
RYE LAWN TENNIS CLUB CENTENARY DINNER 
 

SATURDAY 18TH JUNE 
 

RECIPES FOR THE TWO COCKTAILS DESIGNED FOR THE CLUB 
 

The Centenary Fizz 
 
35 ml Beefeater  
20 ml Chamberyzette  
20ml strawberry shrub  
20ml lemon juice 
20ml egg white/aquafaba 
50ml soda water 
 
Blend top 5 til smooth and creamy in texture (c 15 sec) 
Fill tall glass with cubed ice and soda 
Pour the mix into glass 
 
Shrub 

 
2 parts fresh strawberries  
2 parts caster sugar  
1 part red wine vinegar  
1 part water 
 
Macerate berries in sugar for 1hr, or til withered and swimming in own juice 
Strain, then soak macerated berries in vinegar overnight/12hrs 
Strain, then combine the flavoured sugar syrup and infused vinegar 
Add water and mix well 
 

The Fifteen Love Martini 
 
15 parts Tanqueray  
3 parts water 
0.25 parts absinthe 
 
Combine in bottle and freeze for approx. 12 hours or until viscous but without visible crystallisation. 
Pour into small, frozen stemware. 
Cut a small piece of lemon peel and pinch whilst holding a few cm above glass to release the oils from 
the zest onto the liquid. 
Serve with olive/blue cheese. 
 
	


