
M I X O L O G Y  C O C K T A I L  M A K I N G  C L A S S E S 
––––––––––––––––––––––

A N Y  T I M E ,  A N Y  P L A C E ,  F O R  G R O U P S  O F  A N Y  S I Z E

  A N Y  Q U E S T I O N S  P L E A S E  CALL  020  7183  9503

• 100% involvement and interactivity.

• Max 4-5 people per bar.

• 100% flexibility on preferences & dietary requirements.

• Every guest will make (and drink) 5 cocktails.

YOUTUBE  CHANNEL

MIXOLOGY INSTAGRAM TT LIQUOR INSTAGRAM

https://www.youtube.com/c/MixologyChannel/featured
https://www.instagram.com/mixologyevents/
https://www.instagram.com/ttliquor/


W H O
––––––––––––

TT Liquor & Mixology Events. Pioneers of 

cocktail making classes, with over a decade’s 

worth of experience.

W H AT ?
––––––––––––

 Flexible, 100% interactive cocktail making 

classes taught by our in-house mixologists. 

Groups of any size get to make (and drink) 

five seasonally-rotating cocktails (including 

competition cocktail), with no more than 

four or five per bar.

W H E N ?
––––––––––––

Any time you wish, 7 days a week.

W H E R E ?
––––––––––––

Held at our flagship venue in Shoreditch, TT 

Liquor. We also have a range of alternative 

venues spanning London & the UK.

W H Y ?
––––––––––––

To provide a purpose-built environment in 

which to teach guests the basics of cocktail 

making whilst not compromising on fun  

or interactivity.

“  Amazing cocktail making experience with Emily. 
She is so much fun, engages with the group and also 
knows the recipes for the most delicious cocktails 
Pizza is also so so so yummy!”

 Elisa Monges (5 Star Google Review)



• Old Street

• Hoxton

• Shoreditch High Street

• Liverpool Street
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T T  L I Q U O R :  E 2  8 A A
––––––––––––

NEAREST STATIONS

O U R  F L AG S H I P  V E N U E 
––––––––––––

TT Liquor is the flagship venue of Mixology Events located on Kingsland Road 

in Shoreditch, East London. TT is a multifaceted building, with four floors 

dedicated to all things related to high-quality beverages. As well as our 5 

purpose-built cocktail making studios upstairs, the converted Victorian police 

station is home to a liquor store, subterranean cocktail bar, tasting vaults, 

independent cinema, and garden roof terrace. 

TT has also provided spaces for a wide range of private events, supper 

clubs, food residencies and even our virtual cocktail classes. We believe this 

versatility makes it a great place to be - whether before, during or after your 

cocktail class. 



Length

Our recommended class runs for two hours, although 

we can offer tailored or extended versions depending on 

your preference.

Reception Cocktail
Enjoy a complimentary cocktail upon entry to your 

dedicated masterclass lounge.

Introduction of Cocktail Class

 Be guided through the background and concepts of 

mixology & cocktail making, and learn fundamental 

techniques.

Make Four Cocktails 

Time to get hands-on. Every guest will make (and 

drink) four cocktails behind their own fully stocked and 

equipped cocktail making bar, with no more than four 

to five guests to each cocktail bar station.

Cocktail Making Competition 

 Indulge in some healthy competition as each cocktail 

bar competes against the rest to make their own original 

cocktail using the range of liquors, spirits, syrups, fresh 

fruit, juices and specialised equipment available to 

them.

Food

Our flagship, TT Liquor, offers Neapolitan pizzas made 

on-site courtesy of Good Fired Pizza. We also have a 

range of charcuterie boards available thanks to Cobble 

Lane Cured. Vegetarian and vegan options are also 

available upon request.

Flexibility
We can host our private cocktail classes anywhere, at 

any time, on any day, for groups of any size.

T H E  F O R M AT
––––––––––––

* Note, if there are any non-drinkers that wish to attend there are non-alcoholic options for 

each cocktail. No-one gets left out.

Click image to watch video.



https://www.youtube.com/watch?v=DBhKH3zEcbE


100% interactivity
“  Such a fun and wonderful experience! I expected to go in, make a couple of small 

cocktails in a large group but every time we each got a cocktail to ourselves. Would 
recommend anyone thinking of booking to go for it, it was a lovely evening. You also 
get to go away with the recipes!”

 MB, Google Review, November 2021

We deliver 100% Interactive 
Cocktail Making Classes.  
 
