




+ 	 The Vesper Martini  		  (0-200)				    £7.95 + VAT
	 Probably not a favourite with the purists, but we will make The James  
	 Bond martini as it first appears in Chapter 7 of Ian Fleming’s first James 	
	 Bond book, Casino Royale, as follows: 

	 “A dry martini,” he said. “One. In a deep champagne goblet.” 
	 “Oui, monsieur.” 
	 “Just a moment. Three measures of Gordon’s, one of Vodka, half a measure of Kina Lillet. 	
	 Shake it very well until it’s ice-cold, and then add a large thin slice of lemon-peel. Got it?” 

+ 	 Dirty Martini  	 		  (0-200)  			   £8.95 + VAT
	 Made with brine from the olives to make it dirty. 

The Modernist Martinis

For those of you not seeking traditional Martinis, Silver Fleet would like to 
present some of the modern drinks served in a V-shaped glass, still named 
Martini regardless of the contents and the absence of Vermouth. Please find 
below some of the fresh, and fruity flavoured newcomers. 

Watermelon Martini  			   (0-200)  			   £8.95 + VAT
Vodka and fresh watermelon blended together seamlessly.  A very fresh 
and summery drink.

Raspberry Martini   			   (0-200)  			   £8.95 + VAT
Gin, 10 fresh raspberries, Framboise, plus a few dashes of Orange Bitters.

Lychee Martini  				   (0-200)  			   £8.95 + VAT
A delicate mix of Vodka and lychee puree, shaken over ice. Garnish with 
a peeled lychee.

Apple–tini  				    (0-200)  			   £7.95 + VAT
A shaken cocktail of apple juice, Apple Sourz and Vodka with slice of apple 
as a garnish.

Jasmine Tea Martini   		  (0-200)  			   £8.95 + VAT
A honeyed palate topped off with tannin and Jasmine.

Snowflake Martini   			   (0-200)  			   £7.95 + VAT
HPNOTIQ liqueur, Belvedere premium Vodka, a splash of white cranberry 
juice. Served in a coconut-rimmed martini glass. 
	
Winter Martini   				    (0-200)  			   £8.95 + VAT
A very good winter warmer using Cognac combined with Apple Sourz 
and sugar syrup. Garnished with an apple slice.

Vanilla Sensation   			   (0-200)  			   £7.95 + VAT
A very pleasant twist on the Apple Martini. Made from Absolut Vanilla, 
Apple Sourz and dry Vermouth.
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Sail Away   				    (0-200)  			   £7.95 + VAT
Begin your evening on board our vessel with this cocktail containing 
Vodka, Archers Peach Schnapps, Midori and lime juice.

Left Bank Martini  			   (0-200)  			   £8.95 + VAT
A drink based on Sauvignon Blanc with a kick from Gin, balanced with 
St-Germain Elderflower liqueur.

Familiar, but with a twist…

Old favourites at first glance, but each has been given a little 21st Century 
va-va-voom…

Long Island Beach Tea  	  	 (all parties)			   £8.95 + VAT
One of the grown-up iced tea cocktails. A ruby colour drink with Kahlua coffee 
liqueur, Tequila, Rum, Gin, Vodka, lime juice, sugar syrup and cranberry juice.

Elegante Margarita  		   	 (0-200)  			   £8.95 + VAT
Using one of the best Margarita recipes around, richly endowed with flavour. 
Tequila, Cointreau, lime cordial, freshly squeezed lime juice and sugar syrup.

Organic Pink G&T  		   	 (all parties)			   £7.95 + VAT
The well-known classic English drink using Jupiter Green Organic Gin.  
Topped up with tonic and a few drops of Angostura aromatic bitters.

Bloody Mary (modern recipe)  	 (0-200)  			   £6.95 + VAT
A fiery Mary with the heat fuelled by horseradish. Or try a ‘Red Snapper’ if 
gin is more to your taste?

+  	 Organic Bloody Mary  	   (0-200)  			   £7.95 + VAT
	 A classic drink from a 1930s recipe. Using organic Vodka, organic 	
	 tomato juice and spices.

