
WEDDINGS



Marquee / Outdoor

If you are planning your wedding in an unlicensed venue, marquee 
or outdoor space, 10 Dollar Shake takes a holistic approach, 
directly overseeing every crucial stage from local authority license 
applications (for cash bars) and drinks lists to stock and staffing 
levels.  We use glassware rather than plastic and have 12ft of 
customised light-bars plus an additional 6ft industry-standard 
stainless steel cocktail bar, allowing for a multi-bar approach to the 
set-up.  Please see the attached drinks list for more on bar pricing, 
product range and T&C’s.

Up to 100 guests | £650   //   Up to 200 guests | £450

Over 200 guests | Please contact for a bespoke quote

Bridal Showers – Wine and Spirit Tastings

Learn about a single spirit category or enjoy a pairing experience 
with one of 10 Dollar Shake’s award-winning bartenders. From the 
London gin craze in the18th century and the rum pirates of the 
Caribbean to the illicit whisky distillers in the hills and glens, we’ll 
guide your group through a tutored tasting exploring the different 
styles and tastes of a particular spirit.  Choose from gin, whisky, rum or 
tequila, or alternatively book a pairing experience such as gin & 
tonic, whisky & cheese or rum & chocolate.  Prices start from £25pp.  
If you prefer grape over grain, our wine tastings can be region 
specific, focus on red or white wines, or for those special occasions, 
we can deliver a Champagne tasting covering non-vintage, 
vintage, rose, blanc de blanc, blanc de noir and demi-sec.  Prices 
start from £25pp (*Champagne tasting is £325 for up to 10ppl).

Bridal Showers – Pop-Up Bars

For a more informal setting, we can provide a pop-up bar, complete 
with bartender(s).  Please see the ‘Pop-Up Bars’ info-sheet for pricing.

Weddings
10 Dollar Shake can add that unique touch to your wedding 
day with a range of bar solutions from light bars and 
vintage-styled bartenders to table service and cocktail 
receptions.  We love to create bespoke drinks lists with 
premium brands and personalized cocktails, provided by our 
charming award-winning bartenders who can flair and shake 
with the best of them.

Drinks Reception

As an alternative to the usual sparkling welcome drinks, we can provide a 
cocktail reception, keeping your guests entertained during the photoshoot 
and before dinner. Our creative approach to drinks can add a twist to the 
usual welcome drinks, from classic and signature cocktails, to vintage
-themed and gastronomy-inspired contemporary twists. The following 
quotes are based one hour of service and two cocktails per guest 
(venue may request corkage – this is not included) with a complimentary 
bar service included. Non-alcoholic cocktails and alternatives provided 
as standard.

Up to 180 guests | £11.50 per head*

180+ guests | £10 per head

*Minimum fee of £750 applies | discount applies if other services are requested

Concession – Pop-Up Cocktail Bar (for Hotels & Licensed Venues)

In licensed venues with existing bar facilities, but without the option of 
cocktails, 10 Dollar Shake provide a pop-up stainless steel cocktail bar to 
sit alongside the main bar and serve delicious cocktails to your guests.  
We realise venues may not wish to share their bar revenue, so we compen-
sate the venue by paying a commission per drink sold.  

The set-up fee of £750 is inclusive of bar hire, bartenders, all ingredients 
and glassware.  Travel may incur a small surcharge.  Cocktails are priced 
relative to the venue’s pricing structure (generally £6.50 - £7.50).  We 
would be delighted to liaise with your wedding coordinator or hotel 
management to explain the benefits of our concession bar.

cocktails@10dollarshake.com

www.10dollarshake.com



C L A S S I C S

A P E R O L  S P R I T Z                                 
Apero l ,  Spar k l i ng Wine & C lub Soda ( * su rcharge app l ies )

B L O O D Y  M A R Y  /  S N A P P E R                
Dis t i l  No .9  Vodka (o r  J i ndea Gin ) ,  Tomato Ju ice ,  F resh  Orange & Lemon Ju ices ,  Caperber r y  V inegar ,  
Raspber r y  Cou l i s ,  Season ing ,  Sp ices  & Garn i shes                                    

C A I P I R I N H A                                        
Abelha Organ ic  Cachaca,  F resh  L ime & Sugar

H O T E L  C H E VA L I E R  
Dis t i l  No .9  Vodka ,  Sauv ignon B lanc ,  E lde r f lower  Cord ia l  &  F resh  Green Grapes

PA L O M A                                            
Casco V ie jo  Tequ i la  B lanco ,  F resh  P in k  Grapef ru i t  J u ice ,  F resh  L ime Ju ice ,  Agave Sy rup & Spar k l i ng Wate r

P E N I C I L L I N                                          
Monkey Shou lde r  B lended Wh i s ky,  I s lay  Mal t ,  F resh  Lemon ,  G inger  Tinc tu re  & Honey Wate r

P I N A  C O L A D A  
Chai rman ’ s  Rese rve Rum ,  P ressed P ineapple ,  F resh  L ime ,  Sugar  & Coco Lopez Cream o f  Coconut

P I S C O  S O U R  
Aba P i sco ,  F resh  Lemon/L ime ,  Sugar ,  Amargo Chuncho B i t te r s  & Egg Wh i te  (opt iona l )

TO M M Y ’ S  M A R G A R I TA  
Casco V ie jo  B lanco Tequ i la ,  F resh  L ime & Agave Necta r

T R A D E R  V I C ’ S  M A I  TA I  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Tr ip le  Sec ,  F resh  L ime ,  Orgeat  & Sugar

W H I S K Y  S O U R  
Monkey Shou lde r  B lended Scotch (o r  Bu f fa lo  Trace Bou rbon) ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )  –  ask  fo r  seasona l  tw i s t

W H I T E  L A D Y                                    
J i ndea Gin ,  B r io t te t  Tr ip le  Sec ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

S T I R R E D  &  A R O M AT I C

E L  P R E S I D E N T E  
Chai rman ’ s  Rese rve Rum ,  Tr ip le  Sec ,  Ganc ia Rosso & Orange B i t te r s

M A R T I N I  
J i ndea Gin  & Ganc ia D ry  Ve rmouth  (5 :1  ra t io  as  s tandard –  reques t  d ry /d i r t y )

N E G R O N I  
J i ndea Gin ,  Campar i  &  Ganc ia Rosso

O L D  F A S H I O N E D  
Tequ i la  & Grapef ru i t  |  Bou rbon & Maple Sy rup |  Rum & Choco late |  Genever  & Orange |  C lass ic  Scotch 
( * se lect  one opt ion)

R O C K ,  PA P E R ,  S C I S S O R S                      
Chai rman ’ s  Rese rve Rum ,  Ganc ia Rosso ,  Tawny Por t ,  Dar k  Crème de Cacao & Choco late B i t te r s  

S M O K E D  R O B  R O Y  
Monkey Shou lde r  B lended Wh i s ky,  Ganc ia Rosso ,  House-Made Cher r y  B randy & Angos tu ra  B i t te r s  
–  smoked w i th  Cher r y  Wood ( * su rcharge app l ies )

D I G E S T I F S

B O U R B O N  M I L K  P U N C H  
Bu f fa lo  Trace Bou rbon ,  M i l k ,  House-made Van i l la  Sy rup & Nutmeg

C O F F E E  C O C K TA I L  
Mar te l l  VS Cognac ,  Po r t ,  Angos tu ra  B i t te r s ,  Sugar  & Who le Egg

