why not. It is still a family thing- you’ve got all 
these kids. The Star Wars clientele is older, guys who grew up watching the originals. I just hope it doesn’t 
become saturated. They are special because there’s two. Though I am shocked they haven’t. They tried it with 
the Hangar Bar and they tried it with Skipper Canteen at the Magic Kingdom. They tried it with the Abracad-
aBar at the Boardwalk, it sorta �ts that heavily themed experience. 

    We went after the tiki/Adventureland audience and we captured lightning in a bottle (thankfully twice). 
Then you have the Hangar Bar. It is a huge location and honestly, in my opinion, regardless of what they did, 
even if they put Trader Sam’s there, Disney springs is primarily 98% outside businesses. If the guests want a 
happy hour the place next door goes “come get a bucket of beer- it’s �ve bucks.” Disney is never going to do 
that. [It is hard to] muscle an 18-dollar specialty cocktail when literally right next door you can get a whole 
bucket of beer. It would have su�ered if it was Trader Sam’s. It would su�er if it was Hangar. 

    I had someone the other day ask me “why is it that the places you do feel completely real and other places 
just feel like you’re in a theme park?” I think that’s a good point. I think with Sam’s everything I bought are real 
world artifacts. I think with my background in �lm and everything else I try to treat everything like a �lm set. 
In Sam’s we did layers of stu� on the wall. And those back layers are a little dustier and dirtier than the stu� in 
the front. It’s just the way my thought process worked. If it’s been here forever it needs to look like it’s been 
here forever. It can’t be clean. It needs dust. It needs to be dirty. The bulletin boards need to have grime on 
them and really be gross in a way but not sickening you out to where you don’t want to sit there and drink all 
night. 

    Oga’s Can�na in Hollywood Studios
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    Original concept art of Shrunken Ned Tiki Mug by Kevin 
Kidney and Jody Daily

Gabriel Bascom: How does being a prop guy for Disney work? Is there a certain level of trust and they give 
you a credit card and say here’s your budget?

Trader Brandon: On the �rst Sam’s, my Art Director, Ray Spencer, totally trusted me to do whatever I needed 
to do. You get your budget, you get your numbers, you make your list and you just go shopping.  You go �nd 
what you need to get. I would make my list of things I would call my “phase one.” [I would think] “okay I need 
ships wheels, I need lanterns, all that,” and then I would go and I’d get all that stu� on the internet. Then I 
would go out in the real world and �nd things you wouldn’t even know to look for and you’d �nd great, 
awesome, cool stu�.

Gabriel Bascom: Changing the topic slightly to tiki mugs, everyone loves the Krakatoa. That was my �rst tiki 
mug. It’s probably one of my favorite tiki mugs, but at this point, they have seven editions. So when you’re a 
tiki mug collector, do I really need eight Krakatoas? I don’t know if I do… Is there a point where you think 
Disney should retire those? Or do you think those sketches are more like the Haunted Mansion and should 
not be touched?

Trader Brandon: It’s kind of tricky. It comes up a lot. I treat them like the Trader Vic’s mugs. You know Trader 
Vic’s is still selling mugs that are 80 years old. They’ll do new ones, but you can always go get that coconut. 
And I think that’s important. I think, especially with the barrel, that’s the only mug we have that actually says 
Trader Sam’s. We don’t even have that one here in Orlando, so it’s like that one should never go away. If you 
want to get rid of the other ones, I wouldn’t really lose sleep, but if that barrel ever went away, I would be 
very sad. I feel like that’s our staple. If you’re going to get one, you’re probably going to walk away with that 
one, because it’s got the logo. It’s cool. I think they’ve done a pretty decent job with adding new mugs from 
time to time.

Gabriel Bascom: How have the mugs changed over time?

Trader Brandon: We created them in the
beginning. WDI [Walt Disney Imagineering]
created them. We hired Kevin and Jody to do
that original batch. They were very Tiki Room 
inspired, and they were all gorgeous. And then
we kind of branched o� from that. We want to
do the Zombie, we want to do this, you know.
The Zombie had started as a shrunken Ned mug
that Kevin had drawn out for us. Then it went
to a little zombie-�ed head of one of the guys
that ran up the tree from the rhino, with the
little fez on. Then it went to more of a Haunted
Mansion-y look. But nowadays, they’re
designed by the park, they’re designed by
the merchandise folk, and I don’t know
necessarily how much involvement WDI has. 

pg 10



    After a rough day on the river, Trader Brandon 
receives a visit from a mysterious man, wanting 
him to obtain an item. The man is vague, hand-
ing over a small journal and a stack of cash. 
Where is Trader Brandon headed? What is the 
item?

    Join us for an all new adventure, written by 
Brandon Kleyla, based on a story by Brandon 
Kleyla and Mark Walsh, illustrated by Dan 
Schoening (IDW's Ghostbusters), with covers by 
BarnDogArt and graphics by Josh Bailey!  This is 
a 4 part series, each issue is 20 pages. Ships in a 
bag with a board.

Purchase your copy at:
www.TraderBrandon.com

The Untold Adventures 
of Trader Brandon

Gabriel Bascom: Do you have them all? Do you still go and get 
them?

Trader Brandon: I have all the ones from Anaheim that we did 
originally, all the glazes of those. We’ve got all the originals from 
Orlando. I want to say there’s a couple of the new ones, I’m like… 
no I’m good. But then part of me goes, well I should get them just 
because I have all the other ones, even though I don’t need them. 
That �rst MahaloWeen Zombie we did is 4-500 bucks [now]. My 
wife was actually using it to keep make-up brushes in. I found it 
one day, and I was like nope, I’m gonna switch that for the eighth 
edition. We’ve got so many Zombies around the house, they’re 
just sprinkled around. We have one that is a change dish and one 
that holds pencils… Like you’ve said, you know, there’s eight 
di�erent editions. So yeah, they’re all over the place.

Gabriel Bascom: Where do you keep them all?

Trader Brandon: We’ve got about 300 mugs in the kitchen. We 
have them above our kitchen cabinets. There’s about 18 inches of 
space so I put some rope lighting up to help light them and then I 
built some shelving, so they are in the middle of the kitchen. We 
don’t buy a mug unless we actually go to that bar and get it from 
that bar. That’s our house rule. 