We pride ourselves on the interactivity of our 

classes. With no more than four to five guests 

to each bar, we aim to maximise the amount 

of time each guest gets with equipment 

making drinks.



T H E  M A S T E R C L A S S
––––––––––––

Be taught by our in-house mixologists 

to make (then drink) a selection of four 

different class cocktails as well as your own 

competition cocktail at one of TT Liquor’s 

fully interactive cocktail making classes. All 

our classes focus on 100% involvement – 

every guest uses fine liquor, fresh ingredients 

and specialist equipment to make their own 

cocktails in their own area behind one of our 

custom-built cocktail bars, with a maximum 

of 4-5 people per bar.

Our cocktail making classes last two hours 

and can be hosted at our Shoreditch home at 

17B Kingsland Road. We also have the ability 

to take our cocktail classes to almost any 

venue in London or throughout the U.K.

K E Y  I N G R E D I E N T S :

• 100% involvement and interactivity 

• Max 4-5 people per bar

• 100% flexible class format

• Vegan & alcohol-free options

•  Every guest will make  
(and drink) 5 cocktails

• Any time you wish, 7 days a week

•  Award-winning, fun  
and informative

• Groups of any size



C O C K TA I L S
––––––––––––

We offer a rotating class of five seasonal 

cocktails - four class drinks and your own 

custom-made competition cocktail - during 

each of our classes, with each drink designed 

to not only teach people a variety of 

techniques associated with cocktail making, 

but to enlighten guests about what they’re 

drinking by shining a light on smaller brands 

and emphasising the journey behind each 

ingredient. 

We believe our non-alcoholic options are as 

strong as our alcoholic ones, and we take 

care to use the best quality ingredients on 

the market to make non-drinkers experience 

with us as seamless and enlightening as 

possible. We also have a range of vegan 

options available, and can easily cater 

to a wide range of allergies and dietary 

requirements. Nobody gets left out.



“Absolutely brilliant time making cocktails. Kay was an excellent tutor 
and explained the history and the methodology of the drinks we were 
making. It was fun and interactive and an excellent day out. Highly 
recommended.” 
Scott Corbin-Roberts, Google Review, September 2021 (5*). 

“Great mixology class with Jamal! He made it fun, informative, and he 
went out of his way to incorporate requests and make recommendations 
so that everyone was satisfied. I would definitely recommend this as a 
team bonding event or even for a night out with friends!” 
Kelly McManus, Google Review, October 2021 (5*)

“Had a great time at their Soho location for our Christmas party. Couldn’t 
fault their professionalism, level of tuition, and - considering the amount 
we drank - the value for money, too. Will definitely be recommending. 
Cheers guys!” 
Harvey Johnson, Google Review, January 2020 (5*)

“Such a fun and wonderful experience! I expected to go in, make a couple 
of small cocktails in a large group but every time we each got a cocktail to 
ourselves and Kay was there to help us and show us all the tips and tricks 
of the trade while also teaching us some stuff about the alcohol we were 
using! Would recommend anyone thinking of booking to go for it, it was a 
lovely evening. You also get to go away with the recipes!”  
MB, Google Review, November 2021 (5*)

“The virtual cocktail class was awsome. Great idea to do something 
different on a evening. The mixologist was very informative. I would 
recommend giving this a go. Learnt a lot and we had a good laugh. Thanks 
guys keep up the solid work. Peace”
George White, Google Review (5*)

“Loved it. The place was great, the guy at the register was friendly and 
super easy going/chill. The cocktail making class was great fun and a good 
laugh. Great for a date. The host was very funny and knew her stuff.”
Alex Norman, Google Review (5*)

“Absolutely love this place!!! They have one of the biggest collections 
of rum I have ever seen! The staff are super friendly, and extremely 
knowledgeable about the drinks…go there! I would and do recommend it 
to everyone.”
Liyes Wilson, Google Review (5*)

“Bottle shop in the front, members bar in the back. If you’re a member, 
you can walk through the back of the shop into a basement bar and 
there’s a gorgeous little cinema upstairs too. You can also book a cocktail 
masterclasses which I’ve done, and loved, and there’s a rooftop bar for 
enjoying the sun too.”
Tom Harvey, Google Review (5*)

“We went for a cinema night and thoroughly enjoyed the experience! The 
whole place has a great atmosphere and the cellar bar is just spectacular. 
The accompanying cocktail (an Old Fashioned) was delicious, and the free 
popcorn with the movie was a nice touch. We will definitively be back!”
Simone Bösch, Google Review (5*)