E S P R E S S O  M A R T I N I                            
Chai rman ’ s  Rese rve Rum ,  Pedro X imenez She r r y,  House-made Cold B rew Cof fee L iqueu r ,  Ch i l led Esp resso 
& Sugar

R A M O S  G I N  F I Z Z  
J i ndea Gin ,  F resh  Lemon/L ime ,  Orange B lossom Wate r ,  Doub le  Cream,  Sugar ,  Egg Wh i te  & Spar k l i ng Wate r

T E M P E R A N C E  |  N O N - A L C O H O L I C

B L U E B E R R Y  &  L AV E N D E R  C O L L I N S  
House-made B lueber r y,  Lavender  & Ech inacea Sy rup ,  F resh  Lemon & Ind ian Ton ic  Wate r

C O L O N I A L  S H R U B                                
F ru i t s ,  Sp ices ,  V inegar  & Spar k l i ng Wate r

I C E D  T E A                                           
Ask  fo r  f lavou r s…

Y U Z U  &  R O S E  S P R I T Z  
Rose Wate r ,  Orange B lossom Wate r ,  House-made H ib i scus  Sy rup ,  F resh  Yuzu  & Spar k l i ng Wate r

S E A S O N A L  S E L E C T I O N  |  S P R I N G  &  S U M M E R  ( A P R I L  -  S E P T E M B E R )

A  M O S T  U N U S U A L  P U N C H  
Rose- in fu sed J i ndea Gin ,  Ganc ia D ry  Ve rmouth ,  E lde r f lower  Cord ia l ,  Wheat  Beer ,  P in k  Grapef ru i t  J u ice 
& Cucumber  Foam

A G R O  D I  PA R A D I S O                           
Disa ronno ,  House-made L imonce l lo  Sh rub ,  House-made Saf f ron  & Cardamom B i t te r s ,  F resh  Lemon & Egg Wh i te  
(opt iona l )

C H A R T E R H O U S E  C U P  
Green Char t reuse ,  P imm ’ s ,  S t  C lement ’ s  Rhum Agr ico le ,  F resh  Lemon ,  Sugar ,  Egg Wh i te  (opt iona l )  & Cucumber

C L O V E R  C L U B  
J i ndea Gin ,  Mar t i n i  D ry  Ve rmouth ,  House-Made Raspber r y  Sy rup ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

G A R D E N  O F  E D E N    
Chai rman ’ s  Sp iced Rum ,  Pe rnod Abs in the ,  E lde r f lower  Cord ia l ,  F resh  L ime ,  House-Made Raspber r y  Sy rup 
& Egg Wh i te  (opt iona l )

H O U S E  S A N G R I A                                 
Colombard Wh i te  Wine ,   G rand Marn ie r ,  Wi l l iam Po i re  L iqueu r ,  E lde r f lower  Cord ia l ,  Red Grape Ju ice ,  
Soda & F ru i t s /He rbs

M A I D  I N  C U B A  
Chai rman ’ s  Wh i te  Labe l  Rum ,  Pe rnod Abs in the ,  F resh  L ime ,  Sugar ,  F resh  M in t ,  Spar k l i ng Wate r  & Cucumber

P U N C H  ( S E A S O N A L )  
Beefeate r  G in ,  Ye l low Char t reuse ,  P ressed App le Ju ice ,  Sauv ignon B lanc ,  F resh  Lemon ,  Peach B i t te r s ,  
E lde r f lower  Cord ia l  &  Sugar

R H A P S O D Y  I N  B L U E  
B lueber r y - i n fu sed Bu f fa lo  Trace Bou rbon ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

T H E  C O B B L E R ' S  D A U G H T E R                
Amont i l lado She r r y,  House-made B lueber r y  & B r ioche Sh rub ,  F resh  Lemon ,  Honey & S ta r  An i se

T H E  U N S I N K A B L E ?                              
Green Char t reuse ,  C rème de Peche ,  F ino She r r y,  F resh  Lemon & Ce le ry  B i t te r s  

S E A S O N A L  S E L E C T I O N  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

A P P L E  &  T H Y M E  C O L L I N S  
Lemon & Thyme- in fu sed D i s t i l  No .9  Vodka ,  F resh  Lemon ,  P ressed App le Ju ice ,  Sugar  & Spar k l i ng Wate r

A Z T E C  F L I P  
Bu f fa lo  Trace Bou rbon ,  Dar k  Crème de Cacao,  House-Made Scotch Bonnet  Ch i l l i  Sh rub ,  Sugar  & Who le Egg

C H A M P S  E LY S E E S    
Mar te l l  VS Cognac ,  Green Char t reuse ,  F resh  Lemon ,  Win te r -Sp iced (Après  Sk i  Ed i t ion) ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )

D O P O  C E N A  
Disa ronno ,  K i r schwasse r ,  Marasch ino L iqueu r ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

F A L L  C O L L I N S  
J i ndea Gin ,  B r io t te t  Crème de Abr icot ,  F resh  Lemon ,  House-made Ginger  & C innamon Sh rub ,  Sugar  
& Spar k l i ng Wate r

F I G  &  S A G E  S O U R  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Crème de Cass i s ,  House-made F ig  & Sage Sy rup ,  F resh  Lemon & Egg Wh i te

G I N  G I N  M U L E                                  
J i ndea Gin  –  M in t  –  F resh  L ime –  House-made Pear  & Roo ibos  Honey –  G inger  Beer

P E A R  &  C I N N A M O N  C O L L I N S  
J i ndea Gin ,  Po i re  Wi l l iam L iqueu r ,  House-made Cinnamon Sy rup ,  F resh  Lemon & Spar k l i ng Wate r

P O R T  O F  C A L L  
J i ndea Gin ,  Po r t ,  House-made Cranber r y  & C innamon Sy rup ,  F resh  Lemon ,  House-made Chr i s tmas  B i t te r s  
& Spar k l i ng Wate r

H O T  D R I N K S  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

G L U H W E I N                                 
Red Wine ,  Cognac ,  F resh  Orange Ju ice ,  Warm Sp ices ,  F ru i t s  &  Sugar

M U L L E D  C I D E R                                  
Hard C ider ,  C loudy App le Ju ice ,  Warm Sp ices  & Sugar

B E S P O K E
We are happy to c reate a bespoke m i xed d r in k  as  a showpiece to you r  event ,  based on you r  par t icu la r  tas tes ,  
the theme o f  the event  o r  as  a s ignatu re  se rve fo r  you r  company.   The re  i s  no addi t iona l  fee fo r  th i s .

C O N TA C T   -   E V E N T S @ 1 0 D O L L A R S H A K E . C O M



C L A S S I C S

A P E R O L  S P R I T Z                                 
Apero l ,  Spar k l i ng Wine & C lub Soda ( * su rcharge app l ies )

B L O O D Y  M A R Y  /  S N A P P E R                
Dis t i l  No .9  Vodka (o r  J i ndea Gin ) ,  Tomato Ju ice ,  F resh  Orange & Lemon Ju ices ,  Caperber r y  V inegar ,  
Raspber r y  Cou l i s ,  Season ing ,  Sp ices  & Garn i shes                                    

C A I P I R I N H A                                        
Abelha Organ ic  Cachaca,  F resh  L ime & Sugar

H O T E L  C H E VA L I E R  
Dis t i l  No .9  Vodka ,  Sauv ignon B lanc ,  E lde r f lower  Cord ia l  &  F resh  Green Grapes

PA L O M A                                            
Casco V ie jo  Tequ i la  B lanco ,  F resh  P in k  Grapef ru i t  J u ice ,  F resh  L ime Ju ice ,  Agave Sy rup & Spar k l i ng Wate r