Gabriel Bascom: That’s a good rule to have! If only I had that same 
level of restraint. Thank you Brandon for your time.

    Many fan theories exist regarding Trader Sam’s 
supposed immortality. One theory suggests he may 
have acquired some Aztec gold (an ode to Pirates of the 
Caribbean), but the more commonly accepted theory is 
that Trader Sam concocted his own elixir of everlas�ng 
life. Regardless of how Trader Sam manages it, he is just 
as popular today as he was when Disneyland opened 
(perhaps even more so).
    When it came �me to design a Jungle Cruise themed 
bar, Trader Sam seemed like a logical mascot choice. 
Two �ki bars have been built in his name: Trader Sam’s 
Enchanted Tiki Bar in Anaheim, CA and Trader Sam’s 
Grog Gro�o in Orlando, FL.



kevin and jody
Mug and swizzle designs

    Original concept art for barware at the Disneyland Hotel by Kevin and Jody

    In addition to being big time Disneyland fans, Kevin 
Kidney and Jody Daily are industry legends whose work is 
highly revered and collectible. They design, sculpt, and 
animate Disney art pieces and were featured in the
Disney+ show Prop Culture. They have created many 
reproductions of famous locations and attractions found in 
Adventureland, Frontierland, and Tomorrowland.

    For Trader Sam’s, they designed both tiki mugs and 
swizzle sticks. It was Brandon who brought them in to paint 
the famous Tiki Totems because they were familiar with the 
original colors in the Enchanted Tiki Room attraction, and 
to paint some of the corner planters.

    The most signicant contribution made by Kevin and Jody 
is the ship seen in the bottle at Trader Sam’s Enchanted Tiki 
Bar. Brandon had Kevin rebuild a new boat due to the fact 
that the original boat used for all those years at the Adven-
turers Club was far too tired to continue sailing. When 
deciding which boat should be inside the bottle, they 
settled with the Wicked Wench, as seen in Pirates of the 
Caribbean.  The ship becomes animated when a patron 
orders the “Shipwreck on the Rocks” cocktail which is 
served in a signature Trader Sam’s Enchanted Tiki Bar mug.
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Swizzle stick designs
by kevin kidney and jody daily
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ENCHANTED TIKI DRUMMER BOWL
INSPIRED BY THE ENCHANTED TIKI ROOM

Designed by: Tim Wollweber and

Dimensions: 8” Wide x 4¼” Tall
Capacity: ?

    Try drinking this en�re bowl by yourself and you 
might start singing like the birdies sing! Inspired by 
Walt Disney’s famous a�rac�on, The Enchanted Tiki 
Room, this triangular-shaped �ki bowl features the 
“Hawaiian War Chant” drummers on three sides, as 
well as abstract tribal designs. Each corner of this 
bowl has a small
reservoir designed
for flame garnishes.

Enchanted Tiki Bar - 1st Edi�on
Released on 06/06/2018 for $58

Served with “Uh-oa!”

                    Marcus Gonzalez

did you know? 
    The 1963 drummer sculp-

ture that inspired this �ki 
mug was originally designed 

by Rolly Crump. Disney’s 
official sculptor was too busy 

to work on The Enchanted Tiki 
Room at the �me, so Rolly 

had to do his own sculp�ng.



THE HATBOX GHOST
INSPIRED BY THE HAUNTED MANSION

Grog Gro�o - 1st Edi�on
Released on 10/09/2018 for $30

Served with “Fogcu�er”

Designed by: Tim Wollweber
Dimensions: 4” Wide x 8¾” Tall
Capacity: 16 fl. oz.

    A�er briefly appearing in Walt Disney’s The Haunted Mansion when it 
opened in 1969, the inspira�on for this �ki mug, the Hatbox Ghost, was 
removed from the a�rac�on suddenly and without no�ce. Explana�ons 
for his abrupt departure are plen�ful and remain a mystery; however the 
Hatbox Ghost has finally returned for your ghoulish enjoyment! Forever 
immortalized in four different �ki mugs, the Hatbox Ghost hopes to 
materialize in your home…. that is unless you’d rather join him and the 
999 haunts at The Haunted Mansion.

Grog Gro�o - 2nd Edi�on
Released on 10/15/2019 for $40

Served with “Grim Grinning Grog”

Enchanted Tiki Bar - 2nd Edi�on
Released on 10/15/2019 for $50

Served with “Grim Grinning Grog”

Enchanted Tiki Bar - 1st Edi�on
Released on 10/16/2018 for $25

Served with “This Chilling Challenge”

did you know?
    Trader Brandon, the Set 

Decorator for Trader Sam’s, 
also worked on props for 

the installa�on of the 
Hatbox Ghost for Disney-
land’s 60th Anniversary.
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hippopotomai-tai
inspired by the jungle cruise

Enchanted Tiki Bar - 2nd Edi�on
Released on 08/04/2017

Served with “HippopotoMai-Tai”

Designed by: ? 
Dimensions: 5” Wide x 4½” Tall
Capacity: 18 fl. oz.

Enchanted Tiki Bar
Released on 09/10/2018 for $32.50

Served with “HippopotoMai-Tai”

Enchanted Tiki Bar - 1st Edi�on
Released in 2015

Served with “HippopotoMai-Tai”

did you know? 
    Walt Disney originally planned to incorporate real live animals 

on the Jungle Cruise a�rac�on, but a�er consulta�on with a zoolo-
gist, Walt realized many of the animals were nocturnal and would 
be asleep during the park’s open hours. As a result, Walt opted to 

use animals he could control instead.



Grog Gro�o - 3rd Edi�on
Released on 05/15/2019

Served with “HippopotoMai-Tai”

Grog Gro�o - 2nd Edi�on
Released on 10/25/2017

Served with “HippopotoMai-Tai”

Grog Gro�o - 1st Edi�on
Released on 03/28/2015 for $15
Served with “HippopotoMai-Tai”

-SPOILER ALERT! This drink triggers a reaction-

!
    Grog Gro�o’s 1st Edi�on Hippo-
potoMai-Tai mug had a misprint and 
some of the mugs were mislabeled 
“Tambu Lounge”.

