Cocktails, Catering, Mixology Courses & Consultancy

Organic Spirit Hen Party Mixology Packages

All of our packages cover the basic skills you need to
mix a range of classic cocktails and once you have
mastered these you will have the confidence and
opportunity to create some of your own

cocktails. Our class covers the history behind the
drinks as well as an overview of the spirits, mixers,
equipment and other ingredients used.

Students will have the chance to make a minimum of 3 cocktails each in all of our hen and stag packages on offer.

We will bring everything needed to run the master class from glassware to aprons and use organic, and fair trade
ingredients.
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Package break down for groups of eight or more £29.40 per person

Overview of cocktail equipment 4
Preparation of three classic cocktails v
Quiz and trophy for the winner and certificates for all v

Overview of equipment:
Organic Spirit’s cocktail tutor will start by introducing all the cocktail equipment such as the Boston shakers,
muddlers, hawthorn strainers etc. We will then cover basic techniques needed to create amazing cocktails.

Preparation and tasting of three classic cocktails:

The students will create some brilliant classic cocktails being guided by the tutor and using the skills and equipment
that they learned about in the first section of the master class and will have the chance to make a minimum of three
cocktails between each pair.

Quiz and trophy:

At the end of the course we will hold a fun quiz on the cocktails that have been made and the winner will receive an
organic spirit trophy. All students receive a certificate.
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