P E N I C I L L I N                                          
Monkey Shou lde r  B lended Wh i s ky,  I s lay  Mal t ,  F resh  Lemon ,  G inger  Tinc tu re  & Honey Wate r

P I N A  C O L A D A  
Chai rman ’ s  Rese rve Rum ,  P ressed P ineapple ,  F resh  L ime ,  Sugar  & Coco Lopez Cream o f  Coconut

P I S C O  S O U R  
Aba P i sco ,  F resh  Lemon/L ime ,  Sugar ,  Amargo Chuncho B i t te r s  & Egg Wh i te  (opt iona l )

TO M M Y ’ S  M A R G A R I TA  
Casco V ie jo  B lanco Tequ i la ,  F resh  L ime & Agave Necta r

T R A D E R  V I C ’ S  M A I  TA I  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Tr ip le  Sec ,  F resh  L ime ,  Orgeat  & Sugar

W H I S K Y  S O U R  
Monkey Shou lde r  B lended Scotch (o r  Bu f fa lo  Trace Bou rbon) ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )  –  ask  fo r  seasona l  tw i s t

W H I T E  L A D Y                                    
J i ndea Gin ,  B r io t te t  Tr ip le  Sec ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

S T I R R E D  &  A R O M AT I C

E L  P R E S I D E N T E  
Chai rman ’ s  Rese rve Rum ,  Tr ip le  Sec ,  Ganc ia Rosso & Orange B i t te r s

M A R T I N I  
J i ndea Gin  & Ganc ia D ry  Ve rmouth  (5 :1  ra t io  as  s tandard –  reques t  d ry /d i r t y )

N E G R O N I  
J i ndea Gin ,  Campar i  &  Ganc ia Rosso

O L D  F A S H I O N E D  
Tequ i la  & Grapef ru i t  |  Bou rbon & Maple Sy rup |  Rum & Choco late |  Genever  & Orange |  C lass ic  Scotch 
( * se lect  one opt ion)

R O C K ,  PA P E R ,  S C I S S O R S                      
Chai rman ’ s  Rese rve Rum ,  Ganc ia Rosso ,  Tawny Por t ,  Dar k  Crème de Cacao & Choco late B i t te r s  

S M O K E D  R O B  R O Y  
Monkey Shou lde r  B lended Wh i s ky,  Ganc ia Rosso ,  House-Made Cher r y  B randy & Angos tu ra  B i t te r s  
–  smoked w i th  Cher r y  Wood ( * su rcharge app l ies )

D I G E S T I F S

B O U R B O N  M I L K  P U N C H  
Bu f fa lo  Trace Bou rbon ,  M i l k ,  House-made Van i l la  Sy rup & Nutmeg

C O F F E E  C O C K TA I L  
Mar te l l  VS Cognac ,  Po r t ,  Angos tu ra  B i t te r s ,  Sugar  & Who le Egg

E S P R E S S O  M A R T I N I                            
Chai rman ’ s  Rese rve Rum ,  Pedro X imenez She r r y,  House-made Cold B rew Cof fee L iqueu r ,  Ch i l led Esp resso 
& Sugar

R A M O S  G I N  F I Z Z  
J i ndea Gin ,  F resh  Lemon/L ime ,  Orange B lossom Wate r ,  Doub le  Cream,  Sugar ,  Egg Wh i te  & Spar k l i ng Wate r

T E M P E R A N C E  |  N O N - A L C O H O L I C

B L U E B E R R Y  &  L AV E N D E R  C O L L I N S  
House-made B lueber r y,  Lavender  & Ech inacea Sy rup ,  F resh  Lemon & Ind ian Ton ic  Wate r

C O L O N I A L  S H R U B                                
F ru i t s ,  Sp ices ,  V inegar  & Spar k l i ng Wate r

I C E D  T E A                                           
Ask  fo r  f lavou r s…

Y U Z U  &  R O S E  S P R I T Z  
Rose Wate r ,  Orange B lossom Wate r ,  House-made H ib i scus  Sy rup ,  F resh  Yuzu  & Spar k l i ng Wate r

S E A S O N A L  S E L E C T I O N  |  S P R I N G  &  S U M M E R  ( A P R I L  -  S E P T E M B E R )

A  M O S T  U N U S U A L  P U N C H  
Rose- in fu sed J i ndea Gin ,  Ganc ia D ry  Ve rmouth ,  E lde r f lower  Cord ia l ,  Wheat  Beer ,  P in k  Grapef ru i t  J u ice 
& Cucumber  Foam

A G R O  D I  PA R A D I S O                           
Disa ronno ,  House-made L imonce l lo  Sh rub ,  House-made Saf f ron  & Cardamom B i t te r s ,  F resh  Lemon & Egg Wh i te  
(opt iona l )

C H A R T E R H O U S E  C U P  
Green Char t reuse ,  P imm ’ s ,  S t  C lement ’ s  Rhum Agr ico le ,  F resh  Lemon ,  Sugar ,  Egg Wh i te  (opt iona l )  & Cucumber

C L O V E R  C L U B  
J i ndea Gin ,  Mar t i n i  D ry  Ve rmouth ,  House-Made Raspber r y  Sy rup ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

G A R D E N  O F  E D E N    
Chai rman ’ s  Sp iced Rum ,  Pe rnod Abs in the ,  E lde r f lower  Cord ia l ,  F resh  L ime ,  House-Made Raspber r y  Sy rup 
& Egg Wh i te  (opt iona l )

H O U S E  S A N G R I A                                 
Colombard Wh i te  Wine ,   G rand Marn ie r ,  Wi l l iam Po i re  L iqueu r ,  E lde r f lower  Cord ia l ,  Red Grape Ju ice ,  
Soda & F ru i t s /He rbs

M A I D  I N  C U B A  
Chai rman ’ s  Wh i te  Labe l  Rum ,  Pe rnod Abs in the ,  F resh  L ime ,  Sugar ,  F resh  M in t ,  Spar k l i ng Wate r  & Cucumber

P U N C H  ( S E A S O N A L )  
Beefeate r  G in ,  Ye l low Char t reuse ,  P ressed App le Ju ice ,  Sauv ignon B lanc ,  F resh  Lemon ,  Peach B i t te r s ,  
E lde r f lower  Cord ia l  &  Sugar

R H A P S O D Y  I N  B L U E  
B lueber r y - i n fu sed Bu f fa lo  Trace Bou rbon ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

T H E  C O B B L E R ' S  D A U G H T E R                
Amont i l lado She r r y,  House-made B lueber r y  & B r ioche Sh rub ,  F resh  Lemon ,  Honey & S ta r  An i se

T H E  U N S I N K A B L E ?                              
Green Char t reuse ,  C rème de Peche ,  F ino She r r y,  F resh  Lemon & Ce le ry  B i t te r s  

S E A S O N A L  S E L E C T I O N  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

A P P L E  &  T H Y M E  C O L L I N S  
Lemon & Thyme- in fu sed D i s t i l  No .9  Vodka ,  F resh  Lemon ,  P ressed App le Ju ice ,  Sugar  & Spar k l i ng Wate r

A Z T E C  F L I P  
Bu f fa lo  Trace Bou rbon ,  Dar k  Crème de Cacao,  House-Made Scotch Bonnet  Ch i l l i  Sh rub ,  Sugar  & Who le Egg

C H A M P S  E LY S E E S    
Mar te l l  VS Cognac ,  Green Char t reuse ,  F resh  Lemon ,  Win te r -Sp iced (Après  Sk i  Ed i t ion) ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )

D O P O  C E N A  
Disa ronno ,  K i r schwasse r ,  Marasch ino L iqueu r ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

F A L L  C O L L I N S  
J i ndea Gin ,  B r io t te t  Crème de Abr icot ,  F resh  Lemon ,  House-made Ginger  & C innamon Sh rub ,  Sugar  
& Spar k l i ng Wate r

F I G  &  S A G E  S O U R  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Crème de Cass i s ,  House-made F ig  & Sage Sy rup ,  F resh  Lemon & Egg Wh i te

G I N  G I N  M U L E                                  
J i ndea Gin  –  M in t  –  F resh  L ime –  House-made Pear  & Roo ibos  Honey –  G inger  Beer

P E A R  &  C I N N A M O N  C O L L I N S  
J i ndea Gin ,  Po i re  Wi l l iam L iqueu r ,  House-made Cinnamon Sy rup ,  F resh  Lemon & Spar k l i ng Wate r

P O R T  O F  C A L L  
J i ndea Gin ,  Po r t ,  House-made Cranber r y  & C innamon Sy rup ,  F resh  Lemon ,  House-made Chr i s tmas  B i t te r s  
& Spar k l i ng Wate r

H O T  D R I N K S  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

G L U H W E I N                                 
Red Wine ,  Cognac ,  F resh  Orange Ju ice ,  Warm Sp ices ,  F ru i t s  &  Sugar

M U L L E D  C I D E R                                  
Hard C ider ,  C loudy App le Ju ice ,  Warm Sp ices  & Sugar

B E S P O K E
We are happy to c reate a bespoke m i xed d r in k  as  a showpiece to you r  event ,  based on you r  par t icu la r  tas tes ,  
the theme o f  the event  o r  as  a s ignatu re  se rve fo r  you r  company.   The re  i s  no addi t iona l  fee fo r  th i s .

C O N TA C T   -   E V E N T S @ 1 0 D O L L A R S H A K E . C O M



C L A S S I C S

A P E R O L  S P R I T Z                                 
Apero l ,  Spar k l i ng Wine & C lub Soda ( * su rcharge app l ies )

B L O O D Y  M A R Y  /  S N A P P E R                
Dis t i l  No .9  Vodka (o r  J i ndea Gin ) ,  Tomato Ju ice ,  F resh  Orange & Lemon Ju ices ,  Caperber r y  V inegar ,  
Raspber r y  Cou l i s ,  Season ing ,  Sp ices  & Garn i shes                                    

C A I P I R I N H A                                        
Abelha Organ ic  Cachaca,  F resh  L ime & Sugar

H O T E L  C H E VA L I E R  
Dis t i l  No .9  Vodka ,  Sauv ignon B lanc ,  E lde r f lower  Cord ia l  &  F resh  Green Grapes

PA L O M A                                            
Casco V ie jo  Tequ i la  B lanco ,  F resh  P in k  Grapef ru i t  J u ice ,  F resh  L ime Ju ice ,  Agave Sy rup & Spar k l i ng Wate r

P E N I C I L L I N                                          
Monkey Shou lde r  B lended Wh i s ky,  I s lay  Mal t ,  F resh  Lemon ,  G inger  Tinc tu re  & Honey Wate r

P I N A  C O L A D A  
Chai rman ’ s  Rese rve Rum ,  P ressed P ineapple ,  F resh  L ime ,  Sugar  & Coco Lopez Cream o f  Coconut

P I S C O  S O U R  
Aba P i sco ,  F resh  Lemon/L ime ,  Sugar ,  Amargo Chuncho B i t te r s  & Egg Wh i te  (opt iona l )

TO M M Y ’ S  M A R G A R I TA  
Casco V ie jo  B lanco Tequ i la ,  F resh  L ime & Agave Necta r

T R A D E R  V I C ’ S  M A I  TA I  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Tr ip le  Sec ,  F resh  L ime ,  Orgeat  & Sugar

W H I S K Y  S O U R  
Monkey Shou lde r  B lended Scotch (o r  Bu f fa lo  Trace Bou rbon) ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )  –  ask  fo r  seasona l  tw i s t

W H I T E  L A D Y                                    
J i ndea Gin ,  B r io t te t  Tr ip le  Sec ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

S T I R R E D  &  A R O M AT I C

E L  P R E S I D E N T E  
Chai rman ’ s  Rese rve Rum ,  Tr ip le  Sec ,  Ganc ia Rosso & Orange B i t te r s

M A R T I N I  
J i ndea Gin  & Ganc ia D ry  Ve rmouth  (5 :1  ra t io  as  s tandard –  reques t  d ry /d i r t y )

N E G R O N I  
J i ndea Gin ,  Campar i  &  Ganc ia Rosso

O L D  F A S H I O N E D  
Tequ i la  & Grapef ru i t  |  Bou rbon & Maple Sy rup |  Rum & Choco late |  Genever  & Orange |  C lass ic  Scotch 
( * se lect  one opt ion)

R O C K ,  PA P E R ,  S C I S S O R S                      
Chai rman ’ s  Rese rve Rum ,  Ganc ia Rosso ,  Tawny Por t ,  Dar k  Crème de Cacao & Choco late B i t te r s  

S M O K E D  R O B  R O Y  
Monkey Shou lde r  B lended Wh i s ky,  Ganc ia Rosso ,  House-Made Cher r y  B randy & Angos tu ra  B i t te r s  
–  smoked w i th  Cher r y  Wood ( * su rcharge app l ies )

D I G E S T I F S

B O U R B O N  M I L K  P U N C H  
Bu f fa lo  Trace Bou rbon ,  M i l k ,  House-made Van i l la  Sy rup & Nutmeg

C O F F E E  C O C K TA I L  
Mar te l l  VS Cognac ,  Po r t ,  Angos tu ra  B i t te r s ,  Sugar  & Who le Egg

E S P R E S S O  M A R T I N I                            
Chai rman ’ s  Rese rve Rum ,  Pedro X imenez She r r y,  House-made Cold B rew Cof fee L iqueu r ,  Ch i l led Esp resso 
& Sugar

R A M O S  G I N  F I Z Z  
J i ndea Gin ,  F resh  Lemon/L ime ,  Orange B lossom Wate r ,  Doub le  Cream,  Sugar ,  Egg Wh i te  & Spar k l i ng Wate r

T E M P E R A N C E  |  N O N - A L C O H O L I C

B L U E B E R R Y  &  L AV E N D E R  C O L L I N S  
House-made B lueber r y,  Lavender  & Ech inacea Sy rup ,  F resh  Lemon & Ind ian Ton ic  Wate r

C O L O N I A L  S H R U B                                
F ru i t s ,  Sp ices ,  V inegar  & Spar k l i ng Wate r

I C E D  T E A                                           
Ask  fo r  f lavou r s…

Y U Z U  &  R O S E  S P R I T Z  
Rose Wate r ,  Orange B lossom Wate r ,  House-made H ib i scus  Sy rup ,  F resh  Yuzu  & Spar k l i ng Wate r

S E A S O N A L  S E L E C T I O N  |  S P R I N G  &  S U M M E R  ( A P R I L  -  S E P T E M B E R )

A  M O S T  U N U S U A L  P U N C H  
Rose- in fu sed J i ndea Gin ,  Ganc ia D ry  Ve rmouth ,  E lde r f lower  Cord ia l ,  Wheat  Beer ,  P in k  Grapef ru i t  J u ice 
& Cucumber  Foam