“Dare to enter this hippo pool with… Bang! 
Bang! Two shots of rum! Don’t worry. This 
drink is only dangerous when you start to 

wiggle your ears!”

did you know? 
    Trader Vic, also known as Victor 

Jules Bergeron, created the Mai Tai in 
1944. According to legend, he was 
tes�ng different concoc�ons for his 

friend Carrie Guild, from Tahi�, when 
Carrie exclaimed “Mai Tai-Roa Aé!” 

which roughly translates to “out of this 
world” in Tahi�an.
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    Trader Sam skippers will interact with you if you order the HippopotoMai-Tai. The reac�on may include 
corny jokes, flashing lights, and wooden pull toys, but it always ends with “BANG! BANG! Two shots of rum!”



THE HITCHHIKING GHOSTS
Professor Phineas Queeg, Ezra and Gus Gracey

Grog Gro�o - 1st Edi�on
Released in 2016 for $25
Served with “Fogcu�er”

Designed by: Tim Wollweber
Dimensions: 3¾” Wide x 8½” Tall
Capacity: 14 fl. oz.

    “Beware of hitchhiking ghosts,” warns the 
unseen narrator of Walt Disney’s famous theme 
park a�rac�on, The Haunted Mansion. Innocent 
spectators might recognize the three haunts adorn-
ing this �ki totem as Professor Phineas Queeg, Ezra 
and Gus Gracey (appearing in order from top to 
bo�om). Known for their illicit behaviors, these 
ghastly ghouls are sure to add a punch to any 
cocktail. This mug was released in four different 
edi�ons, with the black and blue edi�ons being the 
most sought a�er and valuable. Be careful if you 
secure one of the Hitchhiking Ghosts for your 
collec�on… they say “a ghost will follow you 
home.”

Grog Gro�o - 2nd Edi�on
Released in 2017 for $25

Served with “This Chilling Challenge”

Enchanted Tiki Bar - 2nd Edi�on
Released in 2017 for $25

Served with “This Chilling Challenge”

Enchanted Tiki Bar - 1st Edi�on
Released in 2017 for $25

Served with “This Chilling Challenge”

!     Mul�ple batches were made of the black 
glaze. The first is heavier and darker in color, 
and thus considered more valuable.



HOLIDAY ELEPHANT
INSPIRED BY THE JuNGLE CRUISE

    Adver�sed as the “9th wonder of the world” by 
Disneyland Today (a reference to Dumbo), this Holiday 
Elephant �ki mug was released on November 30, 2017. 
Mugs were ini�ally limited to two per guest, but an 
overabundance of supply meant the elephants were 
available for months a�er their ini�al release. The mugs 
depict Jungle Cruise elephants wearing Santa hats and 
Christmas tree lights.

Grog Gro�o - 2nd Edi�on
Released on 12/22/2017 for $25
Served with “Poinse�a Punch”

Enchanted Tiki Bar - 1st Edi�on
Released on 11/30/2017 for $25

Served with “Rum Around the Christmas Tree”

Designed by: THOR
Dimensions: 3” Wide x 6½” Tall
Capacity: 20 fl. oz.
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JACK SKELLINGTON MUG
INSPIRED BY THE NIGHTMARE BEFORE CHRISTMAS

Designed by: Tim Wollweber
Dimensions: 3¾” Wide x 8½” Tall
Capacity: 14 fl. oz.

    Won’t ya please make way for a very special guy? 
This Nightmare Before Christmas inspired �ki mug 
will have you hailing the Pumpkin King with its 
ghostlike charms. Over four hundred Jack Skelling-
ton heads were cra�ed for the acclaimed stop-mo-
�on movie and this mug features one of Jack’s 
more sinister expressions. Sold in two glazes, the 
brown version of this mug was the more exclusive 
of the two. They were both released at Trader 
Sam’s Enchanted Tiki Bar’s MahaloWeen event that 
occurred on October 12 and 13, 2015. The back of 
this mug depicts three shrieking ghosts rising from 
Halloween Town’s pumpkin patch. Note: we don’t 
recommend combining this mug with Deadly Night 
Shade.

Enchanted Tiki Bar - Brown Edi�on
Released on 10/12/2015 for $150

Price of mug included event admission
Served with “This Chilling Challenge”

Enchanted Tiki Bar - Orange Edi�on
Released on 10/12/2015 for $30

Served with “This Chilling Challenge”
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did you know? 
    The stop-mo�on picture The Nightmare Before 
Christmas was filmed at a rate of 24 frames per 

second. Since filmmakers had to pose the charac-
ters for each frame, the total number of frames in 

the picture exceeded 110,000.





Enchanted Tiki Bar - 2nd Edi�on
Released on 08/25/2014

Served with “Krakatoa Punch”

Enchanted Tiki Bar - 3rd Edi�on
Released on 08/11/2017

Served with “Krakatoa Punch”

Enchanted Tiki Bar - 4th Edi�on
Released on 02/02/2019 for $38

Served with “Krakatoa Punch”

Enchanted Tiki Bar - 1st Edi�on
Released on 05/25/2013

Served with “Krakatoa Punch”

Designed by: ?
Dimensions: 3¾” Wide x 6¼” Tall
Capacity: 12 fl. oz.

KRAKATOA
named after a volcano in indonesia
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    RUN FOR YOUR LIVES! The top of this mug appears to be overflowing with lava. Tiki 
figures adorn the front and back of this mug and both figures have their arms raised to the 
heavens. One is wearing a mask and the other a headpiece. Perhaps you can please the 
Gods by finishing this cocktail and prevent a natural catastrophe? If not, at least add a 
glow cube and make the contents of this �ki mug look like burning lava.

Grog Gro�o - 2nd Edi�on
Released on 01/30/2019 for $24

Served with “Krakatoa Punch”

Grog Gro�o - 2nd Edi�on
Released on 05/10/2018 for $25

Served with “Krakatoa Punch”

Designed by: THOR
Dimensions: 3” Wide x 6½” Tall
Capacity: 20 fl. oz.

