Over our years of working in the wedding industry we have developed an
understanding of our client’s (and their guest’s) favourite beverages. We have
adjusted and re-mastered our cocktail recipes; using only the highest quality
products. When choosing your drinks menu please bare in mind our bar service op-

tions. All drink options may be subject to change.

DR = Cocktails that work well as part of your Drinks Reception
AD = Cocktails that work well as After Dinner beverages

C O C K TA I L S
The Royal 8

Smooth Criminal 10

Lemon infused gin, elderflower pressé, finished off
with handmade candied lemon peel DR

Pineapple, rye whisky, honey liqueur, angostura
bitters, topped off with prosecco

El Draque 8

The Hugo 8

Havana Club, lime, mint and topped up with sparkling
water

Elderflower, lemon, prosecco. Presented with
fresh mint and edible flower DR

Moscow Mule 8

Old Fashioned 8

Smirnoff vodka, lime, mint and ginger beer

Rye whiskey, angostura bitters, topped off with
flamed orange peel

Mayonaka 8

Bramble 8

Choya sake, apple-pie Moonshine, angostura bitters,
lime and lemon

Gin, fresh lemon juice, blackcurrant. All poured over
solid ice.

Vodka Martini 8

Olympus 8

Grey Goose, extra-dry vermouth, orange, finished off
with handmade candied lemon peel

Ouzo, vodka, sparkling water, lime, mint and sugar DR

Mai Tai 8

Salty Dog 8

Jamaican rum, fresh lime juice, almond syrup,
orange, topped off with edible flower

Vodka, grapefruit juice, black salt, topped with fresh
orange slice

Aperol Spritz 8

French-75 8

Aperol, prosecco and soda. Garnished with fresh
orange DR

Gin, prosecco and lemon. Elegantly garnished with
our candied lemon peel DR

Sparkling Paloma 8

Midnight Millionaire 9

Tequila, pink salt, lime juice, grapefruit pressé,
finished with a sprig of mint

Premium vodka and chilled champagne. Finished
with frozen berries DR
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Bellini 8

Negroni 8

Chilled peach juice, prosecco & strawberry DR

Campari, gin & sweet vermouth. Poured over solid ice
and garnished with orange wedge AD

Daiquiri 8

Pimms 5

White rum, fresh lime juice and sugar. Garnished with
fresh lime wheel

Pimms No.1, fresh summer fruits and chilled
lemonade DR

Iced Earl Grey 6

Iced Coffee 6

Chilled Earl Grey tea, gin & fresh lemon. Poured over
solid ice DR/AD

Chilled coffee and amaretto. Poured over solid ice
and served with a soft Amaretti biscuit DR/AD

S E A S O N A L C O C K TA I L S
Poison Apple 8

Dracula’s Tonic 8

Coloured gin, apple & lemon mild vinegar and simple
syrup. Topped-up with tonic.

Coloured gin, orange & blackcurrant fruit vinegar and
simple syrup. Topped-up with tonic.

Berry Xmas 8

Gin Frost 8

Vodka and lemon syrup poured over solid ice. Topped
up with cranberry juice. Garnished with redcurrants
and demerara sugar.

Gin, triple sec, blue curacao & tonic. Poured over
crushed ice and topped with frozen lemon.

M O C K TA I L S
Virgin Royal 4

Mocktail Mule 4

Juniper pressé and fresh lemon juice poured over
solid ice and garnished with candied lemon peel DR

Honey + cucumber muddled together and combined
with ice and lime. Topped up with ginger beer DR

Faux-Jito 4
Fresh raspberries, mint, sugar and lime; muddled
together, poured over ice and topped-up with 7-UP DR
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