A G R O  D I  PA R A D I S O                           
Disa ronno ,  House-made L imonce l lo  Sh rub ,  House-made Saf f ron  & Cardamom B i t te r s ,  F resh  Lemon & Egg Wh i te  
(opt iona l )

C H A R T E R H O U S E  C U P  
Green Char t reuse ,  P imm ’ s ,  S t  C lement ’ s  Rhum Agr ico le ,  F resh  Lemon ,  Sugar ,  Egg Wh i te  (opt iona l )  & Cucumber

C L O V E R  C L U B  
J i ndea Gin ,  Mar t i n i  D ry  Ve rmouth ,  House-Made Raspber r y  Sy rup ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

G A R D E N  O F  E D E N    
Chai rman ’ s  Sp iced Rum ,  Pe rnod Abs in the ,  E lde r f lower  Cord ia l ,  F resh  L ime ,  House-Made Raspber r y  Sy rup 
& Egg Wh i te  (opt iona l )

H O U S E  S A N G R I A                                 
Colombard Wh i te  Wine ,   G rand Marn ie r ,  Wi l l iam Po i re  L iqueu r ,  E lde r f lower  Cord ia l ,  Red Grape Ju ice ,  
Soda & F ru i t s /He rbs

M A I D  I N  C U B A  
Chai rman ’ s  Wh i te  Labe l  Rum ,  Pe rnod Abs in the ,  F resh  L ime ,  Sugar ,  F resh  M in t ,  Spar k l i ng Wate r  & Cucumber

P U N C H  ( S E A S O N A L )  
Beefeate r  G in ,  Ye l low Char t reuse ,  P ressed App le Ju ice ,  Sauv ignon B lanc ,  F resh  Lemon ,  Peach B i t te r s ,  
E lde r f lower  Cord ia l  &  Sugar

R H A P S O D Y  I N  B L U E  
B lueber r y - i n fu sed Bu f fa lo  Trace Bou rbon ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

T H E  C O B B L E R ' S  D A U G H T E R                
Amont i l lado She r r y,  House-made B lueber r y  & B r ioche Sh rub ,  F resh  Lemon ,  Honey & S ta r  An i se

T H E  U N S I N K A B L E ?                              
Green Char t reuse ,  C rème de Peche ,  F ino She r r y,  F resh  Lemon & Ce le ry  B i t te r s  

S E A S O N A L  S E L E C T I O N  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

A P P L E  &  T H Y M E  C O L L I N S  
Lemon & Thyme- in fu sed D i s t i l  No .9  Vodka ,  F resh  Lemon ,  P ressed App le Ju ice ,  Sugar  & Spar k l i ng Wate r

A Z T E C  F L I P  
Bu f fa lo  Trace Bou rbon ,  Dar k  Crème de Cacao,  House-Made Scotch Bonnet  Ch i l l i  Sh rub ,  Sugar  & Who le Egg

C H A M P S  E LY S E E S    
Mar te l l  VS Cognac ,  Green Char t reuse ,  F resh  Lemon ,  Win te r -Sp iced (Après  Sk i  Ed i t ion) ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )

D O P O  C E N A  
Disa ronno ,  K i r schwasse r ,  Marasch ino L iqueu r ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

F A L L  C O L L I N S  
J i ndea Gin ,  B r io t te t  Crème de Abr icot ,  F resh  Lemon ,  House-made Ginger  & C innamon Sh rub ,  Sugar  
& Spar k l i ng Wate r

F I G  &  S A G E  S O U R  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Crème de Cass i s ,  House-made F ig  & Sage Sy rup ,  F resh  Lemon & Egg Wh i te

G I N  G I N  M U L E                                  
J i ndea Gin  –  M in t  –  F resh  L ime –  House-made Pear  & Roo ibos  Honey –  G inger  Beer

P E A R  &  C I N N A M O N  C O L L I N S  
J i ndea Gin ,  Po i re  Wi l l iam L iqueu r ,  House-made Cinnamon Sy rup ,  F resh  Lemon & Spar k l i ng Wate r

P O R T  O F  C A L L  
J i ndea Gin ,  Po r t ,  House-made Cranber r y  & C innamon Sy rup ,  F resh  Lemon ,  House-made Chr i s tmas  B i t te r s  
& Spar k l i ng Wate r

H O T  D R I N K S  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

G L U H W E I N                                 
Red Wine ,  Cognac ,  F resh  Orange Ju ice ,  Warm Sp ices ,  F ru i t s  &  Sugar

M U L L E D  C I D E R                                  
Hard C ider ,  C loudy App le Ju ice ,  Warm Sp ices  & Sugar

B E S P O K E
We are happy to c reate a bespoke m i xed d r in k  as  a showpiece to you r  event ,  based on you r  par t icu la r  tas tes ,  
the theme o f  the event  o r  as  a s ignatu re  se rve fo r  you r  company.   The re  i s  no addi t iona l  fee fo r  th i s .

C O N TA C T   -   E V E N T S @ 1 0 D O L L A R S H A K E . C O M



C L A S S I C S

A P E R O L  S P R I T Z                                 
Apero l ,  Spar k l i ng Wine & C lub Soda ( * su rcharge app l ies )

B L O O D Y  M A R Y  /  S N A P P E R                
Dis t i l  No .9  Vodka (o r  J i ndea Gin ) ,  Tomato Ju ice ,  F resh  Orange & Lemon Ju ices ,  Caperber r y  V inegar ,  
Raspber r y  Cou l i s ,  Season ing ,  Sp ices  & Garn i shes                                    

C A I P I R I N H A                                        
Abelha Organ ic  Cachaca,  F resh  L ime & Sugar

H O T E L  C H E VA L I E R  
Dis t i l  No .9  Vodka ,  Sauv ignon B lanc ,  E lde r f lower  Cord ia l  &  F resh  Green Grapes

PA L O M A                                            
Casco V ie jo  Tequ i la  B lanco ,  F resh  P in k  Grapef ru i t  J u ice ,  F resh  L ime Ju ice ,  Agave Sy rup & Spar k l i ng Wate r

P E N I C I L L I N                                          
Monkey Shou lde r  B lended Wh i s ky,  I s lay  Mal t ,  F resh  Lemon ,  G inger  Tinc tu re  & Honey Wate r

P I N A  C O L A D A  
Chai rman ’ s  Rese rve Rum ,  P ressed P ineapple ,  F resh  L ime ,  Sugar  & Coco Lopez Cream o f  Coconut

P I S C O  S O U R  
Aba P i sco ,  F resh  Lemon/L ime ,  Sugar ,  Amargo Chuncho B i t te r s  & Egg Wh i te  (opt iona l )

TO M M Y ’ S  M A R G A R I TA  
Casco V ie jo  B lanco Tequ i la ,  F resh  L ime & Agave Necta r

T R A D E R  V I C ’ S  M A I  TA I  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Tr ip le  Sec ,  F resh  L ime ,  Orgeat  & Sugar

W H I S K Y  S O U R  
Monkey Shou lde r  B lended Scotch (o r  Bu f fa lo  Trace Bou rbon) ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )  –  ask  fo r  seasona l  tw i s t

W H I T E  L A D Y                                    
J i ndea Gin ,  B r io t te t  Tr ip le  Sec ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

S T I R R E D  &  A R O M AT I C

E L  P R E S I D E N T E  
Chai rman ’ s  Rese rve Rum ,  Tr ip le  Sec ,  Ganc ia Rosso & Orange B i t te r s

M A R T I N I  
J i ndea Gin  & Ganc ia D ry  Ve rmouth  (5 :1  ra t io  as  s tandard –  reques t  d ry /d i r t y )