Grog Gro�o - 1st Edi�on
Released on 04/17/2015 for $18.25

Served with “Krakatoa Punch”

"There's no escaping falling in lava 
with this exotic eruption of flavor!"

-SPOILER ALERT! This drink triggers a reaction-
    Trader Sam skippers will interact with you if you order the Krakatoa Punch. The volcano visible through 
the Trader Sam’s “window” will “erupt” to sound effects and flashing lights. Your drink will also glow.
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THE KRAKEN BOWL
a drink designed for two

Designed by: Tim Wollweber and
      Marcus Gonzalez
Dimensions: 8.5” Wide x 4” Tall 
Capacity: ?

    Sound the alarms! This sea-monster inspired �ki 
bowl is sure to add a nau�cal flair to any cocktail. 
Designed to accommodate two guests, this green 
bowl features the head of a kraken emerging from 
its center along with eight tentacles spilling out 
around the edges of the bowl.

Enchanted Tiki Bar - 1st Edi�on
Released in 02/2019 for $58

Served with “Sea Monster’s Embrace”

“Steer off course and you’ll be sure 
to encounter one of these!”
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THE NAutilus
INSPIRED BY 20,000 leagues under the sea

Designed by: ?
Dimensions: 14½” wide x 6” tall
Capacity: ?

    Look alive! This �ki boat, inspired by Walt 
Disney’s live-ac�on feature film 20,000 
Leagues Under The Sea, takes on the shape of 
Captain Nemo’s Nau�lus. It has a large reser-
voir designed to be shared… so grab a friend, 
make a toast and remember “there is hope for 
the future!”

Grog Gro�o - 1st Edi�on
Released on 04/17/2015 for $52

Served with “Nau�lus”

Grog Gro�o - 3rd Edi�on
Released on 10/22/2018 for $56

Served with “Nau�lus”

Grog Gro�o - 2nd Edi�on
Released on 12/06/2017 for $55

Served with “Nau�lus”

“Island natives claim this mysterious vessel once plied 
these local waters. Should it surface again, prepare to 

dive in and enjoy this whale-of-a-tale libation!”



THE Nutcracker
INSPIRED BY THE jungle cruise christmas overlay

Designed by: Tim Wollweber
Dimensions: 3½” Wide x 7¾” Tall
Capacity: 14 fl. oz.
    Even more exci�ng than the backside of water, this Jingle 
Cruise inspired �ki mug will have you passing on your aunt’s 
holiday eggnog for some slightly more exo�c cocktails! This 
fes�ve skipper is adorned with holly and was released in both 
red and green edi�ons. He is also carrying a ship wheel, not 
that you’ll need it (it doesn’t steer the boat anyways). Just 
don’t lose your head over this mug—you might never get it 
back from Trader Sam!

Grog Gro�o - 1st Edi�on
Released on 12/04/2019

Sold for $40
Served with “Mele

Kaliki Mai Tai”

Enchanted Tiki Bar - 1st Edi�on
Released on 12/04/2019 for $30
Served with “Jungle All The Way”

“trader sam is canoeing to christmas island 
with this flavorful holiday drink”

did you know? 
    The original Jungle Cruise 

a�rac�on was a “serious” ride 
and had very few jokes wri�en 
into its script. Disney Legend 

Winston Hibler wrote the 
original narra�ve.
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THE piranha
A cocktail that bites back

Enchanted Tiki Bar - 1st Edi�on
Released on 06/06/2018 for $37

Served with “Piranha Pool”

Enchanted Tiki Bar
2nd Edi�on

Released on 08/23/2019
Sold for $30

Served with “Piranha Pool”

Designed by: Tim Wollweber
Dimensions: 4¾” Wide x 7¾” Tall
Capacity: 20 fl. oz.

“It will take some skillful naviga-
tion to get you through this one! 

A mixture that’s sure to attack 
your thirst for adventure!”
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Designed by: Tim Wollweber
Dimensions: 4¾” Wide x 4¾” Tall
Capacity: 20 fl. oz.

Grog Gro�o - White Edi�on
Released on 03/28/2015

Sold for $16.25
Served with “Polynesian Pearl”

    When “two shots of rum” aren’t enough… 
you order the rum flight from Trader Sam’s 
Grog Gro�o! These three mul�-colored shot 
glasses each feature a �ki with gri�ed teeth 
and come served on a wooden sur�oard.

polynesian PEARL
grog grotto’s signature mug

“Sipping from this 
rare and refreshing 
jewel might lead you 
to believe that the 
Walt Disney World is 

your oyster.”

Grog Gro�o
Black Edi�on
Released on
03/28/2015

Sold for $16.25
Served with

“Polynesian Pearl”

did you know? 
    The ra�o of black pearls to white pearls depends 

on Shelley’s mood (Shelley is the name given to 
Grog Gro�o’s giant clam by the Trader Sam’s crew). 
She tends to spit out more black pearls on holidays 

such as Halloween. The actual ra�o depends on how 
the crew stocks pearls before star�ng the day.
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Grog Gro�o - 1st Edi�on
Released on 03/28/2015

Sold for $34
Served with a ¾ ounce pour of 
Bacardi 8 Year Rum, Pyrat XO 
Reserve Rum and Ron Zacapa 

Centenario 23 Year Rum
    When “two shots of rum” are not enough… you 
order the rum flight from Trader Sam’s Grog Gro�o! 
These three mul�-colored
shot glasses each depict �ki
faces with gri�ed teeth.

rum flight
three shots of rum!

Designed by: Tiki Shark
Dimensions: 1¾” Wide x 2¼” Tall
Capacity: 1.5 fl. oz. each

did you know? 
    In the year 1765, Americans dis�lled nearly five million gallons of rum on the 
East Coast alone. The United States produced so much rum that rum was more 

available than whiskey in many ci�es, including Boston, MA.



shipwreck on the rocks
A modern take on a cocktail classic

Designed by: Tim Wollweber
Dimensions: 3½” Wide x 7” Tall
Capacity: 18 fl. oz.

!     The ma�e wiped 1st Edi�on Rum Barrel was a 
produc�on mistake; it was supposed to have the 
green dipped glaze like the second version.