Pimm’s No 1  	 		    	 (all parties)			   £4.21 + VAT
A great refreshing summer time drink with plenty of fruits for character. 
Topped up with lemonade.
	
Winter Pimm’s No 3  		    	 (0-200)  			   £4.21 + VAT
A warming winter version of the Pimm’s summer classic. This brandy 
based stunner shows notes of zesty orange and rich robust spices. Mix 
with clouded apple juice.

Passion Fruit Daiquiri  	  		  (0-200)				    £7.95 + VAT
The Rum character of this drink will shine through in this fruity cocktail.  
Made with fresh passion fruit, lime juice and sugar syrup.

Rum Punch  			     	 (all parties)			   £5.50 + VAT
Just like in Jamaica – the spiritual home of this cocktail - this drink will be 
made in the classic proportions of: ‘one of sour, two of sweet, three of 
strong, four of weak’ – referring to lime juice, sugar syrup, Rum and  
water, respectively..
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Pisco Sour  					    (0-200)  			   £7.95 + VAT
We won’t argue who invented this sour - Chile or Peru, we will just make sure that 
it’s served quick whilst cold. A perfect combination of Pisco Brandy, fresh lime 
juice, sugar syrup and egg white.

The Newcomers

From around the globe, something for the more adventurous spirit…

Madras  					     (all parties)			   £6.95 + VAT
A sweeter version of the now classic Sea Breeze. A drink based on citron 
infused Vodka with cranberry and orange juice.

Polish Apple Pie 			   (all parties)		  £7.95 + VAT
Bison Grass vodka, fresh clouded freshly squeezed apple juice, dash of 
lime juice.

Bossa Nova  				    (0-200)  			   £7.95 + VAT
A shaken drink of dark Rum, Apricot Brandy, Galliano liqueur, pineapple 
and lemon juice.

Cucumber Sake–tini  		  (0-200)  			   £7.50 + VAT
Muddled cucumber and Sake are made for each other, with added Vodka 
and sugar syrup.

Bourbon/Whisky based

A category of their own with a little competition running between the 
Scottish and American traditions…

Golden Mac  				    (0-200)  			   £7.95 + VAT
Looks, and even tastes golden. Fresh root ginger, runny honey, Scotch Whisky, 
Butterscotch schnapps and Frangelico hazelnut liqueur.

Golden Nail  				    (0-200)  			   £7.95 + VAT
A version of the classic Rusty Nail. Bourbon Whiskey, Southern Comfort liqueur 
and orange bitters.

De la Louisiane   			   (0-200)  			   £7.95 + VAT
Whisky with a hint of honey and spice. Bourbon, Benedictine, Angostura 
bitters and chilled mineral water.

Crimson Crush  				    (0-200)  			   £7.95 + VAT
Scotch, Chambord liqueur, Gin, fresh raspberries, runny honey, and lemon 
juice, topped up with ginger beer.

Club Mule    				    (all parties)			   £6.95 + VAT
Canadian Whisky, apple juice, ginger ale, lemon and cranberry juice,
poured over ice in a tall glass.
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Shots

Strawberry Eclair  	   		  (all parties)			   £4.00 + VAT
A shaken mixture of Frangelico, Crème de Framboise and squeezed lime. 

Cordless Screwdriver  		  (all parties)		  £4.00 + VAT
A slammer style drink for those looking for a fruity alternative to Tequila. 
Absolut Mandarin, Champagne and a sugar coated orange slice.

Bling! Bling!   		    		  (0-200)				    £4.00 + VAT
A short drink of freshly muddled raspberries, Belvedere premium vodka, 
lime and sugar syrup. Topped up with Champagne.

Non–Alcoholic 

Bloody Shame   		   	 (0-200)  			   £4.00 + VAT
Yes it is a shame indeed – A Virgin version of the Bloody Mary.

Thyme Lemonade	  		  (all parties)			   £4.00 + VAT
Fresh thyme juice with lemonade.  Highly recommended.

Red Apple Sunset 	 		  (all parties)			   £4.00 + VAT
Equal measures of apple juice and grapefruit with a dash of Grenadine.

