
  

 

Programme Sponsor 

 

Thursday 5:00pm - 11:00pm £3. Inc. Glass 

Friday 3:00pm - 11:00pm £6 Inc. Glass 

Saturday Midday - 10:00pm £6 Inc. Glass 

Opening Times and Prices 



2 

 

 
 

If you are concerned about food and drink allergens, 
then all our staff can supply detailed information on 

the allergens contained in their products. Similar 
advice can be obtained from the festival bar and 

catering managers.  

Welcome to the 4th Ashton Beer & Cider Festival!  

All I  can say is—wow! Last year, you turned up in 

record numbers, drank us dry, ate everything in 

sight, and left us scrambling  for supplies like       

contestants on Supermarket Sweep. We thought 

we'd stocked up enough, but you proved us        

gloriously wrong. This year, we've learned our lesson 

(sort of), so while we still aim to run out of drinks at  

some point (it's tradition at this stage), we're hoping 

to make it at least until closing time on Saturday.     

Fingers crossed. 

But beyond the drinks and revelry, it's been a year of 

ups and downs for all of us. On a personal note, it's 

been especially tough with the passing of my dad,  

Hughie. If you ever met him at the festival, you'd 

remember him as the one with the biggest grin,  

ready for a chat with absolutely anyone. He loved 

these festivals, and truth be told, he’s largely      

responsible for me running this one today — so in a 

way, you can blame him. I’d love for everyone to 

raise a glass for Hughie, because without him     

dragging me to my first  beer festival all those years 

ago, this event might not even exist.  

Your support means the world — not just  to me, but 

to the 150+ young people in our Scouting group.  

Thanks to you, things are coming together: we’ve 

got a new outdoor bar (OK, technically a bouldering 

room, but we decided against  writing the risk     

assessment for drunk rock climbing), new          

woodland areas and planting; crafted by our      

Squirrels, Beavers and Cubs, plus freshly built pallet  

benches made by the Scouts. And for the first time in 

over 15 years, we’re taking 39 members to         

Switzerland this summer for an international      

adventure in Kandersteg - we hope these             

international adventures continue for years to come. 

So, here’s to another incredible festival. Keep 

spreading the word, keep showing up in your droves,  

and most importantly — have a fantastic time.  

Cheers!   
 

Yours in Beer and Scouting,  

Kev Smith  
Event Lead 

 

Glasses are  lined to ensure that you, the customer, 

gets a full pint (or half/third) when you order one. 

You are welcome to take your glass home, but as 

this is a charity event no refunds are given for    

glasses.  We have some wine glasses for gin and 

prosecco, and a tumbler for the frozen cocktails.    

Please see the bar staff at the gin and prosecco bar 

for further details.  

Tokens are used instead of cash at all bars and stalls, 

including food.  Tokens can be bought in £10 sheets 

from the desk in the main hall. Surplus tokens may 

be refunded or donated to our charity. If you need a 

refund on your tokens please do so no later than 10 

minutes after time has been called. Tokens are only 

valid for the session during which they are issued.  

Security Wrist Bands have been supplied and should 

we worn at all times. This will allow us to see that 

you have paid for entry. You are able to leave the 

festival and return, but you may need to queue if we 

have reached full capacity. You will need to be  

wearing the correct coloured wrist band to be 

served at the bars. If you are fortunate enough to 

look under 25, you will have your ID checked on 

entry and receive a proof of age wristband too.  

Finally, please enjoy the festival but do remember  

that all our staff working at the event are unpaid                    

volunteers so please be patient if we are busy. If you 

have any comments or queries about the event, 

then please contact one of us.  
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Thursday Friday Saturday 

Pie Night:  

Selection of pies 
Mushy peas and braised red 
cabbage. 

Pork Bar:  

Various pulled pork or    
jackfruit served with slaw 
and sauce on a soft bread 

Dirty Dogs :  

Selection of sausages topped 
with Jalapeño gherkins, Salsa,  
Cheese, Sauerkraut,  

 

Loaded fries : 
Seasoned fries with; 

-Chilli and cheese  
-Pulled pork or jack fruit with cheese  

-Creamy cheese and bacon  
-Jalapeño  

-Salsa  

Vegetarian and vegan options will be available 
at all sessions. 