Enchanted Tiki Bar - 4th Edi�on
Released on 03/11/2019

Served with
“Shipwreck on the Rocks”

Enchanted Tiki Bar - 3rd Edi�on
Released on 12/29/2017

Served with
“Shipwreck on the Rocks”

Enchanted Tiki Bar
1st Edi�on

Released on 05/2012
Served with

“Shipwreck on the Rocks”

Enchanted Tiki Bar - 1st Edi�on v2
Released on 05/2013

Served with
“Shipwreck on the Rocks”

“During that legendary 
Shipwreck on the Rocks, 
much precious cargo was 
lost overboard. Luckily, 
Sam’s search party re-

trieved these barrels from 
the briny depths.”
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-SPOILER ALERT! This drink triggers a reaction-
    Trader Sam skippers will interact with you if you order the Shipwreck on the Rocks! Lights will 
flicker, thunder will sound, and the ship in a bo�le behind the bar will rock back and forth.



shrunken zombie head
INSPIRED BY trader sam from the jungle cruise

Designed by: Tim Wollweber 
Dimensions: 4½” Wide x 4¾” Tall
Capacity: 16 fl. oz.

    Most folks want their business to grow, not shrink… 
but not Trader Sam. Sam has been naviga�ng the 
waters of Walt Disney’s famous Jungle Cruise a�rac-
�on for years and his offer of “two heads for one of 
yours” s�ll stands. This �ki mug, a depic�on of one of 
Sam’s shrunken heads, is the perfect vessel for one of 
the cocktail world’s strongest drinks- the Zombie. 
Originally cra�ed by Don the Beachcomber, the Zom-
bie’s potency was said to turn patrons into “the 
walking dead.”

Enchanted Tiki Bar
1st Edi�on

Released on 10/30/2012
Sold for $17.50

Served with “Shrunken Zombie Head”

Enchanted Tiki Bar
4th Edi�on

Released on 02/02/2019
Sold for $38
Served with 

“Shrunken Zombie Head”

Enchanted Tiki Bar
3rd Edi�on

Released on 04/23/2017
Sold for ?

Served with 
“Shrunken Zombie Head”

Enchanted Tiki Bar
2nd Edi�on

Released on 09/29/2014
Sold for ?

Served with 
“Shrunken Zombie Head”

did you know? 
    Several preliminary designs 
were made for the “Shrunken 
Zombie Head” �ki mug before 

Disney found one that it consid-
ered appropriate for its brand.
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Enchanted Tiki Bar
Mahaloween Edi�on

Released on 09/29/2014
Limited to 400

Sold for $125 (included event �cket)
Served with “Shrunken Zombie Head”

Grog Gro�o
3rd Edi�on

Released on 02/13/2019
Sold for $26.25

Served with 
“Shrunken Zombie Head”

Grog Gro�o
2nd Edi�on

Released on 10/04/2018
Sold for $26.25

Served with 
“Shrunken Zombie Head”

Grog Gro�o
1st Edi�on

Released on 04/17/2015
Sold for $19.50

Served with 
“Shrunken Zombie Head”

!
    Due to manufacturing issues, 
Grog Gro�o’s 2nd Edi�on Shrunken 
Zombie Head mug was extremely 
limited. Consequently, it is more 
valuable and more sought a�er than 
the other edi�ons. The Mahaloween 
edi�on is also valuable, but its limit-
ed quan�ty was inten�onal.

“Every time business shrinks for our favor-
ite head salesman he celebrates with one of 

these supernatural potions”



tahitian terrace diamond luau
released for the 60th anniversary celebration

Enchanted Tiki Bar - Light Blue Edi�on
Released on 08/10/2015 for $150 (included 
event �cket) - Served with “Tahi�an Torch”

Enchanted Tiki Bar
Dark Blue Edi�on

Released on 08/10/2015
Sold for $30

Served with “Tahi�an 
Torch”

did you know? 
    Tahi�an Terrace was a Poly-
nesian themed restaurant in 

Adventureland featuring na�ve 
dancers that was open from 

1962 un�l 1993. It was famous-
ly featured on an episode of 

Walt Disney’s Wonderful World 
of Color.

Designed by: Tim Wollweber
Dimensions: 3½” Wide x 6¼” Tall
Capacity: 12 fl. oz.
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Tangaroa surfboard
INSPIRED BY hawaii’s big surf

Designed by: Tim Wollweber
Dimensions: 3½” Wide x 7” Tall
Capacity: 18 fl. oz.
     This light blue and white �ki mug was released 
in celebra�on of the reopening of the Tangaroa 
Terrace Tropical Bar & Grill. With its depic�ons of 
waves, a sur�oard, and islanders, it will transport 
you to a tropical paradise.

Enchanted Tiki Bar - 1st Edi�on
Released on 02/05/2019 for $38
Served with “Tangaroa Cooler”

“This will cool your 
thirst, before, during 
and most certainly 

after your journey!”

    When “two shots of rum” aren’t enough… 
you order the rum flight from Trader Sam’s 
Grog Gro�o! These three mul�-colored shot 
glasses each feature a �ki with gri�ed teeth 
and come served on a wooden sur�oard.
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uh-oa!
INSPIRED BY THE enchanted tiki room

Enchanted Tiki Bar - 1st Edi�on
Released on 05/25/2012 for $58

Served with “Uh-oa!”

    When “two shots of rum” are not enough… you 
order the rum flight from Trader Sam’s Grog Gro�o! 
These three mul�-colored
shot glasses each depict �ki
faces with gri�ed teeth.

    The first edi�on Uh-oa! bowl features four standing 
�kis, while the later edi�ons feature only three. The 
�kis in the later edi�ons are posi�oned in the classic 
“see no evil, hear no evil, speak no evil” expression. 
All the Uh-oa! bowls have reservoirs for high proof 
rum or lemon extract and are designed to entertain  
                               par�es of at least two or
                               more people.

Did you know?
    The Uh-oa! animatronic found in Grog 
Gro�o was repurposed from the ex�nct 

Disney World a�rac�on The Enchanted Tiki 
Room: Under New Management. While the 

a�rac�on suffered a crippling fire on January 
12, 2011, the animatronic did not. Before it 

was repurposed, the figure was used by 
Disney students to learn animatronics.

