& CORPORATE MEMBERSHIP

Delivering exhibition inspired food and
styling within iconic and beautiful gallery
spaces, we pride ourselves on creating
memorable event experiences for all.

Our talented kitchen team are committed
to sustainable, locally sourced ingredients,
with their finger on the pulse of British food
trends. Our dynamic planning team and
experienced service staff will work with you
to create an exceptional event.

private.events@tate.org.uk
0207 887 8689

Join the conversation
@tateeats
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COCKTAILS

* ALL PRICED AT £10.50+VAT

SOURS

HONEY BUZZARD

Tate Sacred gin, raspberry honey, lemon, orange bitters

BULLFIGHT

Tapatio Blanco tequila, peach liqueur, Ancho Reyes
Verde, lime

HIGH BALLS

RED
Calvados, Merloft, Disco grenadine, cloudy lemonade

FIRST NOTE

Mango and passionfruit vodka, mango syrup, orange,
lime, Tate x Verdant First Note Pale Ale

MOCKTAILS

* ALL PRICED AT £5.75+VAT

SOURS

BAKEWELL
Everleaf Marine, cherry, almond, lemon

COSMO -NAUGHT
Seedlip Spice 94, orange, cranberry, lime

HIGH BALLS

PALONER

Everleaf Marine, lime, agave, Fever Tree grapefruit soda

GINGER SHIRLEY
Disco grenadine, lime, ginger beer

TATE EVENTS AND CORPORATE MEMBERSHIP

FIZZ

BALCONY BELLINI
Aperol, prosecco, watermelon purée, sugar

PARK STREET FIZZ
Discarded vodka, rhubarb liqueur, cold brew jasmine silver needle
tea, vanilla, prosecco

SHORTS

COCONUT AND FIG LEAF NEGRONI
Tate Sacred gin, Campari, sweet vermouth, fig leaf liqueur,
coconut water

BANANA AND COFFEE OLD FASHIONED
Havana 7 rum, banana, Tate coffee, Angostura bitters,
orange bitters

FIZZ

SECOND NOTE
Mango, orange, lime, Big Drop Paradiso IPA

ITALIAN SPRITZ
Martini Vibrante, London Essence white peach and jasmine soda

SHORTS

CHERRY
Pentire Adrift, Martini Vibrante, Three Cents cherry soda

BIANCO
Martini Floreale, elderflower, Fever Tree lemon tonic