N E G R O N I  
J i ndea Gin ,  Campar i  &  Ganc ia Rosso

O L D  F A S H I O N E D  
Tequ i la  & Grapef ru i t  |  Bou rbon & Maple Sy rup |  Rum & Choco late |  Genever  & Orange |  C lass ic  Scotch 
( * se lect  one opt ion)

R O C K ,  PA P E R ,  S C I S S O R S                      
Chai rman ’ s  Rese rve Rum ,  Ganc ia Rosso ,  Tawny Por t ,  Dar k  Crème de Cacao & Choco late B i t te r s  

S M O K E D  R O B  R O Y  
Monkey Shou lde r  B lended Wh i s ky,  Ganc ia Rosso ,  House-Made Cher r y  B randy & Angos tu ra  B i t te r s  
–  smoked w i th  Cher r y  Wood ( * su rcharge app l ies )

D I G E S T I F S

B O U R B O N  M I L K  P U N C H  
Bu f fa lo  Trace Bou rbon ,  M i l k ,  House-made Van i l la  Sy rup & Nutmeg

C O F F E E  C O C K TA I L  
Mar te l l  VS Cognac ,  Po r t ,  Angos tu ra  B i t te r s ,  Sugar  & Who le Egg

E S P R E S S O  M A R T I N I                            
Chai rman ’ s  Rese rve Rum ,  Pedro X imenez She r r y,  House-made Cold B rew Cof fee L iqueu r ,  Ch i l led Esp resso 
& Sugar

R A M O S  G I N  F I Z Z  
J i ndea Gin ,  F resh  Lemon/L ime ,  Orange B lossom Wate r ,  Doub le  Cream,  Sugar ,  Egg Wh i te  & Spar k l i ng Wate r

T E M P E R A N C E  |  N O N - A L C O H O L I C

B L U E B E R R Y  &  L AV E N D E R  C O L L I N S  
House-made B lueber r y,  Lavender  & Ech inacea Sy rup ,  F resh  Lemon & Ind ian Ton ic  Wate r

C O L O N I A L  S H R U B                                
F ru i t s ,  Sp ices ,  V inegar  & Spar k l i ng Wate r

I C E D  T E A                                           
Ask  fo r  f lavou r s…

Y U Z U  &  R O S E  S P R I T Z  
Rose Wate r ,  Orange B lossom Wate r ,  House-made H ib i scus  Sy rup ,  F resh  Yuzu  & Spar k l i ng Wate r

S E A S O N A L  S E L E C T I O N  |  S P R I N G  &  S U M M E R  ( A P R I L  -  S E P T E M B E R )

A  M O S T  U N U S U A L  P U N C H  
Rose- in fu sed J i ndea Gin ,  Ganc ia D ry  Ve rmouth ,  E lde r f lower  Cord ia l ,  Wheat  Beer ,  P in k  Grapef ru i t  J u ice 
& Cucumber  Foam

A G R O  D I  PA R A D I S O                           
Disa ronno ,  House-made L imonce l lo  Sh rub ,  House-made Saf f ron  & Cardamom B i t te r s ,  F resh  Lemon & Egg Wh i te  
(opt iona l )

C H A R T E R H O U S E  C U P  
Green Char t reuse ,  P imm ’ s ,  S t  C lement ’ s  Rhum Agr ico le ,  F resh  Lemon ,  Sugar ,  Egg Wh i te  (opt iona l )  & Cucumber

C L O V E R  C L U B  
J i ndea Gin ,  Mar t i n i  D ry  Ve rmouth ,  House-Made Raspber r y  Sy rup ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

G A R D E N  O F  E D E N    
Chai rman ’ s  Sp iced Rum ,  Pe rnod Abs in the ,  E lde r f lower  Cord ia l ,  F resh  L ime ,  House-Made Raspber r y  Sy rup 
& Egg Wh i te  (opt iona l )

H O U S E  S A N G R I A                                 
Colombard Wh i te  Wine ,   G rand Marn ie r ,  Wi l l iam Po i re  L iqueu r ,  E lde r f lower  Cord ia l ,  Red Grape Ju ice ,  
Soda & F ru i t s /He rbs

M A I D  I N  C U B A  
Chai rman ’ s  Wh i te  Labe l  Rum ,  Pe rnod Abs in the ,  F resh  L ime ,  Sugar ,  F resh  M in t ,  Spar k l i ng Wate r  & Cucumber

P U N C H  ( S E A S O N A L )  
Beefeate r  G in ,  Ye l low Char t reuse ,  P ressed App le Ju ice ,  Sauv ignon B lanc ,  F resh  Lemon ,  Peach B i t te r s ,  
E lde r f lower  Cord ia l  &  Sugar

R H A P S O D Y  I N  B L U E  
B lueber r y - i n fu sed Bu f fa lo  Trace Bou rbon ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

T H E  C O B B L E R ' S  D A U G H T E R                
Amont i l lado She r r y,  House-made B lueber r y  & B r ioche Sh rub ,  F resh  Lemon ,  Honey & S ta r  An i se

T H E  U N S I N K A B L E ?                              
Green Char t reuse ,  C rème de Peche ,  F ino She r r y,  F resh  Lemon & Ce le ry  B i t te r s  

S E A S O N A L  S E L E C T I O N  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

A P P L E  &  T H Y M E  C O L L I N S  
Lemon & Thyme- in fu sed D i s t i l  No .9  Vodka ,  F resh  Lemon ,  P ressed App le Ju ice ,  Sugar  & Spar k l i ng Wate r

A Z T E C  F L I P  
Bu f fa lo  Trace Bou rbon ,  Dar k  Crème de Cacao,  House-Made Scotch Bonnet  Ch i l l i  Sh rub ,  Sugar  & Who le Egg

C H A M P S  E LY S E E S    
Mar te l l  VS Cognac ,  Green Char t reuse ,  F resh  Lemon ,  Win te r -Sp iced (Après  Sk i  Ed i t ion) ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )

D O P O  C E N A  
Disa ronno ,  K i r schwasse r ,  Marasch ino L iqueu r ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

F A L L  C O L L I N S  
J i ndea Gin ,  B r io t te t  Crème de Abr icot ,  F resh  Lemon ,  House-made Ginger  & C innamon Sh rub ,  Sugar  
& Spar k l i ng Wate r

F I G  &  S A G E  S O U R  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Crème de Cass i s ,  House-made F ig  & Sage Sy rup ,  F resh  Lemon & Egg Wh i te

G I N  G I N  M U L E                                  
J i ndea Gin  –  M in t  –  F resh  L ime –  House-made Pear  & Roo ibos  Honey –  G inger  Beer

P E A R  &  C I N N A M O N  C O L L I N S  
J i ndea Gin ,  Po i re  Wi l l iam L iqueu r ,  House-made Cinnamon Sy rup ,  F resh  Lemon & Spar k l i ng Wate r

P O R T  O F  C A L L  
J i ndea Gin ,  Po r t ,  House-made Cranber r y  & C innamon Sy rup ,  F resh  Lemon ,  House-made Chr i s tmas  B i t te r s  
& Spar k l i ng Wate r

H O T  D R I N K S  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

G L U H W E I N                                 
Red Wine ,  Cognac ,  F resh  Orange Ju ice ,  Warm Sp ices ,  F ru i t s  &  Sugar

M U L L E D  C I D E R                                  
Hard C ider ,  C loudy App le Ju ice ,  Warm Sp ices  & Sugar

B E S P O K E
We are happy to c reate a bespoke m i xed d r in k  as  a showpiece to you r  event ,  based on you r  par t icu la r  tas tes ,  
the theme o f  the event  o r  as  a s ignatu re  se rve fo r  you r  company.   The re  i s  no addi t iona l  fee fo r  th i s .