Designed by: Tim Wollweber
Dimensions: 8” Wide x 5” Tall
Capacity: 32 fl. oz.

    In the year 1765, Americans dis�lled nearly five million gallons of rum on the 
East Coast alone. The United States produced so much rum that rum was more 

available than whiskey in many ci�es, including Boston, MA.
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Enchanted Tiki Bar - 2nd Edi�on
Released in 2017 for $25
Served with “This Chilling Challenge”

Grog Gro�o - 2nd Edi�on
Released on 10/29/2017

Served with “Uh-oa!”

Grog Gro�o - 3rd Edi�on
Released on 02/25/2019 for $41

Served with “Uh-oa!”

Grog Gro�o - 1st Edi�on
Released on 0/17/2015
Served with “Uh-oa!”

Enchanted Tiki Bar - 2nd Edi�on
Released in 2014

Served with “Uh-oa!”

    The first edi�on Uh-oa! bowl features four standing 
�kis, while the later edi�ons feature only three. The 
�kis in the later edi�ons are posi�oned in the classic 
“see no evil, hear no evil, speak no evil” expression. 
All the Uh-oa! bowls have reservoirs for high proof 
rum or lemon extract and are designed to entertain  
                               par�es of at least two or
                               more people.

“Whoever is brave enough to conjure up this 
concoction cursed by Uh-oa, the tiki god-

dess of disaster, must be forewarned: When 
you mess with Polynesia, the tiki gods will 

squeeze ya (often with a lime)!”

Enchanted Tiki Bar - 3rd Edi�on
Released on 08/11/2017

Served with “Uh-oa!”

-SPOILER ALERT! This drink triggers a reaction-
    Trader Sam skippers will interact with you if you order the Uh-oa! The drink comes with flame 
effects and in Grog Gro�o an animatronic Uh-oa! might come to life if you anger the Gods!
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an interview with

Ash Nalbandyan
    Ash Nalbandyan was Lead Bartender for 

Trader Sam’s Enchanted Tiki Bar.

Gabriel Bascom: How does someone get hired as a
bartender at Trader Sam’s?

Ash Nalbandyan: Nine times out of ten a bartending position at Trader Sam’s is never given to an outside hire. 
Disney wants you to have experience with their point of sale system and the way they do cocktails at other 
restaurants before they bring you into Trader Sam’s. It is like a waitlist. I did not start at Trader Sam’s; I got 
started at banquets. The wait list was two to three years long. When people get the job it is because they 
were in the right place at the right time.

Gabriel Bascom: So if someone wanted to become a bartender at Trader Sam’s they should apply to bartend-
ing positions elsewhere at Disney?

Ash Nalbandyan: Yes, I always recommend if you see a bartending position open at Disneyland or Disney 
World to apply for it no matter where it is. Get your application in. If they tell you at the end of the interview 
process it’s for Hearthstone Lounge, then you can say I’m not interested in that and they’ll put your applica-
tion on hold. Get your foot in.

Gabriel Bascom: Once you’re hired, do you take training speci�c to Trader Sam’s?

Ash Nalbandyan: Every bar at Disney has on-the-job training. You’re assigned a trainer or two. If you’re hired as 
a Trader Sam’s bartender, you still have to pass rigorous training. It is one of the hardest trainings I did. They 
give you all the recipes a day before the training and you’re expected to memorize all of them. Training 
usually consists of two closing and two opening shifts. If after those it seems like you are still not getting it, 
they will give you another round of training. If trainers believe you’re not a right �t, Disney will �nd you 
another place inside the company.

Gabriel: I imagine part of the training is learning the Trader Sam’s script. Do the performaces for the specialty 
cocktails ever change?

Ash Nalbandyan: They each have their own basic story guideline. Krakatoa is the volcano erupting and ship-
wreck is the ship sinking, but it is up to the skipper to make it his or her own.

Gabriel Bascom: So skippers are allowed to deviate from the script? 

Ash Nalbandyan: Yeah, they just have to keep it mouse certi�ed. They can do it whichever way they want. It is 
a lot of shooting in the dark. The worst thing is when you scream out a joke and no one understands you, 
which has happened a lot. You can only say “the ship is going down” a certain amount of ways before you get 
tired of the same joke.
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    A plas�c menu at Trader Sam’s

Gabriel Bascom: Is repetition the hardest part of working at Trader Sam’s?

Ash Nalbandyan: Yes, because working at other bars you can show up, do your job, and autopilot through. At 
Trader Sam’s you have to be interactive to the point where it is a ride, basically. 

Gabriel Bascom: There are several articles online about theft in tiki bars. How prevalent is theft at Trader 
Sam’s?

Ash Nalbandyan: Theft is a normal part of having a destination place like Disneyland. When it comes down to 
our mugs, it is a big deal. It happened a lot a couple of years ago. Now if you order a Shipwreck, it will come 
in a normal glass unless you buy the mug yourself. I have seen people steal mugs from other people’s tables. I 
have seen people try to steal menus.

Gabriel Bascom: Did you have to order menus frequently due to theft?

Ash Nalbandyan: For the longest time we were not ordering any of the
book menus to stop people from selling them on ebay, so we had
plastic ones. People forget we still have a budget to keep even though
Trader Sam’s is a Disney owned bar. Those book menus are expensive
to make.

Gabriel Bascom: A common debate online is whether tipping on tiki
mugs is appropriate. Do you have an opinion on that?

Ash Nalbandyan: I believe you should tip on the experience, not
because you bought mugs. I know a lot of people that disagree with
me on that one, but I try to think about it as a consumer as well as a
bartender.

Gabriel Bascom: Does Disney ever add things to the bar?

Ash Nalbandyan: I would close the bar down and get out at 4:00am in the morning sometimes and see Walt 
Disney Imagineering come in right after me. WDI is consistently going inside and changing small little details 
around the bar. They will add a di�erent postcard, or they will take an oar on the ceiling that nobody noticed 
and change it to something else. You always feel like it is consistently changing. People like Trader Brandon 
and other imagineers make it so that no matter how many times you go to Trader Sam’s you always notice 
something di�erent. Just remember Disney’s biggest quote was “Disneyland will never be completed. It will 
continue to grow as long as there is imagination left in the world.” The more we can create that illusion the 
better.

