
MASTERCLASSES	

If you’ve ever sat at our bar and wondered how our drinks are created, you’re in luck!  
 
We’re opening up our wardrobe of secrets to show you how our award winning cocktails 
are made and how you can replicate the drinks at home with your own ideas! 
 
We use a number of different methods to come up with the cocktails here in Callooh. 
We’ll show you how to twist classics with house hold ingredients, how to compliment or 
contrast your favourite spirits and some examples of how you can take inspiration from 
anywhere to create your own concoctions. 
 
 
 
 
 

#SeriousNonsense 



Arrival	Punch	
We’ll welcome you to the class by introducing 
you to one of the oldest ways of concocting a 
drink. The Punch follows a basic rhyme to 
show you the first technique of creating drinks. 

Twis6ng	a	Classic 
The second technique of creating a cocktail menu 
is the twist on an already popular classic. Your 
bartender will explain how to make a few tweaks 
in order to create a unique drink of your own. 

The	Star	of	the	Show	
This technique takes a specific spirit and 
highlights its tasting notes by adding 
ingredients around your base spirit of choice 
that will accentuate its flavour profile or 
contrast it, building a spirit celebration 
cocktail. 

The	Jabberwocky	Cocktail	Class	

Everyday	Inspira6on 
This technique is slightly advanced but the best 
way of truly creating an original and unique 
taste. Taking inspiration from anywhere we’ll 
show you how you can turn a flavour, vision or 
experience into a delicious cocktail that reminds 
you of that moment again and again. 

Price: £50 per head  

You will receive a cocktail on arrival whilst you meet your bartender. They’ll then walk you through a 
further three cocktails made in the various techniques we use to create our world renowned classics. 
During the class your bartender will explain tips, tricks, history and spirit knowledge ensuring you 
know your stuff at the next mixer!  



Arrival	Punch	
We’ll welcome you to the class by introducing 
you to one of the oldest ways of concocting a 
drink. The Punch follows a basic rhyme to 
show you the first technique of creating drinks. 

Twis6ng	a	Classic 
The second technique of creating a cocktail menu 
is the twist on an already popular classic. Your 
bartender will explain how to make a few tweaks 
in order to create a unique drink of your own. 

The	Star	of	the	Show	
This technique takes a specific spirit and 
highlights its tasting notes by adding 
ingredients around your base spirit of choice 
that will accentuate its flavour profile or 
contrast it, building a spirit celebration 
cocktail. 

The	Hungry	Jabberwocky	Master	Class	

Everyday	Inspira6on 
This technique is slightly advanced but the best 
way of truly creating an original and unique 
taste. Taking inspiration from anywhere we’ll 
show you how you can turn a flavour, vision or 
experience into a delicious cocktail that reminds 
you of that moment again and again. 

Price: £65 per head  

You will receive a cocktail on arrival whilst you meet your bartender. They’ll then walk you through a 
further three cocktails made in the various techniques we use to create our world renowned classics. 
During the class your bartender will explain tips, tricks, history and spirit knowledge ensuring you 
know your stuff at the next mixer!  

Jubjub	Grub	
What better way to finish a master class and soak up some of those concoctions than with some great 
New Orleans style food from the Cajun Chef. We will reserve you a table/area and serve up 2 small 
plate dishes from our menu to each guest. See final page for menu available.  



#SeriousNonsense 

Master classes are for any number of guests between 2 & 20. 
- 

Classes are held in our Jubjub members bar, however this may change depending on group size or 
time of day. 

- 
Different days will have different class times depending on events and activations also being held. 

 To check your preferred date contact Freyja@calloohcallaybar.com 
- 

Food must be pre ordered for ‘Hungry Jabberwocky’ classes. 
- 

Drinks may change depending on availability of seasonal ingredients. 
 
 
 
 

Our team are constantly learning & evolving to be at the top of their game and our industry . If you 
have any bespoke requests or would like a class with more detail, history or one that is spirit specific 

we are always happy to create unique bolt-ons for your experience! 



#SeriousNonsense 

CAJUN FRIED CHICKEN + FRIES 
Cajun crumb Boneless Chicken, Creoleslaw & Country Gravy 

 
LAFFAYETTE LEGS 

Cajun crumbed frog’s legs with blue cheese & Buffalo hot sauce 
 

BOUDIN BITES 
Crispy crumbed balls of Boudin noir & boudin blanc with buttermilk ranch dip 

 
CAJUN FRIED VEGETARIAN “CHICKEN” & FRIES (V) 

Seitan strips, Cajun Crumbed and served with Creoleslaw & Ketchup 
 

HUSH PUPPIES (V) 
Corn, cheese & beer fritters with chipotle mayo 

 
CAJUN SEAFOOD BASKET 

Shrimp, scallops & catfish, fries with tartare & bloody Mary dips 
 

BAYOU FRIES 
Cajun fries smothered with rich sausage, ham, red bean gravy & cheese sauce 

 
DRY SPICED OKRA (V) (GF) 

Blackened Cajun Sliced Okra dry fried served with buttermilk ranch dip 
 

CUP OF GUMBO (GF) 
Classic, spicy Louisiana stew with rice. Meat or Vegan 

 
SOUTHERN MAC & CHEESE 

Elbow macaroni in a sharp cheddar and pimento sauce 


