
Drinks Menu
Account or Cash Bar
Wine, Beer and Soft Drinks 
Minimum spend of £250

Spirits, Wine Beer and Soft Drinks 
Minimum spend of £350

Why not opt for an account bar 
by allocating a capped spend for 
guests to enjoy a drink(s) of their 
choice. A great way to ensure the 
minimum spend is met.

Alternatively guests can purchase 
their own drinks at the bar and you'll 
simply be charged for the shortfall if 
the minimum spend is not met.

Beer/Ale/Cider
Beer (per bottle)

Corona  £3.95
Peroni  £4.20
San Miguel  £3.75
Heineken  £3.95

Ale (per bottle)

London Pride  £3.95
Meantime IPA  £3.95

Cider (per bottle)

Bulmers Red Berries  £4.20
Kopparberg Apple £4.20
Kopparberg Mixed Fruit  £4.20

Soft drinks
Vivreau filtered still and  
sparkling water (per bottle)  £1.95 
Fruit or herb infused water  
(per bottle)  £2.50
Canned drinks (per can)  £1.50
Fruit juice (per litre)  £5.95
Orange, apple,  
pineapple, cranberry

Elderflower spritzer (per litre)  £5.95
Raspberry lemonade (per litre)  £7.95
St Clements (per litre)  £7.95

Spirits
Gin
Gordon's  £3.00
Bombay Sapphire  £4.00

Rum
Bacardi  £3.00
Havana Club 7 Year Old  £3.50

Vodka
Smirnoff  £3.00
Wyborowka  £3.50

Whiskey
Laphroaig  £6.50
Glenfiddich  £5.00
Jameson  £3.50
Famous Grouse  £3.00
Jack Daniels  £3.50

Mixers £1.50

Drinks Packages 
(Minimum numbers of 20 apply)

1hr Unlimited Drinks Package  £15.00

2hrs Unlimited Drinks Package  £22.50

3hrs Unlimited Drinks Package  £31.50

Summer Drinks Package
One arrival glass of Prosecco 
Pimm’s No1 cup cocktail
House wines
Selection of beers
Soft Drinks
Vivreau filtered still and sparkling water
Savoury bites, crisps and olives

Winter Drinks Package
One arrival glass of Prosecco 
Mulled wine
House wines 
Selection of beers
Soft Drinks
Vivreau filtered still and sparkling water
Savoury bites, crisps and olives

Clients can pre-book to transition from a 
drinks package to a cash bar when the drinks 
package completes.Please note:

• All prices are exclusive of VAT.
• If you wish to pay for your wine based on a consumption basis please inform in advance of your event date if you need to cap your spend.  

Please stipulate if your limit is inclusive or exclusive of VAT.
• If you wish to have a cash bar a minimum spend of £250+VAT applies. If the minimum spend is not met you will be charged for the short-fall.
• Menu selections and dietary requirements are due not later than 14 days in advance of your event date.
• If any of your guests have an allergen please make a member of our team aware. Dietary requirements: (v) Vegetarian   (vg) Vegan   (h) Halal  
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Wine List

Please note:
• All prices are exclusive of VAT.
• If you wish to pay for your wine based on a consumption basis please inform in advance of your event date if you need to cap your spend.  

Please stipulate if your limit is inclusive or exclusive of VAT.
• If you wish to have a cash bar a minimum spend of £250+VAT applies. If the minimum spend is not met you will be charged for the short-fall.
• Menu selections and dietary requirements are due not later than 14 days in advance of your event date.
• If any of your guests have an allergen please make a member of our team aware.

Sparkling
Le Monde, Prosecco Spumante (vg) £32.00
Venetto, Italy

Complex and charming prosecco with ripe 
sunny citrus fruit and peaches with a fine fizz 
indicating quality.

Cremant de Loire, Brut Amirault  £38.00
Loire Valley, France

Made from 100% chenin blanc but with 
rich yeasty flavours only achieved in the 
"methode traditionelle". The same method of 
production as Champagne but with a nicer 
price tag.

Ayala, Brut Champagne  £52.00
France

The real deal – made in the village of Ay in 
Champagne with Chardonnay Pinot Noir and  
Pinot Meunier. Bollinger’s little sister.

Rose
Le Poussin (v) £27.00
Provence, France

A delicate, pale pink rosé from the sandy 
vineyards on the Mediterranean coast where 
the Languedoc meets Provence. The nose 
has floral, rose petal scents with a dry, well 
balanced palate of summer fruits.

White
Boatman’s Drift, Chenin Blanc  £20.00
South Africa

Boatmans Drift takes its name from Flying 
Dutchman; a ship lost off the Cape of Good 
Hope in a storm. Pale lemon in colour with a 
bouquet of apple and white flowers. Crisp, 
fresh and zesty with hints of white peach, 
mango and guava. 

Ca’Luca, Pinot Grigio £22.00
Italy

A modern Pinot Grigio from Northern Italy. 
It has a delicate straw yellow colour and 
delicate aromas full of white flowers and 
fresh appley fruit aromas. Ca Luca is a dry and 
well-balanced easy drinking, elegant wine.

Whale Point, Sauvignon Blanc  £24.00
South Africa

Sauvignon Blanc takes on complex aromas  
of cut grass and melons when it is grown  
in the cool onshore winds of the Cape.  
The coldness gives the fresh lemon zest and 
the sun the ripeness – the perfect balance.

Trois Mats, Picpoul de Pinet  £27.00
Languedoc, France

Piquepoul (sic) the grape, is mainly grown in 
one small area of the South of France. It has a 
ripe white peach and quince blossom aroma 
and is great on its own or with seafood.

Red
Whale Point, Pinot Noir  £20.00
South Eastern Australia

Made from the Pinot Noir which has thin skins 
and therefore produces lighter and more 
fragrant reds. This one sings of red fruits and 
violets and is perfect for house drinking.

Hamilton Heights, Shiraz  £22.00
South Australia

Bright ruby red in colour, bursting full of 
inviting blackcurrant and blackberry aromas. 
The palate is smooth and soft with juicy black 
fruit flavours and a hint of spicy pepper. Soft 
tannins give the wine a long and polished finish.

La Playa, Cabernet Sauvignon £24.00
Colchagua Valley, Chile

Colchagua Valley is renowned for making 
many of the finest Cabernet Sauvignon`s in 
Chile. Bursting full of ripe red and black fruit 
aromas, medium aromatic intensity. Soft on 
the palate with vibrant black cherry, plums, 
currants and vanilla flavours. Delicious. 

Doppio Passo, Primitivo (vg) £26.00
Salento, Italy

The grapes are harvested at two different 
times: one part when full ripeness is reached, 
the other as a later harvest. The result is a 
soft, round and exceptionally full-bodied 
wine with an amazing concentration of plum, 
blackberry, cherry and chocolate flavours.  
A smooth and well balanced red.

Organic/Biodynamic
Ladybird Chardonnay – Chenin Blanc £25.00
South Africa

Predominantly Chardonnay with a touch 
of Chenin.. The wine is fresh and complex 
with notes of white peach, nuts and hints 
of papaya and a fresh aroma. Made using 
sustainable techniques this is an incredibly 
appealing dry white wine.

Corkage
per 750ml bottle of wine  £7.50
per 750ml bottle of sparkling 
wine, prosecco or champagne £10.00
Price includes chilling or wine, service  
and glassware; Corkage applies to  
opened bottles of wine only

Dietary requirements: (v) Vegetarian   (vg) Vegan   (h) Halal  
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