Drinks Menu

A fabulous choice of cocktails or mocktails will be served throughout your drinks
reception. If you wish to enhance your drinks menu or have a favourite of your own,
we would be delighted to arrange this for you.

Silver

Gold

Platinum

Mimosas – a beautiful blend of sparkling wine and
fresh fruit juice, choose from:

Royales and Bellinis – indulgent sparkling drinks perfect
for your special occasion, choose from:

• Orange
• Cranberry

• Kir Royale
• Peach
• Bubblegum

For a Platinum experience, why not really wow your
guests and select from one of our unique interactive
drink stations:

• Pineapple
• Apple

Pimm’s – classic drink mixed with fresh fruit and herbs,
choose from:
• Original
• Winter

• Strawberry and Mint

• Apricot
• Lychee

Pimm’s Cocktails – something new, something classic
and something unexpected, choose from:
• Original

• S trawberry and Mint

Sangrias – stunning wine infused with fruit and herbs,
choose from:

Winter Sangrias – stunning wine infused with fruit
and herbs.

• White peach
• Elderflower
• Strawberry and Rose • R
 ioja

Cocktails – make it a royal occasion and choose from:

Mulled Classics – for those looking for a festive winter
feel to their day, choose from:
• Shiraz
• Spiced Cider
• Spiced Rum and Ginger with a Cider Twist
Mocktails – fruit juices lengthened with lemonade
and fresh garnishes, choose from:
• Elderflower Sparkles • Apple and Ginger Sparkles
• Lemon and Lime Sparkles

• Gin and Berry Blush • V
 odka and Raspberry Fizz
•B
 lueberry Mojito
• Ginger and Lime Sparkles
• S outhern Peach and Lime Cooler
Mocktails – fruit juices lengthened with lemonade and
fresh garnishes, choose from:
•M
 ango Infusion
• Apple and Pineapple Julep
• L ychee and Lime Explosion

 ashion your own Prosecco Bar
F
Your guests can design their own Prosecco cocktails
with fresh fruit garnishes, fruit purées, elderflower
liqueur and crème de cassis served from a beautifully
decorated display drinks cabinet.
Build your own Gin and Tonic Station
Using a wide variety of high quality Gins, create your
very own unique Gin and Tonic Bar. We would work
with you to choose a variety that compliment your
special occasion and of course we would supply the
Tonic. And for the finishing touches, decorate your
drinks with cucumber, lime or fresh berries.
The Happy Couple Cocktail Station
From Manhattan to Long Island, don’t compromise on
your favourite cocktails but offer both of your favourites
allowing your guests to choose between the two!
Contemporary or classic, you decide and allow your
guests to share in your love for cocktails and each other.

Wine List – silver

To perfectly complement this menu our buyers have sourced
a range of wonderful wines.

Red
• Wandering Bear Merlot, USA
This wine is rich and full, with aromas and flavours of plum, red cherry and vanilla

White
• Wandering Bear Chardonnay, USA
Full of pineapple, pears and apple flavours. This Chardonnay is big and bold with
touches of lemon and delicious toasted almond flavours to finish

• Castillo Clavijo Rioja Tempranillo, Spain
Intense black cherry nose accompanied by some nice and sweet vanilla fragrances.
It is smooth elegantly balanced and leaves a delicious and lingering aftertaste
• Legato Nero d’Avola, Italy
This wine has an intense spicy cherry aroma with rich, ripe dark fruit flavours
• Argento Malbec, Argentina
This superb Malbec has concentrated aromas of black cherries and chocolate notes.
The rich blackberry and blackcurrant fruit flavours are rounded off perfectly by soft,
supple tannins

• Castillo Viento Rioja Joven Blanco, Spain
This wine has soft lemon and peach fruit on the nose. The palate is focused with
citrus, peach notes and a subtle hint of fresh white flowers
• Legato Inzolia IGT Sicilia, Italy
Very aromatic with hints of white flowers and lemongrass, this wine is light and
fresh on the palate with a zesty citrus finish
• The Wine-Farer Series Chenin, South Africa
This white wine is full of bright fresh fruit flavours with hints of rose water,
lychees and passion fruit

Wine List – gold

To create a natural chemistry between wine and menu we have
chosen a premier selection of wines.