“We did a gin tasting here. It was very informative and entertaining and 
we got to try a LOT of gin! The venue is very atmospheric, cool without 
being pretentious. Amazing range of spirits in the bottle shop and behind 
the bar.”
Andy Southcombe, Google Review (5*)

“Amazing cocktails and delightful, thoughtful, and knowledgable bar staff. 
Come on a Tuesday night for a low-key, delicious cocktail.”
Matt Kemp, Google Review (5*)

“We had a go with the virtual cocktail class and it was a fantastic 
experience. The mixology guy really knew his apples and this shone 
through during the class. I have taken what I learnt and remade the 
cocktails plenty of times. A definite must for stay at home fun!”
Tom White, Google Review (5*)

REVIEWS

––––––––––––

A selection of recent 5 star Google reviews 

for TT Liquor and Mixology.

See more Mixology reviews.

See more TT Liquor reviews.

https://g.page/r/CedFRKvAG6Y5EAE
https://g.page/r/CTQ4Jn8KscE9EAE


T H E  T E A M 

––––––––––––

We have a dedicated and personal team of 

event organisers based at our flagship venue 

in Shoreditch. The same event organiser will 

stay with you from planning and booking 

your event, on the day and post-event.

You’re more than welcome to come down to 

visit our unique, purpose-built class set-up 

to have a look around in person, meet your 

dedicated event organiser, and stick around 

for a well-deserved cocktail afterwards, or 

we can organise a site visit to your preferred 

venue.

Our entire team, from your hosts to our 

head office, have years of experience in the 

industry, and with Mixology Events. They 

each go through rigorous training to learn 

how to deliver the best events on the market.

F L E X I B I L I T Y 

––––––––––––

We’re 100% Flexible. 

We’ve been at this for over a decade, and 

this experience allows us to carefully cater 

our classes to a wide range of preferences & 

customisation requirements.

If it’s your first class with us, we strongly 

recommend our 2-hour classic format, since 

we have designed this class to be the perfect 

intro into the world of Mixology. However, 

our flexibility means we are able to tweak 

the number of cocktails in our line-up, or the 

theme to a Tiki or gin-based lineup, allowing 

us to tailor our classes to suit most occasions 

and preferences.

We are also able to offer our classes both 

physically and online, tweak the start times 

and class duration/length to suit you, or 

split the cocktail making up for a break 

in between to help work it into a wider 

event. We strive for all our guests to enjoy 

themselves by delivering well executed, 

unique and tailored experiences. Simply 

let your dedicated event organiser know 

your preferences and we’ll do our best to 

accommodate.



T T  L I Q U O R :  E 2  8 A A
––––––––––––





https://www.youtube.com/watch?v=RmjKKQTMKpY


F O O D 

––––––––––––

We’re almost as passionate about our food 

as we are about our drinks at Mixology, 

exemplified through our long-lasting 

relationships with a variety of supper clubs, 

pop-ups, and culinary up-and-comers.

More recently, we’ve joined forces with Good 

Fired Pizza, who’ve taken up permanent 

residence in the kitchen at our flagship 

Shoreditch venue, TT Liquor. They pride 

themselves on their craft and have quickly 

mastered the art of making pizza that’s crispy 

and chewy in all the right places. They’re 

happy to rustle up a serving or six for your 

party to enjoy before, during, or after your 

class.

We’ve also teamed up with Cobble Lane 

Cured to curate a range of deli boards and 

bar snacks, available across all our venues, 

which make for brilliant cocktail making 

class accompaniments. We have vegan 

and vegetarian options for all of the above, 

meaning - as always - nobody is left out.

K E Y  I N G R E D I E N T S :

•  Neapolitan pizza freshly made on-
site by Good Fired

•  Range of charcuterie boards 
available, curated by Cobble Lane

•  Vegan and vegetarian options 
available upon request



G I F T I N G  &  A D D  O N ’ S 

––––––––––––

There are a variety of options when it comes 

to customising your class add-ons and the 

cocktail competition prizes received at the 

end of the session.

For example, you might want to offer 

our special cocktail kits as prizes for the 

competition winners in the masterclass. 

These are the professional-standard kits 

that the participants use during the class. If 

you’ve got a generous streak and would like 

to purchase them for the whole group, we 

have discounts available for that!

