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DEVON &  CORNWALL SATELLITE 

COCKTAIL PARTY - WITH A BANG!      
12th August 2008 
 
 
 
 

Women in Property’s Devon and Cornwall Satellite Branch 
invites you to join us for cocktails at Plymouth’s most 
exclusive venue, The Refectory, located in the historic 
Barbican district of Plymouth and which has just been 
awarded the accolade of Best Cocktail Bar in the South West.  
Enjoy the sumptuous surroundings and sample an award-
winning cocktail, such as the original Mayflower Martini – or 
perhaps the Juniper Breeze, listed in the New York Times.   

And after the sun goes down, join the crowds on the Hoe as 
Plymouth Sound offers a marvellous backdrop to the displays 
of the spectacular British Fireworks Championships. 

 
Our events are now becoming very popular and as numbers for this event are limited it could be over-
subscribed: so please book as soon as possible to avoid disappointment, no later than Wednesday 6th 
August 2008 (unfortunately bookings cannot be accepted after this date).  We regret that in the event of 
non-attendance, payment cannot be refunded. 
================================================================================ 
COCKTAIL PARTY AND BRITISH FIREWORKS CHAMPIONSHIPS, PLYMOUTH 
   
Venue :The Refectory, Black Friars Distillery, Southside Street Plymouth PL1 2LQ 
 (Suggested parking: Beneath Staples, Bretonside, then walk along Vauxhall/ Notte Street to the Barbican)  

Date & Time :Tuesday 12th August 2008 at 19.30 
Organiser :Yvette Benn 
Cost : £ 12.00 members  £18.00 non-members   for 2 cocktails from the attached list 
 

 

 
Please complete and return this form, together  with your  cheque (payable to: Women in Property), to: Yvette Benn 

Kitson Hutchings Solicitors Lunar Rise  55/57 Bretonside  Plymouth PL4 0BD Email: Yvette.benn@khlaw.co.uk  
 
Please reserve me a place at The Refectory on 12th August 2008: I  enclose a cheque for   £……….-………. 
 
NAME 
Please print 
clearly 

COMPANY  E-Mail / ADDRESS TELEPHONE MEMBER / 
NON-MEMBER 
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DEVON &  CORNWALL SATELLITE 
COCKTAIL PARTY - WITH A BANG! 

12th August 2008 
 

 
 
 
 
 
 
 
 
 
 
 
 
Name 

 
………………….………………..   

TToonnii gghhtt ’’ ss   CCoocckk tt aaii ll   
LLii ss tt   
 

 
Select 
two - 

Please 
tick 

MMMaaayyy fff lll ooowwweeerrr    
MMMaaarrr ttt iii nnniii    

Mayflower Martini: Made with the original Gin for a Martini as first recorded in 
1896. Plymouth Gin and Fee orange bitters stirred with your choice of dry 
vermouth. Made as dry as you like and finished with a lemon twist. Wayne 
Collins revised the use of Orange bitters for this delicate and fragrant version 
 

 

JJJ uuunnniii pppeeerrr    
BBBrrr eeeeeezzz eee   

Juniper Breeze: Plymouth Gin poured long over ice with fresh grapefruit juice 
and cranberry juice, spiked with elderflower cordial and topped with a squeeze of 
lime. Created by Julie Reiner at the Flat Lounge in New York, it has made it into 
the New York Times 
 

 

EEEnnnggglll iii sss hhh   
CCCaaaiii pppiii rrr iii nnnhhhaaa    

English Caipirinha: Copied all over the world, but it was first made here.  
Pieces of lime crushed with sugar and blackberries, combined with Plymouth Gin 
and a splash of crème de mure blackberry liqueur and crushed ice. 
 

 

TTTooommm   CCCooolll lll iii nnnsss    Tom Collins: Plymouth Gin poured long over ice with fresh lemon juice, a little 
sugar syrup and topped with soda water. A classic refresher, but if you want 
something a little more fruity, see the Refectory’s “ Collins”  variants, below… 
 

 

FFFrrr uuuiii ttt    
CCCooolll lll iii nnnsss    

Fruit Collins: Based around the structure of the classic “  Tom Collins”  choose 
between fresh Passion fruit, Blackberry or Organic apple and elderflower, all 
served long over ice 

 

CCCuuusss ttt aaarrr ddd   
AAApppppplll eee   

CCCooolll lll iii nnnsss    

Custard Apple Collins: Plymouth Gin and Licor 43 vanilla liqueur poured long 
over ice with fresh lemon juice and Heron Valley Organic pressed apple juice 
topped with soda.  
 

 

GGGiii nnngggeeerrr    TTTooommm   Ginger Tom: Plymouth Gin poured long over ice with fresh lemon juice, ginger 
cordial, a little sugar syrup and topped with soda water. A long and refreshing 
creation, with a little spice, devised by Jamie Terrell at the Mash Bar 
 

 

III nnndddiii aaannn   
SSSuuummmmmmeeerrr    

Indian Summer: Plymouth Gin shaken with Raspberries, sugar, cranberry juice 
and a splash of rose water, strained long over ice. Created by Jamie Terrell, it 
won the silver medal at the Drinks International Cocktail Challenge 2004 

 

 

 

  
 