 
*Extra charge may apply for different toppings 

Grazing Cups  

provided by 
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1 4Ts Stout 5% 

English stout. Mouth-watering, balanced and smooth. A 
combination of specialist malt gives it chocolaty, biscuit, 
burnt notes. Then the English hops break through      
releasing bursts of flowery tones. 2018 & 2017 Cheshire   
Camra Stout Category Winner. 2018 Cheshire Camra 
Overall Bronze Winner.  

2 Beartown  
Crème 
Bearlee 

4.8% 

Dessert lovers, sit up and sup up. This luscious, dark, and 
sweet stout immediately garnered attention from both 
stout lovers and sceptics. Roasty, toasty notes from dark 
malts combined with the sweetness of molasses and 
Madagascan vanilla make this the perfect “entry-level” 
stout for those wishing to venture unknowingly onto the 
dark side. Once converted, Crème Bearlee will welcome 
you time and again into its deliciously sweet embrace.  

3 Redwillow Soulless 5.9% 

The oxymoronic Black IPA is back on the band wagon. 
Juicy hops give way to a generous bitterness with subtle 
roasted coffee notes. Allergens: Gluten from malted   
barley & wheat. Vegan 

4 Vocation 
Naughty 
and Nice  

5.9% 

Indulgent and deliciously naughty, this bold blend of 
wickedly decadent chocolate, roasted barley and dark 
crystal malt give this stout a deep, rich flavour, with an 
intensely smooth finish. This heavenly combination is a 
little bit naughty but extremely nice.  

5 Wily Fox Dark flagon 4.4% 

A traditional porter made from a blend of the finest Maris 
Otter, Chocolate and crystal malts. then Muscovado  sug-
ar and Molasses are added to provide a Rum finish to the 
rich Coffee and dark Chocolate base. English hops are 
used to enhance and balance this complex malt  charac-
ter, resulting in a supremely quaffable beer. A beer to 
help you through the depths of winter!                                
Sponsored By Paul and Sue Jameson 

34 Heath Road, Ashton -in-Makerfield, WN4 9DY 
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6 4Ts  
Hop      

Monster 38 
3.8% 

DDH hazy pale, brewed with Azacca & Citra hops to 
create citrus, tropical and pine aromas along with a 
smooth soft mouthfeel.                                                 
Sponsored By 4T’s Brewery 

7 Anarchy  Blonde Star  4.1% 
Crisp and fresh, Blonde Star is light in body but certainly 
not in flavour. Brimful of lemon, grapefruit, and passion 
fruit. Refreshing and bready, with a bright finish. Vegan 

8 Big hand  Bastion 4.2% 
A dry, malty best bitter, mahogany in colour  with a full 
mouthfeel. Biscuity flavours and faint roast notes feature 
throughout 

9 Black edge ENZED 3.4% 
New Zealand pale with a full body and bags of tropical 
flavour. A belting refresher hopped with Nelson Sauvin, 
Rakau and Motueka.  

10 Frome  Taiheke 4.3% 

Its New Zealand all the way for this lemon-gold looker of 
a Pale Ale. Taiheke and Rakau are both products of New 
Zealand and give this delicious beer a bouquet of lime, 
melon and lychee on the nose, which then      transfers to 
the flavour before a delightfully crisp     biscuity mid -
palate note acts as a bridge to the dry and bittersweet 
finish that chimes away like a set of      handbells.  

11 Kent Prohibition 4.8% 
A citrusy American Pale Ale, highly hopped with some of 
the latest US hop varieties. Champion Beer of Britain 
Finalist 2018 and 2019.  

12 Little brewing Epiphany  4.1% 
A premium pale ale rammed with Citra, Mosaic and 
Simcoe hops giving a lovely refreshing beer with a clean 
smooth finish.” Gluten Free. 

13 Moorhouses Straw dog 4.2% 
A refreshingly clean tasting golden ale with aromas of 
citrus fruits and grapefruit, and a smooth malt balance 
complemented by subtle bitterness.  

