
W I T H  G U I D A N C E  F R O M  O U R  E X P E R T  M I X O L O G I S T S  L E A R N 
A B O U T  T H E  H I S T O R Y  O F  C O C K TA I L S ,  M I X ,  M U D D L E  
A N D  M A S H  T H R E E  O F  YO U R  F AV O U R I T E  C O C K TA I L S  

A N D  H AV E  F U N  W I T H  O U R  C O C K TA I L  G A M E S .

Choose from three of the following cocktails:

P O R N  S TA R  M A R T I N I

M O J I T O

C O S M O P O L I TA N

D I S A R O N N O  S O U R

E S P R E S S O  M A R T I N I

D A I Q U I R I

F R E N C H  M A R T I N I

G I N  B E R R Y  C O B B L E R

Book with one of the team in bar or online at:
A L L B A R O N E . C O . U K / C O C K T A I L M A S T E R C L A S S E S 

C H O O S E  F R O M  O U R  W I N E ,  B E E R  A N D  F I Z Z  PA C K A G E S . 
O U R  PA C K A G E S  A R E  T O  B E  B O O K E D  I N  A D VA N C E

D R I N K S  P A C K A G E S C O C K T A I L  M A S T E R C L A S S E SF O O D  P A C K A G E S

W I N E  PA C K A G E S

£60 (Suggested for 5 guests) 

Chilean Sauvignon Blanc or Italian Pinot Grigio × 2 

Chilean Merlot or Argentinian Malbec × 2 

£110 (Suggested for 10 guests) 

Chilean Sauvignon Blanc or Italian Pinot Grigio × 4 

Chilean Merlot or Argentinian Malbec × 4 

B E E R  PA C K A G E

£35 (suggested for 5 guests) 

Peroni Nastro Azzurro Piccola × 15 

W I N E  &  B E E R  PA C K A G E S

£65 (Suggested for 5 guests)

Peroni Nastro Azzurro Piccola  × 15 

Bottles of Chilean Sauvignon Blanc,  
Italian Pinot Grigio, Chilean Merlot or Argentinian Malbec × 2 

£120 (Suggested for 10 guests)

Peroni Nastro Azzurro Piccola  × 30 

Bottles of Chilean Sauvignon Blanc,  
Italian Pinot Grigio, Chilean Merlot or Argentinian Malbec × 4 

O U R  PA C K A G E S  S E R V E  A  M I N I M U M  O F  10  P E O P L E 
A N D  N E E D  T O  B E  B O O K E D  I N  A D VA N C E

Smoked bacon rustic roll with 
chilli jam and sour cream

Fresh fruit (VE)

Freshly baked croissant with 
butter and jam (V)

Freshly baked pain au chocolat with 
a chocolate & hazelnut filling (V)

Sausage and red onion  
chutney sliders 

B R E A K F A S T  B U F F E T

£9 per person

Salt & pepper calamari

Houmous and flatbread (VE)

Miniature beef sliders

House salad (VE)

Fries (VE)

Pea, feta & mint falafel (v) 

Crushed avocado and tomato 
bruschetta (VE)

Nachos with guacamole, sour 
cream and salsa (V)

Ginger teriyaki chicken skewers†

Burnt end beef chilli and  
smashed avocado tacos

Churros with dulce de leche (V)

F O R K  B U F F E T

£16 per person

Pan-fried king prawns

Stonebaked garlic flatbread (V)

Chorizo & halloumi skewers

Lamb koftas 

Kale pakora with  
jackfruit chutney (VE)

Iberico ham croquettas

Ginger chicken teriyaki skewers†

Brownie bites (V)

Macaroons (V)

C A N A P É S

£13 per person

Grilled chicken focaccia

Smoked bacon, lettuce and 
tomato rustic roll

Fries (VE) 

Rainbow wrap (VE)

House salad (VE) 

Fish finger wrap 

Free range egg mayonnaise  
and watercress sandwich (V)

Smoked salmon, crème fraîche 
and cucumber sandwich

S A N D W I C H  L U N C H

£10 per person

C O C K TA I L 
M A S T E R C L A S S 
P L U S  B E L L I N I S

Make three cocktails each, 
plus your choice of Bellini 
on arrival (white peach, 
mango, strawberry or 

raspberry)

C O C K TA I L 
M A S T E R C L A S S 
P L U S  B E L L I N I S 

&  B I T E S

Make three cocktails each, 
plus your choice 
of Bellini and a 

selection of canapés 
for the group

C O C K TA I L 
M A S T E R C L A S S

£25 per person

Mix muddle and 
mash three of your 
favourite cocktails

£30 per person £35 per person

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is 
available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. † This dish contains alcohol. (V) = made 
with vegetarian ingredients, (VE) = made with vegan ingredients, however some of our preparation and cooking methods could affect this. If you require more 
information, please ask your server. 

A D D  P R O S E C C O

£20 per bottle

£40 per magnum
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