Gabriel Bascom: Who makes the Gorilla Grog and is it intentionally kept secret?

Ash Nalbandyan: The leads make it at the end of their shifts. It is a variation on an all spice POG juice. A lot of 
our things, like the Zombie mix, is an ode to Don the Beachcomber, but at the same time I don’t think we are 
purposefully keeping it secret. Suppliers are always changing. Don Beach and Trader Vic were very secretive 
in the way they were doing things with their mixes, but I feel like that was the downfall of tiki. When they 
passed away, we were left with �fteen di�erent renditions of the Mai Tai and it is because nobody wanted to  
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tell their recipe. Now all of a sudden there are pink Mai Tais around. Gorilla Grog recipes have been posted on
Facebook groups. It’s not sacred; it’s just such a small percentage of what actually goes into the drink that its 
not that big of a deal. Its always continually changing as well, to suit the next persons pallet. 

Gabriel Bascom: It has been nine years since the Enchanted Tiki Bar opened. How do you think Trader Sam’s 
has impacted the tiki industry? 

Ash Nalbandyan: Ten years ago people thought tiki meant island restaurant, pineapple juice, grenadine, and 
some cute �our bags. I feel like Trader Sam’s helped put tiki back in the mainstream. I think it is a good intro-
duction to the tiki community, before people get into what a real Zombie or a Mai Tai tastes like. It’s a good 
step.

Gabriel Bascom: Would you want Disney to build a third Trader Sam’s?

Ash Nalbandyan: I would love for there to be a third one! I think what they did with Grog Grotto was great- its 
di�erent! When you go, don’t expect the same experience as the one you get in Anaheim, you know. It’s kind 
of like making Walt Disney’s Enchanted Tiki Room travel if you have more. I think it would be great to have a 
rendition at Disneyland Paris or one in Shanghai.

Gabriel Bascom: Did you enjoy working at Trader Sam’s?

Ash Nalbandyan: It was good to come to a place where everyone was happy to work.

Gabriel Bascom: I can see why! I think it shows people are happy working at Trader Sam’s. Thank you for your 
time and willingness to share some of your experiences!
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- 1 fl. oz. dark rum
- 1 fl. oz. spiced rum
- 3 fl. oz. Gorilla Grog
- 0.5 fl. oz. almond syrup
- 0.25 fl. oz. grenadine
- crushed ice

krakatoa punch
- 4 lemon wedges
- 4 mint leaves
- 2 fl. oz. bourboun
- 0.5 fl. oz. agave syrup
- crushed ice

shipwreck on the rocks

    Add lemon wedges and mint leaves 
to a glass. Muddle well. Add bourbon 
and agave syrup. Shake with ice. Fill �ki 
mug with crushed ice and pour con-
tents of glass over the ice with a gated 
finish. Garnish with mint.

    Prepare a �ki mug with crushed ice 
and a glow cube (if desired). Add dark 
rum and spiced rum to a separate glass. 
Add Gorilla Grog, almond syrup and 
grenadine. Shake with ice. Pour over ice.

cocktail recipes
official recipes from disney’s mixology school

did you know? 
    Donn Beach, the inventor of the Zombie, 
went to great lengths to keep some of his 
cocktail recipes a secret. He would o�en 

separate his recipes into known parts and 
unknown parts and prepare the unknown 

parts ahead of �me to prevent people from 
uncovering his recipes.

    While the recipes outlined below are official recipes released by Disney, one of 
them is not complete. One crucial ingredient (Gorilla Grog) is not detailed. The 
actual recipe for Gorilla Grog is a secret and is known only by the skippers who 
work at Trader Sam’s. However, the following recipe is widely considered
to be the closest recipe to actual
Gorilla Grog: 

Gorilla Grog

- 4 parts POG juice
- 4 parts pineapple juice
- 1 part falernum
- 1 part lemon juice
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cocktail recipes
unofficial recipes inspired by the originals

- 2 fl. oz. dark rum
- 2 fl. oz. light rum
- 2 fl. oz. grapefruit juice
- 0.5 fl. oz. lime juice
- 2 fl. oz. Gorilla Grog
- 1 fl. oz. cinnamon syrup
- Garnish with cinnamon and cherries
- 151 proof rum or lemon extract for flame effects

uh-oa!

    Add dark rum and light rum to a glass. Add grapefruit 
juice, lime juice, Gorilla Grog and cinnamon syrup. 
Shake with ice, then pour over ice into �ki mug with 
gated finish. Garnish with cinnamon and cherries. Use 
151 proof rum or lemon extract for flame effects.

- 3 fl. oz. POG juice
- 1 fl. oz. Grand Marnier
- 1.5 fl oz. RumChata
- 0.5 fl. oz. cinnamon syrup

polynesian pearl

    Combine all ingrediants in a glass 
and shake well. Pour contents of glass 
into mug over ice with a gated finish.

    Although these recipes may not be official Disney recipes, they were constructed with 
the help of Trader Sam skippers and they are so good you may not be able to taste the 
difference!
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did you know? 
    Trader Sam’s has a secret 
menu which includes drinks 

such as Missionaries Downfall 
and Kungaloosh, which is an 
ode to the old Adventurer’s 

Club. Skippers are encouraged 
to create their own exo�c 

cocktail recipes. One such drink 
is named the Temple Of The 
Forbidden Rye, created by 

skipper Melissa, which inspired 
its own �ki mug designed by 

Lost Temple Traders. 

- 1 fl. oz. Corubua dark rum
- 1. fl. oz. Bacardi rum
- 1 fl. oz. lime juice
- 0.5. fl. oz. agave nectar
- 0.5 fl. oz. orgeat syrup
- 0.5 fl oz. orange curacao

hippopotomai-tai

    Combine all ingrediants and shake 
well. Pour over ice with gated finish.