14 Ossett Silver King  4.2% 

One of the original Ossett core beers from 1998 and 
SIBA national champion. This regal beer continues to be 
a timeless classic. A simple combination of UK grown 
pale malt and American Cascade hops result in a crisp, 
dry and refreshing pale ale with aromas of citrus fruit 
and balanced bitterness. Gluten Free.                        
Sponsored By SJT Decorators 

15 Ossett White Rat 4% 
This very pale, hoppy ale is  made from low colour malt.  
A combination of cascade, Columbus & Amarillo hops 
produce an intensely aromatic and resinous finish.  
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16 Phoenix Wobbly Bob 6% 

Our legendary ale! A brew that is synonymous with Phoenix 
Brewery. This ale takes the name of a Phoenix loving three -
legged cat. Tales are told, embellished, and retold of the  
immensely satisfying effect Wobbly Bob has on new and 
seasoned drinkers alike. Be transported by the rich amber and 
sweet nectar that hides the beers considerable strength. 
Moderation in all things – don’t say we didn’t warn you.         
In Memory of Hughie Smith 

17 
Problem 

Child 
Billy  No 
Mates 

4.1% 

Feeling a bit Billy No Mates? Our golden ale will keep you 
great company! With bold Taiheke hops bringing zesty 
grapefruit and lime aromas, this brew has the flavour to 
brighten any day.                                                                   
Sponsored By The Hingemakers Arms 

18 RedWillow Doubtless  4% 

Some things just work and there is no doubting the          
harmonious interplay between Citra and Amarillo hops.   
Orange and mango, a soft body and clean finish.  Gluten Free, 
Vegan 

19 Squawk Mariana 5.3% 

Tropical dank hazy pale ale bursting with juicy pineapple, 
zesty lime and a helping of passionfruit goodness from the 
Citra hops. El Dorado hops pile on the tropical vibes with 
flavours of stone fruit.  

20 Thornbridge  Jaipur 5.9% 

Jaipur is our flagship beer, and the one that really put us on 
the map back in 2005 when we were just starting out. We 
are often told “this is the beer, that got me into beer” and we 
are always very proud to hear this. It’s usually recognised as 
the first UK craft IPA, and was brewed with a huge amount of 
US hops at a time where this was very unusual, these provide 
a fantastic experience of grapefruit, lemon and tropical fruit 
with an enticing bitterness. We balance these with a great 
English malt base of Low Colour Maris Otter from Norfolk 
that helps keep the beer light and drinkable with enough 
sweetness to keep it all in harmony.  

21 
Turning 

point  
Oceans 
Apart 

4% 

Pale Ale. Brewed with Galaxy and Idaho 7, two hops from 
opposite corners of the world, yet perfectly in sync. Bursting 
with bright citrus, tropical fruit, and resinous pine, this pale 
ale bridges the gap between vibrant Aussie sunshine and 
rugged Pacific Northwest forests. Smooth, juicy, and        
irresistibly refreshing. 

22 Wily fox Tilt 4% 

A clean easy drinking blonde ale that bursts with a taste of 
the tropics. An outburst of passionfruit & mango leads the 
way to a nice balanced bitterness that will tease and tantalise 
the palate. A great-tasting beer that leaves you with a desire 
for more!  
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01942 712360 
Ashton Tyres are proud to be members of 
the First Stop and Truckpoint, Bridgestone 
Tyre Network. 

Welcome to Ashton Tyre & Exhaust Ltd 
 

Ashton Tyre & Exhaust Ltd is an independent business offering 
a wide range of products and services. Established in 1983 and 
still run by the same family, we are dedicated to honest and re-
liable customer service. 
 
Whatever your needs, large or small, we have the products and 
resources at the depot an mobile to keep your wheels turning. 
We would be happy to receive your enquiries by telephone 

Nicolashield99@hotmail.com  

For all your electrical 

needs 

Call Andy on 

07916327565 
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4Ts Tripwire 5.5% 
Tropical IPA, hopped with Falconers Flight Blend & Mosaic.  
Bringing you a smooth mouthfeel with luscious tropical and citrus 
aromas.  

Beavertown Gamma Ray 5.4% 

Gamma Ray is our original craft beer icon, our American dream, 
inspired by those great pale ales from California’s pacific coast. It’s 
for those seeking true craft beer flavour. Smooth, refreshing but 
with enough twist of bold American flavours to give your  taste-
buds a little zap. A bold beer with character for those wanting to 
really explore a brave new world of flavour.  

Brasserie 
D'achouffe 

Cherry 
Chouffe 

8% 

Cherry Chouffe beer is a fruity and refreshing variant of the    
famous Belgian La Chouffe beer, brewed by the Achouffe     
brewery in Belgium. This craft beer combines traditional brewing 
expertise with the addition of cherries to create a unique taste 
experience.  

