
Festive Drinks Package



Festive Fizz Station

Prosecco Fizz - £8.00 per person*


Includes a glass of Santa Margherita Prosecco together with our delicious festive garnishes.

Cranberry Syrup: for a festive, sweet-tart twist.


Rosemary Sprigs: adding a wintry, aromatic touch reminiscent of  a holiday gathering

Pomegranate Seeds: adds vibrant colour and a burst of  sweetness for that extra festive flair.


Champagne Fizz - £12.00 per person*

Includes a glass of Baron de Beaupre Brut Champagne together with our delicious festive garnishes.


Cranberry Syrup: for a festive, sweet-tart twist.

Rosemary Sprigs: adding a wintry, aromatic touch reminiscent of  a holiday gathering


Edible Gold Flakes: delicately floating in the champagne, adding a sparkling and lavish touch.

Dehydrated Orange Slices: thin, dried orange slices with a rich citrus aroma and flavour, offering a beautiful contrast and a seasonal look.


Frozen Red Currants: frosted and bright, these berries add both a festive winter vibe and a refreshing tartness as they melt.


Note: All Fizz Stations are presented on our vintage cart, chalkboard sign, glassware, garnishes & a member of  staff  to serve.

*Based on a minimum number of  50, one glass per person

*All prices are inclusive of  vat.



Gin Statio
Gin Station






















*Based on a minimum number of 50, one  double or two singles per 
person. Prices are inclusive of vat 



Whisky Statio
Whiskey Station


Jameson Irish Whiskey

Buffalo Trace Kentucky Bourbon


Price: £6.60 per person*


Premium Whiskey Station

Bowmore Single Malt Aged 12 Years


Loch Lomond Single Malt Aged 18 Years


Price: £11.00 per person*


Note: All whisky packages are presented on our wonderful vintage cart, styled with a chalkboard sign, glassware, ice, 
sugar cubes, Festive Garnishes (Cinnamon Sticks, Orange Zest & Clove-Infused Syrup) & a member of  staff  to serve.


*Based on a minimum number of  50, one single per person
*All prices are inclusive of  vat.



Fancy a beer bucket ? 














*All prices are inclusive of  vat.



Festive Cocktails

FESTIVE BELLINI


A festive glass of  Prosecco with a dash of  cranberry and garnished with a sprig of  rosemary


GINGERBREAD ESPRESSO MARTINI

Made with Bailey's, Vodka, Kahlua & Gingerbread Syrup, it's creamy, sweet and a delicious after 

dinner drink


APPLE PIE MULE

Sweet, but not too sweet, this autumnal twist on a classic Moscow Mule tastes like a slice of  apple pie


PUMPKIN SPICED SOUR

Based on the flavours of  a Pumpkin Pie, this sour shakes Amaretto, Bourbon, Lemon Juice and a 

rich pumpkin spiced syrup


MISTLETOE MOJITO 
This fruity mojito recipe is the perfect Christmas cocktail made with white rum, cranberry juice, fresh 

mint and lime. Sweet, tart, and refreshing


CHAMBORD BRAMBLE

A refreshing combination of  gin, Chambord raspberry liqueur, fresh lemon juice, and a hint of  simple 

syrup


Price: £14.00 per cocktail (inc vat)

*classic & non-alcoholic cocktails also available from our 2025 drinks menu



Why not book a Cocktail Station, presented on 
one of  our stylish Vintage Carts? 


Book now to receive 20% discount on pre-ordered cocktails, 
when ordering 50 or more of  the same cocktail.




175ml	 250ml	 Bottle

	 	 


£7.00	 	 


£8.00	 	 


	 


	 

















More Wines, Sparkling Wine & Champagne available from our exclusive tythe wine list!

*All prices are inclusive of  vat.

Wines & Sparkling




Tea & Coffee Station 

£5.40 per person*


Hot Chocolate Station

With whipped cream & marshmallows


£6.60 per person*


Mulled Wine Station

With cinnamon sticks, orange slices and cranberries.


With £6.00 per person*


All come with a vintage cart and festive decor. 


*Based on a minimum number of  50. 

*All prices are inclusive of  vat.


Hot  Drinks




Get in Touch

corporate@thetythebarn.co.uk


01869 321442


Celebrate the season in style! Book your festive drinks package today and let us add the perfect sparkle to 
your event. Contact us now to reserve your date and make this Christmas unforgettable!


mailto:info@thetythebarn.co.uk



