
W H A T ’ S  I N  T H E  B O X ?

Please layout your equipment like the photograph below. This is what is included in 

your pack. Please place your fresh ingredients in the fridge to keep ‘em that way.

The Delivery

Speed Pourer 

Bar Spoon

Spill Matt 

Hawthorne Strainer 

Jigger

 Boston Glass & Tin 

Muddler

Straws



Cocktail Ingredients per person ABV NUTS VEGAN VEGETARIAN GLUTEN DAIRY 

60ml TT Negroni Mix - welcome drink 
(equal parts Brokers Gin, Campari 25% and Martini Rosso)

25ml Stolichnaya Vodka 40% 

50ml Brokers Gin 40% 

25ml Chambord 16.5% 

40ml TT Zombie Mix 
(Appleton White Rum 40%, Mount Gay Gold Rum 40%, Captain 

Morgans Dark Rum 40%, Apricot Brandy 25%, Angostura Bitters 

45%, Velvet Falernum 11% and Gomme) 

Wray and Nephew Rum 63% 

25ml Bottle Green Elderflower Cordial 

15ml Monin Grenadine 

60ml Pineapple Juice 

60ml Apple Juice 

60ml Pink Grapefruit Juice 

25ml Mystery Competition Spirit 
(This is subject to change)

SEE LABEL

Fruit 

Cinnamon

1 Lemon

2 Limes

A bunch of Mint 

A slice of dehydrated orange a

A slice of dehydrated lime

A pineapple leaf 

ABOUT MIXOLOGY EVENTS

WE HOPE YOU ENJOY YOUR LIVE VIRTUAL COCKTAIL MAKING CLASS. ALONGSIDE OUR 

CLASSIC CLASS WE ALSO OFFER, GIN, TIKI & OTHER BESPOKE CLASSES. 

Inspired by the lockdown era, we believe our virtual cocktail classes continue to provide full interactivity for every 

guest while providing an environment in which to be sociable despite the distance between us. Available as group 

bookings or as gifts to individuals. 

If you’re interested, here’s a little bit about our background:

We are a multi-faceted business that, for well over a decade, has been dedicated to all things related to cocktails, 

spirits, and high-quality alcoholic beverages. We’ve spent that time offering an extensive range of experiences – 

from tastings and bar hires, to award-winning 100% interactive cocktail classes which we’ve taken on the road with 

us to a huge range of venues across the UK.