Brew York 
Time         

Travelling   
Taxi 

5.5% 

Anyone experiencing the time jumping taxi that arrives a minute 
after the map indicated it to be ten minutes away (usually after 
ordering a beer)? Or maybe you recall the time distorting taxi that 
started two minutes away yet doesnt arrive for twenty minutes! 
Maybe it was better  when our taxis were always just around the 
corner!  

Budvar Nefiltr 4% 

Budvar Nefiltr relies on a delicate blend of fresh, unfiltered beer 
and a batch that has fully matured. The result – a naturally hazy, 
crisp lager with a satisfyingly rich, deep flavour. It’s a recipe we ’ve 
perfected through years of craft, and one that our founding   
brewmasters would be proud of.  

Cölner Hofbräu Fruh Kolsch 4.8% 
Fruh Kolsch has been brewed since 1904 and it is made from 
Hallertau and Tettnang hops. This German beer is hoppy with a 
dry finish. Only beers brewed in Cologne can be named “Kölsch “.  

Erdinger Weissbier 5.3% 
Classic – the crowning glory of traditional Bavarian brewing skills. 
Gently spicy, lively and harmonious. Every sip leaves you wanting 
more!                                       

Huyghe Fruli 4.1% 

Fruli is a high quality Strawberry Belgian fruit beer, produced at a 
craft brewery in Melle near Ghent in Belgium. It’s a 300 year old 
brewery called Huyghe which has been in the De Laet family for 
100 years. It is a unique blend of white beer and strawberry juice. 
The juice complements the zestiness of the wheat beer and the 
result is a balanced and refreshing beer that is packed with  
strawberry fruit flavour.  

Kirkstall Virtuous  4.5% 

Gluten-free and vegan, our flagship session IPA is a crisp, bright, 
west coast style session. All of that grapefruit peel, lemon and 
lime on the nose. Tropical and citrus fruits dominate, with hints of 
pine and a touch blueberry, balanced by its complex malt base 
and a solid carbonation. Gluten Free 
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Liefmans Fruitesse 4.2% 

A unique, fresh beer blend which matures for 18 months on   
cherries in the Liefmans cellars, combining the natural juices of 
strawberry, raspberry, cherry, blueberry and juniper berry. As you 
would expect, a sweet and fruity beer – sparkling and refreshing 
with a soft head.  

Polly's Little Petal 5.2% 
A deliciously moreish West Coast Pale – clean and crisp resinous 
bitterness takes the lead here, with a classic hop lineup of       
Cascade and Simcoe.  

Rivington 
Never Known 
Fog Like It 

5.2% 
It is a New England pale ale brewed with Citra, Mosaic, Simcoe 
and Chinook.  

Rivington 
Going Down 
The Bayou 

5.5% 
DDH Pale, Passionfruit, Mango, Tropical, grapefruit, lime, fruity 
aroma, Hopped with Strata, Bru-1, Citra and Citra Cryo.         
Sponsored by Josh Simons MP  

Thornbridge 
Green     
Mountain (AF) 

0.5% 

Green Mountain is one of our most popular beers and our brewers 
knew they could create a fantastic alcohol free version which 
encompasses the same great juicy and tropical flavours of the 
original. It pours a beautiful hazy gold, with the classic aromas of 
mango and pineapple leading to a soft and well-rounded     
mouthfeel  

Timmermans 
Black Pepper 
Kriek 

4% 

Timmermans Kriek Black Pepper is a new flavoured Belgian fruit 
beer by the Timmermans Brewery. This year, the Belgian Lambic 
brewery has undergone a rebranding and has changed it’s fruit 
beers to keep with the modern times. Timmermans Kriek Black 
Pepper is still a good quality, cherry lambic with an almondy   
dryness with the addition of black pepper.  

Tiny Rebel Easy Livin 4.3% 

We made this drink to let you kick back and relax. Whether you're 
out by the BBQ or  on a session with friends, you can have a can of 
Easy on the go the whole time. Wind down with the smell of  
citrus, a tropical taste and a perfectly smooth finish.   