C O N TA C T   -   E V E N T S @ 1 0 D O L L A R S H A K E . C O M



C L A S S I C S

A P E R O L  S P R I T Z                                 
Apero l ,  Spar k l i ng Wine & C lub Soda ( * su rcharge app l ies )

B L O O D Y  M A R Y  /  S N A P P E R                
Dis t i l  No .9  Vodka (o r  J i ndea Gin ) ,  Tomato Ju ice ,  F resh  Orange & Lemon Ju ices ,  Caperber r y  V inegar ,  
Raspber r y  Cou l i s ,  Season ing ,  Sp ices  & Garn i shes                                    

C A I P I R I N H A                                        
Abelha Organ ic  Cachaca,  F resh  L ime & Sugar

H O T E L  C H E VA L I E R  
Dis t i l  No .9  Vodka ,  Sauv ignon B lanc ,  E lde r f lower  Cord ia l  &  F resh  Green Grapes

PA L O M A                                            
Casco V ie jo  Tequ i la  B lanco ,  F resh  P in k  Grapef ru i t  J u ice ,  F resh  L ime Ju ice ,  Agave Sy rup & Spar k l i ng Wate r

P E N I C I L L I N                                          
Monkey Shou lde r  B lended Wh i s ky,  I s lay  Mal t ,  F resh  Lemon ,  G inger  Tinc tu re  & Honey Wate r

P I N A  C O L A D A  
Chai rman ’ s  Rese rve Rum ,  P ressed P ineapple ,  F resh  L ime ,  Sugar  & Coco Lopez Cream o f  Coconut

P I S C O  S O U R  
Aba P i sco ,  F resh  Lemon/L ime ,  Sugar ,  Amargo Chuncho B i t te r s  & Egg Wh i te  (opt iona l )

TO M M Y ’ S  M A R G A R I TA  
Casco V ie jo  B lanco Tequ i la ,  F resh  L ime & Agave Necta r

T R A D E R  V I C ’ S  M A I  TA I  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Tr ip le  Sec ,  F resh  L ime ,  Orgeat  & Sugar

W H I S K Y  S O U R  
Monkey Shou lde r  B lended Scotch (o r  Bu f fa lo  Trace Bou rbon) ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )  –  ask  fo r  seasona l  tw i s t

W H I T E  L A D Y                                    
J i ndea Gin ,  B r io t te t  Tr ip le  Sec ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

S T I R R E D  &  A R O M AT I C

E L  P R E S I D E N T E  
Chai rman ’ s  Rese rve Rum ,  Tr ip le  Sec ,  Ganc ia Rosso & Orange B i t te r s

M A R T I N I  
J i ndea Gin  & Ganc ia D ry  Ve rmouth  (5 :1  ra t io  as  s tandard –  reques t  d ry /d i r t y )

N E G R O N I  
J i ndea Gin ,  Campar i  &  Ganc ia Rosso

O L D  F A S H I O N E D  
Tequ i la  & Grapef ru i t  |  Bou rbon & Maple Sy rup |  Rum & Choco late |  Genever  & Orange |  C lass ic  Scotch 
( * se lect  one opt ion)

R O C K ,  PA P E R ,  S C I S S O R S                      
Chai rman ’ s  Rese rve Rum ,  Ganc ia Rosso ,  Tawny Por t ,  Dar k  Crème de Cacao & Choco late B i t te r s  

S M O K E D  R O B  R O Y  
Monkey Shou lde r  B lended Wh i s ky,  Ganc ia Rosso ,  House-Made Cher r y  B randy & Angos tu ra  B i t te r s  
–  smoked w i th  Cher r y  Wood ( * su rcharge app l ies )

D I G E S T I F S

B O U R B O N  M I L K  P U N C H  
Bu f fa lo  Trace Bou rbon ,  M i l k ,  House-made Van i l la  Sy rup & Nutmeg

C O F F E E  C O C K TA I L  
Mar te l l  VS Cognac ,  Po r t ,  Angos tu ra  B i t te r s ,  Sugar  & Who le Egg

E S P R E S S O  M A R T I N I                            
Chai rman ’ s  Rese rve Rum ,  Pedro X imenez She r r y,  House-made Cold B rew Cof fee L iqueu r ,  Ch i l led Esp resso 
& Sugar

R A M O S  G I N  F I Z Z  
J i ndea Gin ,  F resh  Lemon/L ime ,  Orange B lossom Wate r ,  Doub le  Cream,  Sugar ,  Egg Wh i te  & Spar k l i ng Wate r

T E M P E R A N C E  |  N O N - A L C O H O L I C

B L U E B E R R Y  &  L AV E N D E R  C O L L I N S  
House-made B lueber r y,  Lavender  & Ech inacea Sy rup ,  F resh  Lemon & Ind ian Ton ic  Wate r

C O L O N I A L  S H R U B                                
F ru i t s ,  Sp ices ,  V inegar  & Spar k l i ng Wate r

I C E D  T E A                                           
Ask  fo r  f lavou r s…

Y U Z U  &  R O S E  S P R I T Z  
Rose Wate r ,  Orange B lossom Wate r ,  House-made H ib i scus  Sy rup ,  F resh  Yuzu  & Spar k l i ng Wate r

S E A S O N A L  S E L E C T I O N  |  S P R I N G  &  S U M M E R  ( A P R I L  -  S E P T E M B E R )

A  M O S T  U N U S U A L  P U N C H  
Rose- in fu sed J i ndea Gin ,  Ganc ia D ry  Ve rmouth ,  E lde r f lower  Cord ia l ,  Wheat  Beer ,  P in k  Grapef ru i t  J u ice 
& Cucumber  Foam

A G R O  D I  PA R A D I S O                           
Disa ronno ,  House-made L imonce l lo  Sh rub ,  House-made Saf f ron  & Cardamom B i t te r s ,  F resh  Lemon & Egg Wh i te  
(opt iona l )

C H A R T E R H O U S E  C U P  
Green Char t reuse ,  P imm ’ s ,  S t  C lement ’ s  Rhum Agr ico le ,  F resh  Lemon ,  Sugar ,  Egg Wh i te  (opt iona l )  & Cucumber

C L O V E R  C L U B  
J i ndea Gin ,  Mar t i n i  D ry  Ve rmouth ,  House-Made Raspber r y  Sy rup ,  F resh  Lemon ,  Sugar  & Egg Wh i te  (opt iona l )

G A R D E N  O F  E D E N    
Chai rman ’ s  Sp iced Rum ,  Pe rnod Abs in the ,  E lde r f lower  Cord ia l ,  F resh  L ime ,  House-Made Raspber r y  Sy rup 
& Egg Wh i te  (opt iona l )

H O U S E  S A N G R I A                                 
Colombard Wh i te  Wine ,   G rand Marn ie r ,  Wi l l iam Po i re  L iqueu r ,  E lde r f lower  Cord ia l ,  Red Grape Ju ice ,  
Soda & F ru i t s /He rbs

M A I D  I N  C U B A  
Chai rman ’ s  Wh i te  Labe l  Rum ,  Pe rnod Abs in the ,  F resh  L ime ,  Sugar ,  F resh  M in t ,  Spar k l i ng Wate r  & Cucumber

P U N C H  ( S E A S O N A L )  
Beefeate r  G in ,  Ye l low Char t reuse ,  P ressed App le Ju ice ,  Sauv ignon B lanc ,  F resh  Lemon ,  Peach B i t te r s ,  
E lde r f lower  Cord ia l  &  Sugar