THE COMPLETE MUG CHECKLIST

The Hatbox ghost
ETB 1st Ed ETB 2nd Ed GG 1st Ed GG 2nd Ed

hippopotomai-tai
ETB 1st Ed ETB 2nd Ed ETB 3rd Ed GG 1st Ed GG 2nd Ed GG 3rd Ed

The Hitchhiking ghosts
ETB 1st Ed ETB 2nd Ed GG 1st Ed GG 2nd Ed

The Holiday elephant
ETB 1st Ed GG 1st Ed

Jack Skellington
ETB Orange ED ETB BROWN Edition

Krakatoa
ETB 1st Ed ETB 2nd Ed ETB 3rd Ed GG 1st Ed GG 2nd Ed GG 3rd EdETB 4th ED

Kraken bowl
ETB 1st ed

the nautilus
GG1st Ed GG 2nd Ed GG 3rd Ed

The nutcracker
ETB 1st Ed GG 1st Ed

The piranha
ETB 1st Ed etb 2nd Ed

polynesian pearl
gg white Ed GG black Ed

shipwreck on the rocks
ETB 1st Ed ETB 1st Ed v2 etb 3rd ed etb 4th ed

Shrunken zombie Head
ETB 1st Ed ETB 2nd Ed ETB 3rd Ed ETB 4th Ed GG 1st Ed GG 2nd Ed

Tahitian terrace diamond luau
ETB light blue  Ed ETB dark blue Ed

Tangaroa Surfboard
ETB 1st Ed

Uh-oa!
ETB 1st Ed ETB 2nd Ed ETB 3rd Ed GG 1st Ed GG 2nd Ed GG 3rd Ed

The enchanted tiki drummer bowl
ETB 1st Ed

rum flight
gg 1st Ed

GG 3rd Edmahaloween



unofficial tiki mugs
INSPIRED BY adventureland

    This �ki mug 
depicts a Papua 
New Guinea style 
face mask with its 
tongue s�cking 
out, perhaps in 
defiance of its 
enemies. 

Adventureland
by TikiRob     Designed by 

Kaku Kaku, also 
known as Bill 
Grayson, and 
sculpted by Tiki 
Diablo, this limit-
ed-edi�on mug 
depicts a skull on
a bamboo spike. 

Skull on Spike by Kaku Kaku

    Designed and sculpted by 
Omar Girona of Oakwash, these 
�ki mugs are part of a set 
inspired by the Liki Tikis of Disney 
World’s Magic Kingdom. The first 
mug was released in July, 2019 
for $80 and stands 11” tall. The 
second was released in April 
2020. 50 or less were made.

Liki Tikis by Oakwash

    This mug 
depicts the torch 
holding �kis on 
the Aloha Isle roof 
in Adventureland. 
It was sculpted 
and manufactured 
by Tiki Diablo.

Aloha Isle by
Kaku Kaku

Magical Tiki Meet-up
    This �ki mug depicts one of the 
pillars holding up Walt Disney’s 
Enchanted Tiki Room in the Magic 
Kingdom and it was designed by 
Typhoon Tommy and Kari Allsmill-
er. It was sculpted by Patrick 
Vassar and manufactured by John 
Mulder of Eekum Bookum. There 
are mul�ple glazes of this mug.

Enchanted Tiki Room Drummers by Tiki tOny
    Designed by Tiki tOny and sculpted by Tiki Diablo, these ceramic mugs depict 
the enchanted drummers of Walt Disney’s Enchanted Tiki Room. They are 
roughly 3½” wide and 7ʺ tall and were sold in both blue and brown edi�ons.



Jungle Bote by Tiki tOny (Sculpt by Tiki Diablo)
    Designed by Tiki tOny and sculpted by Tiki Diablo, this ceramic �ki mug 
depicts a river boat and a skipper captain. The rear of the mug says “backside 
of bote,” an ode to the infamous “backside of water” Jungle Cruise joke.

Forbidden Ruins by 
Trader Brandon

    This mug is shaped like 
ancient ruins along the rivers 
of the Jungle Cruise covered in 
overgrowth and vines. It was 
manufactured by Munk�ki 
Imports and was also made 
available in a brown edi�on.

    Designed by Lost Temple Traders and 
Tiki Nava and sculpted by Tiki Diablo, 
this �ki mug depicts the head salesman 
of the famous Jungle Cruise wearing a 
tribal mask. It was released on July 7, 
2019 and it is approximately 3½” wide 
and 9½” tall. It can hold up to 20 fl. oz.

Head Salesman by
Lost Temple Traders

INSPIRED BY the jungle cruise
unofficial tiki mugs



Trader sam resources
for those who still want to know more

    The value of a �ki mug is a constantly moving target. Demand and 
availability can dras�cally increase the value of a mug over �me. 
Fortunately, collectors have a tool available to them to help assess the 
value of their mugs-- The Search for Tiki’s con�nually updated data-
base of mugs. While you can use The Search for Tiki to look up hun-
dreds of mugs, it does have a page specific to Trader Sam’s to make 
appraising whole collec�ons easier. That resource can be found at:

The Value of Tiki Mugs

    For many people, Trader Sam’s is a bar they can only visit while on 
vaca�on. That can make collec�ng mugs difficult, especially when 
several new mugs come out each year. Fortunately, there is a Face-
book group called the Trader Sam’s Mug Trading group. Many people 
on that group live locally in Anaheim, CA or Orlando, FL and will 
purchase and ship �ki mugs at cost to collectors around the world. It is 
against the Facebook group’s rules to sell �ki mugs above cost if the 
mugs are s�ll being sold at Trader Sam’s.

Purchasing Tiki Mugs at Cost

h�ps://thesearchfor�ki.com/trader-sam-mug-values

    Those looking for guidance on building their own �ki bar need not 
look any farther than Trader Brandon’s The Field Guide to Tiki Decorat-
ing, which is available for purchase on TraderBrandon.com. Trader 
Brandon was Set Decorator and Writer for both Trader Sam’s Enchant-
ed Tiki Bar and Trader Sam’s Grog Gro�o, so he has some experience 
designing �ki bars.

Designing Your Own Tiki Bar

    Interested in learning more about the history behind Disneyland, Disney World, and Disney’s other 
handful of theme parks? Defunctland’s YouTube channel produces well researched and expertly 
presented mini lessons on theme park history.

Disney History
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