COCKTAIL MENU

SIGNATURE COCKTAILS
French 75 £15.50

Ashridge Gin, Lemon juice, Simple syrup, Champagne.
Tom Collins £13.50

Ashridge Gin, Lemon juice, Simple syrup, Soda water.

Dark & Stormy £13.50

Goslings Black Seal, Lime juice, Simple syrup, Ginger beer.

Pimm’s Cup £10.00

Pimm’s, Lemonade, Garnish.

CLARIFIED COCKTAILS
Spicy Margarita £14.00

Espolon Tequila infused with chilli, Lime juice, Cointreau, Agave syrup, Whole milk. Contains dairy.

Pina Colada £14.00

Plantation 3 star, Koko Kanu, Line Juice, Pineapple juice, Almond syrup, Coconut milk. Contains soya.

Daquiri £14.00

Spiced Rum, Lime juice, Simple syrup, Whole milk. Contains dairy.

SPRITZER

Limoncello Spritz £13.50
Homemade Limoncello, Prosecco, Soda, Lemon juice.

Aperol Spritz £13.50

Aperol, Prosecco, Soda

Italicus Spritz £13.50

ltalicus, Prosecco, Grape and apricot soda, Lemon juice.



MOCKTAIL MENU

Gin Basil Smash

Seedlip Spice, lemon, sugar and fresh basil.

A bright, herbaceous serve with fresh citrus and fragrant basil. Can be made with chilli for a gentle
spicy kick.

Non-Alcoholic Mojito

Lyre’s White Cane, lime, mint, demerara sugar and soda.

A crisp, refreshing classic with fresh mint, zesty lime and a light caramel sweetness from demerara.

Paloma

Everleaf Marine, grapefruit, lime, agave and soda.

A clean, citrus-led highball with pink grapefruit, soft agave sweetness and a refreshing coastal
finish.

Crimson Sparkle

Lyre’s Blood Orange, orange and rosemary syrup, lemon and Fever-Tree White Grape & Apricot.
A sparkling citrus mocktail with blood orange, aromatic rosemary and a soft apricot finish.

Peach Iced Tea Spritz

Seedlip, peach purée, tea, lemon, sugar and soda.
A light, fruity spritz combining ripe peach with chilled tea, fresh lemon and a gentle fizz.

Mango Chilli Spritz

Everleaf Marine, mango purée, chilli, lime and soda.

A tropical, lightly spiced spritz with juicy mango, fresh lime and a warming chilli edge.
Hibiscus Berry Spritz

Lyre’s Italian Spritz, hibiscus tea, raspberry, lemon and soda.
A vibrant berry-led spritz with tart hibiscus, raspberry and a bittersweet aperitif-style finish.

Cucumber Elderflower Highball

Seedlip, cucumber, elderflower, lime and soda.
A cooling, floral highball with crisp cucumber, elderflower and a clean citrus lift.

Blood Orange Cooler

Lyre’s Italian Spritz, grapefruit, lemon and Fever-Tree Blood Orange Soda.
A bold, bittersweet cooler with blood orange, grapefruit and a refreshing citrus bite.

Ashridge Garden Fizz

Seedlip Garden, raspberry syrup, lemon juice and ginger ale.
A garden-inspired fizz with fresh raspberry, bright lemon and a soft ginger sparkle.
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To ensure we provide you with the best possible offerings, please keep the following in mind:

— Drinks must be pre-ordered at least four weeks in advance.

— A specified serving time is required to ensure your drinks are ready when you need them
(e.g. by 14:00 for your reception).

— We can prepare up to 150 cocktails for the day.

— Please select no more than two types of cocktails, spritzers, or mocktails.

If you'd like to offer cocktails throughout the day, we recommend contacting our partner,

Bearded Man Cocktails. They offer a wide variety of drinks from their beautifully designed bars.

To arrange this, please email Chetan at chetandave@beardedmancocktails.co.uk with your event

details at Ashridge House, including the date and number of guests.

Please note that only Bearded Man Cocktails are permitted to provide cocktails for your wedding

day; no other supplier is allowed.

Please note these offerings and prices are subject to change.
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