R H A P S O D Y  I N  B L U E  
B lueber r y - i n fu sed Bu f fa lo  Trace Bou rbon ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

T H E  C O B B L E R ' S  D A U G H T E R                
Amont i l lado She r r y,  House-made B lueber r y  & B r ioche Sh rub ,  F resh  Lemon ,  Honey & S ta r  An i se

T H E  U N S I N K A B L E ?                              
Green Char t reuse ,  C rème de Peche ,  F ino She r r y,  F resh  Lemon & Ce le ry  B i t te r s  

S E A S O N A L  S E L E C T I O N  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

A P P L E  &  T H Y M E  C O L L I N S  
Lemon & Thyme- in fu sed D i s t i l  No .9  Vodka ,  F resh  Lemon ,  P ressed App le Ju ice ,  Sugar  & Spar k l i ng Wate r

A Z T E C  F L I P  
Bu f fa lo  Trace Bou rbon ,  Dar k  Crème de Cacao,  House-Made Scotch Bonnet  Ch i l l i  Sh rub ,  Sugar  & Who le Egg

C H A M P S  E LY S E E S    
Mar te l l  VS Cognac ,  Green Char t reuse ,  F resh  Lemon ,  Win te r -Sp iced (Après  Sk i  Ed i t ion) ,  Sugar ,  Angos tu ra  B i t te r s  
& Egg Wh i te  (opt iona l )

D O P O  C E N A  
Disa ronno ,  K i r schwasse r ,  Marasch ino L iqueu r ,  F resh  Lemon ,  Sugar ,  Angos tu ra  B i t te r s  & Egg Wh i te  (opt iona l )

F A L L  C O L L I N S  
J i ndea Gin ,  B r io t te t  Crème de Abr icot ,  F resh  Lemon ,  House-made Ginger  & C innamon Sh rub ,  Sugar  
& Spar k l i ng Wate r

F I G  &  S A G E  S O U R  
Chai rman ’ s  Rese rve Rum ,  B r io t te t  Crème de Cass i s ,  House-made F ig  & Sage Sy rup ,  F resh  Lemon & Egg Wh i te

G I N  G I N  M U L E                                  
J i ndea Gin  –  M in t  –  F resh  L ime –  House-made Pear  & Roo ibos  Honey –  G inger  Beer

P E A R  &  C I N N A M O N  C O L L I N S  
J i ndea Gin ,  Po i re  Wi l l iam L iqueu r ,  House-made Cinnamon Sy rup ,  F resh  Lemon & Spar k l i ng Wate r

P O R T  O F  C A L L  
J i ndea Gin ,  Po r t ,  House-made Cranber r y  & C innamon Sy rup ,  F resh  Lemon ,  House-made Chr i s tmas  B i t te r s  
& Spar k l i ng Wate r

H O T  D R I N K S  |  A U T U M N  &  W I N T E R  ( O C TO B E R  -  M A R C H )

G L U H W E I N                                 
Red Wine ,  Cognac ,  F resh  Orange Ju ice ,  Warm Sp ices ,  F ru i t s  &  Sugar

M U L L E D  C I D E R                                  
Hard C ider ,  C loudy App le Ju ice ,  Warm Sp ices  & Sugar

B E S P O K E
We are happy to c reate a bespoke m i xed d r in k  as  a showpiece to you r  event ,  based on you r  par t icu la r  tas tes ,  
the theme o f  the event  o r  as  a s ignatu re  se rve fo r  you r  company.   The re  i s  no addi t iona l  fee fo r  th i s .

C O N TA C T   -   E V E N T S @ 1 0 D O L L A R S H A K E . C O M



Term & Conditions
1. If your Event or Wedding has on-site catering for guests we request the client provides, at their own cost, a main meal to all 10 Dollar Shake staff 
working for more than 6 hours.

2. Any wine and sparkling wine purchased for your reception and dinner are charged at our retail prices, exclusive of service and glassware charge.  
For brought-in alcohol, there is a corkage charge of £5 per bottle of wine, £10 per case of beer.  This applies if a licensed bar is in place and includes 
service.

3. In the event that you require 10 Dollar Shake’s all-inclusive packages (providing bartenders, glassware and stock), this will be subject to a fee per 
head.  Please note that 10 Dollar Shake retains ownership of any left-over stock at all times.

4. Our list of spirits and liqueurs is not exhaustive and we are more than happy to accommodate specific requests. The range detailed is a sample list 
and does not include spirits or liqueurs that may be required in specific cocktails, nor premium spirits such as back-shelf gins, single malts, etc.  For any 
products not listed in our venue ranges, the client will be charged back the cost of the stock.

5. All our spirit measures are 25ml, unless otherwise stated. Our bar prices include both spirit and standard mixer, however there may be a surcharge for 
higher-priced premium mixers such as energy drinks.

6. The bar pricing is flexible to take into account current tax levels and supplier wholesale prices which may fluctuate throughout the year. We will try our 
utmost to ensure our bar offers competitive pricing and that your guests are not paying above-average for the standard of drinks and service.

7. All our bartenders are experienced and well-trained. As required by the Licensing Act (Scotland) 2005 our bartenders have received a minimum of 
two hours training on regulations and laws.

8. With regards to cash/pay bars, 10 Dollar Shake will apply for, and hold, the alcohol license for the event. At all times, there will be a Personal License 
Holder on the premises. The small cost of this is included in the quote. We require a minimum of six weeks to apply for an alcohol license.

9. 10 Dollar Shake retain exclusive rights to the supply of alcohol at your event. Please discourage your guests from bringing their own. Please also notify 
us of any complimentary drinks such as reception or table drinks to avoid excessive consumption that may harm bar sales and encourage binge drinking.  
10 Dollar Shake reserve the right to confiscate any contraband alcohol, returning to the owner at the end of licensing hours.

10. 10 Dollar Shake operate a strict “Challenge 25” policy to avoid sales of alcohol to underage persons. Please advise your younger guests of legal 
drinking age (18+) that they may be required to show proof of age at the bar (passport or UK driving license only). For young persons aged 16 or 17, 
the law allows for a glass of wine, beer, cider or perry only with a meal.  Please seek prior permission and guidance from 10 Dollar Shake or the 
license-holder before allowing 16/17 year olds to consume alcohol during service hours.

11a. Our quote includes pre-event planning, menu customization, bartenders (surcharge for flair bartenders), glassware (or plastic for outdoor events), 
ice/refrigeration, licensing and the hire and set-up of our mobile bars.  Surcharges may include menu design and print, premium portable bars and any 
outsourced services.  10 Dollar Shake retain the right to charge a commission or agency fee on any services that we have out-sourced on the behalf of 
the client.  This is usually charged at a rate of 20% on top of the gross cost.

11b. Excluded is the cost of any services that are required on site – waste, recycling, water, electricity, etc.  We also surcharge for table glassware at 
weddings and dinners.  We will also invoice post-event for any glassware shortages which are the result of guest misuse.  These include breakages, items 
taken to rooms or general missing items.  This is charged at cost price and a copy of the invoice for shortages is available on demand.

12. There is a £250 non-refundable deposit required to secure a specific date, with the remaining balance required no later than two weeks prior to the 
event.  Payment is accepted by BACS, cheque (The Tippling House, 4 Belmont Street, Aberdeen, AB10 1JE) or in person at one of our venues (with prior 
notice).

If you wish to clarify any of our Terms & Conditions, please contact us on events@10dollarshake.com. 
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