DRINKS

From champagne toasts to the finest teas and coffees,
the right refreshments are an essential part of any
celebration. Whether you want to kick things off with
a smoothie or end the night with a spritz, our drinks
packages can be tailored to suit your occasion.

Tea & Coffee

Freshly brewed coffee, tea and premium matcha are
available throughout your booking to keep your team
refreshed and focused. Perfectly suited to corporate
meetings, workshops and all-day events.

Soft Drinks

A selection of soft drinks is available, including
Belvoir presses, seasonal Kitchen Garden fruit
smoothies and natural fruit juices. These are ideal for
keeping guests energised and work particularly well
with our wellness packages, which include padel and
cycling.

Prosecco & Beer Mix

Our most popular guest choice for a
drinks reception. It’s a 50/50 split of our
prosecco and a selection of bottled beers.

Spritz & Cocktails

Alternatively, you can pick your drinks from our spritz
menu. Spritz menu items are served with ice and a
fresh fruit garnish. They’re very popular with guests
& look great too.

Wine

Ideal for formal occasions and celebratory events.
Your choice from our extensive wine list, priced by
the bottle.

© We’re more than happy to provide guidance and welcome
your ideas to help you make the perfect selection.

© We find that 1to 2 drinks (as a minimum) per guest work well during a short
reception, including non-alcoholic options. Ask us about adding a bar tab or

pay bar alongside a selection of canapés.



DRINKS

PIMM’S

Summer Pimm’s
Pimm’s, lemonade, fresh strawberries, orange,
cucumber & Kitchen Garden mint leaves

SPRITZ COCKTAIL MENU

Aperol Spritz
Aperol, prosecco & soda water
with a fresh orange wheel

Hugo Spritz
St-Germain liqueur, prosecco & soda water
with fresh mint & a lime wheel

Rhubarb & Ginger Spritz
Rhubarb & ginger gin, prosecco & ginger
ale with a fresh lime wedge

Limoncello Spritz
Limoncello, prosecco & soda water
with a fresh lemon wheel

NON-ALCOHOLIC

Elderflower Fizz

Belvoir elderflower cordial paired with Fever-Tree
white grape & apricot soda with a fresh lemon wheel
& Kitchen Garden mint leaves

G&T

Whitley Neill rhubarb & ginger alcohol-free gin paired

with Fever-Tree Indian tonic & a fresh orange wheel

BOTTLED BEERS

Birra Moretti (330ml 4.6%)

Corona with fresh lime (330ml 4.5%)
Peroni Nastro Azzurro (330ml 5%)
Peroni Nastro Azzurro Gluten-free (330ml 5%)

Peroni Nastro Azzurro Alcohol-free (330ml 0.0%)

OTHER DRINKS

Freshly brewed tea or coffee

Freshly brewed tea or coffee
with homemade shortbread biscuit

Jug of fresh fruit juice
Jug of elderflower & fresh mint fizz

Mineral water
still or sparkling

© KG denotes produce from the Doddington Kitchen Garden, subject to availability.