Vault City Shake S'more 6.2% 

We’ve combined the bold juiciness of a blueberry honeyberry 
shake with our tangy mixed fermentation base beer, resting 
among creamy layers of gooey toasted marshmallow and sweet 
maple syrup.                                                                                                           
Provided by Bar 59 

Vault City Very Cheeky 8.2% 

Very Cheeky. Introducing a bold, fruity sour beer. Many will    
compare it to the classic Cheeky V cocktail. Tart-sweet flavours 
are found in every sip. Obviously, we can’t mention the brand 
name it’s based on. That would be too cheeky, even for  us.     
Provided by Bar 59 

Wily Fox 
Dublin Up 
Smooth 

4.5% 

A rich and moreish, ebony coloured Irish Oatmeal Stout. The  
symphony of roasted barley and dark malts deliver Cappuccino 
and Mocha flavours on the palate, and are complimented by the 
clean bitterness of fuggles and East Kent Goldings hops, leading 
to a velvety, dry finish.                                                                  
Sponsored by Blinding Blinds and Shutters LTD 
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Broadoak Moonshine 7.5% 
Strong, clear and very drinkable with a crisp refreshing 
taste and little evidence of alcoholic content. Gluten free.  
Suitable for vegans. 

Broadoak Perry 7.5% 
Sweet but incredibly refreshing with a glorious fresh 
tasting pear flavour and a wonderful pear aroma. Gluten 
free. Suitable for vegans. 

Broadoak Purple Haze 4.% 
Red and black  fruits blended with our cloudy cider to 
produce a unique, refreshing fruit medley bursting with 
flavour.  Slightly cloudy. Gluten free. Suitable for vegans. 

Countryman 
Cider 

Farmhouse 
Scrumpy 

6.5% 

Countryman Cider is located in the 15th century stables 
of a former coaching inn, on the Devon side of the lovely 
Tamar Valley. Countryman Cider is a smooth mellow real 
farmhouse scrumpy with a slight tang to it. 

Dudda’s Tun Cherry 4.% 

A sumptuous blend of cider and cherry. Not too sweet 
and full of fruity cherry flavour. SEE: Clear, bright berry. 
SMELL: Sweet red cherry. TASTE: Zingy cherry & ripe 
green apple. 

Gwatkins No Bull 4.5% 
Like the bulls, this cider is full of character and rich in 
flavour and accompanies a nice Herefordshire steak. 

Healey’s Cornish Rattler 5.5% 

Named after  the feisty Cornish Rattler  apple and    blend-
ed with Healey’s know-how, our Cornish Rattler Cider 
has the crisp, fresh flavour you crave!  Gluten Free. Vegan 
Friendly.                                                                          
Sponsored by Jam Bar 

Lilley’s Beesting Perry 6.8% 
Sweet but incredibly refreshing with a glorious fresh 
tasting pear flavour and a wonderful pear aroma. Still,  
Sweet Perry Suitable for Vegans. Gluten Free.  

Lilley’s Elderflower 3.4% 

Crisp Somerset cider infused with heavenly Elderflower 
creates this refreshing and luxurious clean delicate cider. 
Floral hints above the apple notes give a unique taste. 
Still, Sweet Cider. Suitable for Vegans. Gluten Free.  
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Proud to support Ashton Beer & Cider Festival 

 Look out for the next Newton Beer Festival  

9th—11th April 2026 

24 Gerard St 
Ashton-in-Makerfield 

www.jambar.co.uk 
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Ashton Beer & Cider Festival will return 

4th—6th June 2026 
Watch out on our website and Facebook page for details. 

Facebook: www.facebook.com/ashtonbeerfestival 

Web: www.1stashtonbeerfestival.org 
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Newton Court Panting Partridge 5.3% 

Panting Partridge organic perry is light in colour,        
complex in flavour and refreshing to drink. It   features a 
blend of the evocative sounding Longdon, Hendre    
Huffcap and Butt perry pears. Panting Partridge is a 
medium organic perry with a juicy pear taste and delicate 
wine finish. Panting Partridge was awarded First Place in 
the West Midlands Cider & Perry competition 2023. 

Sandford       
Orchards 

Devon Scrumpy 6% 
Still and cloudy, full-bodied cider bursting with character  
and bite. 

Sandford       
Orchards 

Fanny's Bramble 3.4% 

Perfectly balanced and exceedingly refreshing – A     
delicious blend of fresh apple cider with the juice of 
blackberries. Fanny’s Lane leads up and out of Sandford 
village towards the river. In early autumn, just before the 
apples fall,  there are plentiful blackberries to tickle the 
taste buds as you take a stroll. 

Sea Cider Blood Orange 4% 

Made with real blood oranges and blended with Sea 
Cider Medium, this cider is refreshing and packed with 
flavour. Suitable for Vegans & Vegetarians. Gluten Free. 
Paleo Friendly. No added Sulphites. 