We are also able to source a wide variety 

of prize or gift options, including rare 

bottles from our liquor’s reserved range, 

cinema vouchers, and TT spirit tastings - 

there’s something to suit pretty much any 

individual or budget. As a gift for your group 

for local clients we have our foundational 

membership programme at TT, which means 

they can also visit our online store with a 10 

percent discount.

If any of the above is of interest, or you’d 

like to know more about gifts, membership, 

discounts and more, simply get in touch with 

your dedicated event organiser.



V I R T UA L  

C O C K TA I L  C L A S S E S

––––––––––––

Inspired by the lockdown era, Mixology 

Events’ virtual cocktail classes provide the 

perfect environment in which to be sociable 

despite the distances between us.

Held over Zoom or a video conferencing 

software of your choice, everything you 

need to take part, including full stainless 

steel professional kit, enough premium 

ingredients for 10 cocktails, as well as bonus 

goodies, is delivered via tracked courier from 

our flagship venue in Shoreditch directly to 

your doorstep. Wherever in the world that 

happens to be.

Any Time, Any Place, Anywhere in the 

World, For Groups of Any Size. 

Just add Ice. 



https://www.youtube.com/watch?v=yhaX5Kn88D0


LIQUOR STORE NOTES:

Gifts  » Individual gift options available

Spirits  » Rare & independent spirits

Delivery  » Shipped anywhere in the world

L I Q U O R  S T O R E
––––––––––––

CELLAR BAR NOTES:

Bookings  » Individual bookings

Private  » Private options for 8,50,100

Hire  » Exclusive private hire available

C E L L A R  B A R
––––––––––––

TASTINGS NOTES:

Groups  » 2 - 50

Venues  » Flagship venue and throughout UK

Spirits  » Unique independent selection / allocation

VAU LT S  TA S T I N G S
––––––––––––

VIRTUAL TASTINGS NOTES:

Groups  » 6-1000

Where  » Anywhere in the world

Spirits  » Unique independent selection / allocation

V I R T UA L  TA S T I N G S
––––––––––––

ROOF TERRACE NOTES:

Booking size  » 2-100

Members  » Private members terrace

Hire  » Exclusive Private hire available

R O O F
––––––––––––

CINEMA NOTES:

Booking size  » 10-50 guest

Gifts  » Individual gift options available

Hire  » Exclusive Private hire available

C I N E M A
––––––––––––

EVENTS NOTES:

Hire  » All spaces available

Size  » One room or entire building

Food  » Kitchen on site

E V E N T S
––––––––––––

COCKTAIL  CLASS NOTES:

Size  » 6 to 200 fully interactive same room

Hands On  » 100% interactive

Where  » London and UK

C O C K TA I L  C L A S S E S
––––––––––––

MOBILE CLASS NOTES:

Size  » 6 to 200 fully interactive same room

Hands On  » 100% interactive

Where  » Anywhere in the UK

M O B I L E  C L A S S E S
––––––––––––

VIRTUAL CLASS NOTES:  

Size  » 6-1000

Where  » Anywhere in the world

Spirits  » Unique independent selection / allocation

V I R T UA L  C L A S S E S
––––––––––––

https://ttliquor.co.uk/cocktail-bar-shoreditch/
https://mixologyevents.co.uk/cocktail-making-classes/virtual-cocktail-classes/
https://mixologyevents.co.uk/classes/cocktail-making-classes-london/
https://ttliquor.co.uk/tastings/
https://ttliquor.co.uk/tt-cinema/
https://ttliquor.co.uk/tastings/
https://ttliquor.co.uk/shop/
https://ttliquor.co.uk/roof-terrace-london/
https://ttliquor.co.uk/calendar/
https://mixologyevents.co.uk/classes/cocktail-making-classes-london/mobile-classes/
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PHONE, EMAIL OR 

ORGANISE A SITE VISIT!

––––––––––––

We understand the importance of verbal 

communication, and we know that some 

questions simply can’t wait for an email 

response.

That’s why if you’re considering booking an 

event, we encourage you to give us a call, 

organise a site visit, or come visit our team. 

That way we can discuss your ideas, since we 

understand that every event is unique.

If you’re in search of some instant answers to 

some of our most frequently asked questions 

in the meantime, we’ve put together an 

online resource to help you out! 

Can’t come to Shoreditch? We provide classes 

all over the country, just get in touch.

Click here for more info and FAQ’s.

17B Kingsland Road, London E2 8AA 

https://goo.gl/maps/Gryta45Cm5QTVstV8
https://mixologyevents.co.uk/classes/cocktail-making-classes-london/

