ADD AN EXTRA SPECIAL TOUCH TO YOUR EVENT BY
HAVING YOUR OWN PERSONAL BARMAN EXPERTLY
SHAKING AND MIXING DELICIOUS COCKTAILS,
ESPECIALLY FOR YOU AND YOUR GUESTS - SURE TO IMPRESS!

WANT TO LEARN YOURSELF?
OUR EXPERTS WILL BE ONLY TOO HAPPY TO
SHARE THEIR KNOWLEDGE
WITH OUR COCKTAIL MASTER CLASS.



COCKTAIL MENU

Al‘s Garden
gin, St. Germain, lime juice, apple juice

Strawberry Daiquiri
mix of rum, fresh strawberries, lime juice and simple syrup

Aperol Spritz
aperol, prosecco, soda

Brumble
gin, lemon juice, sugar syrup, creme de mure

Clover Club
gin, raspberry syrup, lime juice, pineapple juice

Espresso Martini
vodka, kahlua, vanilla syrup, espresso coffee

Garden Bird
dark rum, campari, lime juice, pineapple juice, simple syrup

Hugo Spritz
prosecco, eldelflower cordial, soda

Limoncello Spritz
limoncello, prosecco, soda, lime juice

French Martini
Vodka, chambored liqueur, pineapple juice

Martini
gin, martini extra dry

Negroni
gin, martini rosso, campari



Old Fashioned
whiskey, peel of orange, brown sugar, angusta bitters

Italian Spritz
orange spritz syrup, lime juice, triple sec

Pimms
pimms, lemonade, mint, cucumber, oranges, strawberries

Pink Martini
vodka, passoa, vanilla syrup, lime juice, pineapple juice

Peach Sangria
dry white zinfandel, cointreau, peach schnapps, golden caster sugar, cinnamon sticks

PRICES WILL BE TAILORED TO THE EVENT




INTHEFRAMECATERING.CO.UK

THANK YOU FOR YOUR INTEREST IN OUR CATERING
SERVICES - PLEASE GET IN TOUCH IF YOU HAVE
ANY QUESTIONS.

FULL T’S AND C’S WILL BE SENT ALONGSIDE OUR QUOTE

EMAIL US AT: INFO@INTHEFRAMECATERING.CO.UK

CALL US ON: 01242 388440 / 07529 247769