Red
• Valdivieso Single Valley Lot Pinot Noir, Chile
Intense upfront strawberries and sweet spice. Smooth and silky with a
deep structure and a hint of sweet spices on the finish

White
• Les Nuages Touraine Sauvignon Blanc, France
Packed with punchy lime and gooseberry fruit

• Les Roches Beaujolais Villages, France
Deep ruby red colours with violet hints. Expressive nose with floral aromas and red fruits.
Well structured, harmonious and round on the palate with fruity notes, soft and well-balanced
tannins and long finish
• The Spee’wah Deep River Shiraz, Australia
Savoury, juicy and spicy with fresh fruit and black pepper
• St Cosme Cotes du Rhone Rouge, France
This medium-bodied red wine has aromas and flavours of plum and raspberry, with light notes
of spices such as clove and black pepper. The mouthfeel is soft and smooth
• Ceppaiano Chianti, Italy
Ruby red colour, with flavours of red fruits and notes of violets. Dense and velvety on the palate
• Tilia Mendoza Cabernet Merlot, Argentina
This medium-bodied red has aromas and flavours of plum and raspberry, with light
notes of spices such as clove and black pepper. The mouthfeel is soft and smooth

• Voltolino Gavi, Italy
This is a fantastic example of Gavi, with floral aromas and intense
white and citrus fruit flavours
• Valdivieso Single Valley Lot Viognier, Chile
Flavours and aromas of apricots and peaches, and a crisp, clean finish.
There are subtle hints of vanilla with a touch of spice on the crisp finish
• Tokomaru Bay Sauvignon Blanc, New Zealand
A fresh white wine with aromas and flavours of fresh cut grass, ripe peaches and gooseberries
• Journey’s End Haystack Chardonnay, South Africa
Delicious Chardonnay with mellow oak and tropical fruit notes
• Vignerons des Terres Secretes, Macon Villages Reserve, France
Luminous colour with aromas of white flowers, yellow fruits and citrus.
Well balanced with elegant mineral notes

Wine List – platinum
Red
• Château Viramiere St-Emilion Grand Cru, France,
This rich, smooth red is full of aromas and flavours of red fruits. Medium-bodied,
with fine, savoury tannins, and a pleasant finish
• Paul Jaboulet Aine Crozes Hermitage Rouge Les Jalets, France
This wine has aromas and flavours of fresh red berries, followed by notes of liquorice
and black pepper. A well-balanced wine with a long peppery finish
• Castillo Clavijo Rioja Gran Reserva, Spain
Medium-bodied & elegant, this wine has intense aromas of mellow fruit and spicy
wood. Smooth, rounded & well-balanced, the palate has more savoury berry fruit
and peppery spice flavours, with hints of vanilla
• Journey’s End Single Vineyard Cabernet Sauvignon, South Africa
Young and fresh, with aromas and flavours of ripe blackcurrant fruit, cassis and spicy oak.
Ripe tannins give this wine a firm and rich mouthfeel and a lasting finish
• Spy Valley Pinot Noir, Australia
Sweet cherry and red fruits are underlined by fragrant notes of mocha and
lavender. Fresh fruit supports a crisp and crunch texture, with a long firm finish
• Yering Station Village Shiraz Viognier, Australia
Lifted aromas of dark berries, pepper and spice with hints of violets and liquorice that
complement the toasty, mocha oak

To ensure the very best pairings with your chosen menu, the
Castle’s wine cellar is home to an extensive choice from around
the world.

White
• Domaine Jean Defaix Chablis, France
A classic Chablis. Bright, refreshing, with notes of citrus fruit
• A2O Albarino, Spain
Ripe and aromatic, with overtones of peach, melon and honey, offset by crisp
freshness that helps to balance the rich fruit flavours. A well-rounded wine with
a long, mellow, honeyed finish
• Domaine de la Chezatte Sancerre Blanc, France
This wine is bright and refreshing, with aromas and flavours of lemon, lime and
apple, with a subtle mineral note and a mouth-watering finish
• Yering Station Village Chardonnay, Australia
This fresh white wine has lovely aromas of peaches and pears. It has a creamy texture, with
flavours of citrus fruits, accompanied by mineral freshness and a hint of vanilla on the finish
• Huia Sauvignon Blanc, New Zealand
This aromatic wine shows intense bright gooseberry and guava aromas. It is finely structured
with layers of fresh squeezed lime and passion fruit on the palate with a long lingering finish
• A to Z Oregon Pinot Gris 2014. USA
The A to Z Pinot Gris has lifted aromas of honeysuckle, lemon zest, nutmeg and wet
stone developing into richer aromas of lychee, beeswax and melon that add complexity
to the nose

