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We offer a selection of exquisite drinks for your epic events

Vodka Collins

made with Black Cow vodka, lemon juice and homemade syrup

Polish Martini

made with Black Cow voo’/<o, pure grape molasses and opp/e juice

Espresso Martini

moro/e WHL/’) B/OC!( COW VOCH(O, NO'I'@S ROOS*@I’S espresso OﬂC/ homemoc/e syrup

Apple & Thyme
made with Black Cow vodka, opp/e juice and homemade fhyme infused syrup

App|e & Ginger

made with Black Cow vodko, homemade ginger syrup, opp/e juice and lime juice

£3.75/cocktail

with a minimum of 15 cocktails per selection
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Beautiful Iong drinks to start the evening!

Stairs
made with Black Cow vodka, lemon juice and homemade syrup

Black Cow Vodka & Apple

made with Black Cow \/oo’/<or, pure grape molasses and opp/e juice

Elderflower Cooler
made with Black Cow vodka, Notes Roasters espresso and homemade syrup

Black Cow Vodka & Dash Cucumber water
made with Black Cow vodka, opp/e juice and homemade fhyme infused syrup

£4.40/|ong drink

with a minimum of 15 long drinks per selection

Longﬂini’ drinks
made with local ingredien’rs and spirits in a bottle!

£3.95/bottle
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Noble wine and beer with a sustainable twist

Selection of high-quoh’ry wine by One to Wine
from small proo’ucers in France and /fo/y

£13-95/bottle gl

Toast Ale i i— e
A selection of beers made with surp/us bread
£2.00/bottle e
Dash Water __:—.x__ﬂ_,,ﬁ_q

Infused Cucumber and Lemon Sparkling W ater
£1.50/can

Note: Delivery & service charge may apply
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sophie.andre@elysiacatering.com
07 425 280958

www.e|ysiaca+ering.com

Elysia | Impact Hub Islington
27 Dingley Place, London ECIV 8BR



https://twitter.com/Elysia_catering
https://instagram.com/elysia_catering/