Pink Lemonade 	  		  (all parties)		  £4.00 + VAT
A tall pink, tangy drink. Freshly squeezed lemon juice, pomegranate juice 
and sugar syrup topped up with soda water.

*All drinks are subject to availability – please check prior to ordering. 

**A selection of two to three cocktails per event can be selected as a 
reception drink - the exact number allowed will be dependant on the 
combination of items chosen. 
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Chairman’s Selection Wine List

WHITE WINES

Burgundy

Mercurey Blanc, Vignes de Maillonge 2007				  
Domaine Michel Juillot

Santenay Blanc, Clos de la Comme Dessus 2008			 
Domaine Borgeot

Meursault ‘Coeur de Roche’ 2008					   
Domaine Frederic Magnien

Puligny Montrachet 2008							    
Pierre Andre

Chassagne Montrachet Blanc 2007					   
Domaine Marc Morey

Dry Bordeaux

Caillou Blanc de Chateau Talbot 2007					   
Bordeau Blanc

Sweet Bordeaux

Chateau Petit Vedrines 2002						    
Sauternes

Please note that vintages are subject to change.
Please check with your Event Planner before printing a wine list for your event. 
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Chairman’s Selection Wine List

RED WINES

Red Bordeaux

Chateau Beaumont 2004							    
Cru Bourgeois, Haut Medoc

Connetable Talbot 2007							     
St Julien, 2nd wine of Ch Talbot

Prelude Grand Puy Ducasse 2004					   
St Julien 2nd wine of Ch. Grand Puy Ducasse

Chateau Moulinet 2004							     
Pomerol

Brio de Chateau Cantenac Brown 2004				  
Margaux 

Chateau La Confession 2001						    
Grand Cru St Emilion

Chateau Langoa Barton 2001						    
3rd Growth St Julien

Chateau La Croix de Gay 2001						   
Pomerol

Chateau Malescot St Exupery 1998					   
3rd Growth Margaux

Red Burgundy

Chassagne Montrachet Rouge 2007					   
Domaine Fontaine Gagnard

Nuits St Georges 2007							     
Domaine Daniel Bocquenet

Please note that vintages are subject to change.
Please check with your Event Planner before printing a wine list for your event. 
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DRINKS PACKAGES

OPTION A
Reception (45 minutes)				    Beer, House Wine & Soft Drinks

Duration of cruise (four hour charter)		  Beer, House Wine & Soft Drinks
								        including mineral water with meal

£22.50 per person ex VAT (based on a four hour charter)
Each addtional hour/ part thereof will be charged at £5.00 per person ex VAT 	

OPTION B
Reception (45 minutes)				    Sparkling Wine, Kir Royal Bellini, 
								        Bucks Fizz or Pimms No1
Duration of cruise (four hour charter)		  Beer, House Wine & Soft Drinks
								        including mineral water with meal

£26.00 per person ex VAT (based on a four hour charter)
Each addtional hour/ part thereof will be charged at £5.00 per person ex VAT 	

OPTION C
Reception (45 minutes)				    House Champagne, Kir Royal,
								        Kir Royal Bellini, Bucks Fizz
Duration of cruise (four hour charter)		  Beer, House Wine & Soft Drinks
								        including mineral water with meal

£31.00 per person ex VAT (based on a four hour charter)
Each addtional hour/ part thereof will be charged at £5.00 per person ex VAT 	

SPIRIT SUPPLEMENT
Four hour charter					     Add £10.50 per person ex VAT
Five hour charter					     Add £18.00 per person ex VAT

Terms and conditions of package
• Wines to be waiter-served throughout the meal
• Reception drinks, wines and bar are all compulsory within these packages
• All prices are excluding VAT
• Minimum numbers for the Silver Barracuda: 75 guests
• Minimum numbers for the Silver Sturgeon: 110 guests
• All prices are per head, based on final confirmed numbers three working days prior to event
• Spirits are house brands and served in single measures only

Please check with your Event Planner before printing a wine list for your event. 
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