Sea Cider Bourbon Cask 6.8% Bourbon Barrel-aged Sussex cider  

Sea Cider Lemon Meringue 4% 
A genuine taste of lemon meringue made from lemons 
and apples - creating a delicious lemony cider! 

Sea Cider Strawberry 4% 

Now back due to popular demand! Made with pure 
strawberry juice, you can't go wrong with this delicious 
cider! Suitable for Vegans & Vegetarians. Gluten Free. 
Paleo Friendly. No added Sulphites.                             

Snailsbank Rhubarb 4% 
A real apple cider infused with tart Rhubarb and blended 
with vanilla for a smooth session cider. 

Twisted 
Dandelion &    

Burdock 
4% Sweet farmhouse - rich fruity full apple taste.  
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Berkshire 
Botanical 

Honey & 
Orange 
Blossom 

40.3% Slice of 
Orange 

Copper pot distilled  and then gently  infused with local      
Berkshire Honey & Orange Blossom. Our inspiration comes 
from the flora and the fauna on the Yattendon Estate.        
Fragrant orange blossom, light notes of honey alongside crisp  
juniper and citrus. Perfect for a gorgeous G&T.  

Bombay Sapphire 40% Lime 
Wedge 

Strong citrus nose, acidic lemon dominating. Good bit of   
alcohol notes in there too, along with some juniper. There’s a 
sweetness and a distinct floral fruity character in the         
background: bright and strongly aromatic that sets it apart 
especially from typical London Dry style gins. 

Malfy  
Rosa Pink 
Grapefruit 
Gin  

41% Lime or      
Rosemary  

Tangy pink  grapefruit at the fore, balanced well by peppery 
juniper and a touch of thyme. 

Sipsmith Lemon 
Drizzle  

40.4% Lemon 
Wedge  

Lemon verbena for aromatic sweetness on the nose and   
vapour infused fresh hand peeled lemon for  sharp bite and 
floral notes. Ideal mixer: Floral tonic.  

Whitley 
Neill  

Japanese 
Yuzu & 
White 
Strawber-
ry 

41.3% Strawberry 
Slice  

If you're curious about the taste, picture this: the tangy kick of 
yuzu harmoniously blending with the luscious juiciness of 
white strawberries. It's like a sip of springtime in a glass. 
Whether you enjoy it neat, on the rocks, or mixed into a    
cocktail, this gin promises a delightful adventure for  your taste 
buds. 

Whitley 
Neill  

Raspberry 43% Fresh  
Raspberries 

An initial and distinct juniper, coriander and liquorice flavour  
on the palate that gives way to a bright, fresh vibrant taste of 
Scottish raspberries. Luscious raspberries found in Scotland 
are balanced with juniper notes and has a delicate sweetness 
which rounds this deliciously raspberry gin. 

Tanqueray 
Alcohol 

Free 
0.0% Lime Wedge 

Tanqueray Alcohol Free 0.0% features the same blend of        

botanicals used in Tanqueray London Dry Gin, but doesn't feature 
the alcohol! Produced using a secret distillation process, it     
manages to capture of junipery deliciousness of the spirit,    
meaning you can enjoy some marvellous drinks even if you're 

cutting back on alcohol.  

Tanqueray 
Flor de 
Sevilla 

Alcohol 
Free 

0.0% 
Slice of   
Orange 

Our 0.0% Alcohol Free Spirit balances the uniquely bittersweet 
and zesty taste of a Sevilla orange, with orange blossom and the  
complexity of the core botanicals from Tanqueray’s London Dry  

We have a selection of Tonic and Lemonade to go with your favourite tipple. 
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Nua 
Prosecco 

Extra Dry  
11% 

Pale yellow sparkling is elegant and crisp, with a fruity bouquet of citrus and 

tropical fruits. The palate is mellow and textured, and shows an amazing 
harmony between all aspects of the wine.  

Mojito Cocktail  6.25% 

A refreshingly zesty blend of lime and white rum, perfectly balanced with  

garden-fresh mint grown by our very own Cub Scouts to earn their gardening 
badge. This icy twist on the classic mojito is bursting with citrus brightness and 
cooling herbal notes—summer in a cup with a heartwarming local touch.  

Strawberry 
Daiquiri 

Cocktail  6.25% 

The Strawberry Daiquiri is a classic cocktail celebrated for its sweet and fruity 
appeal. With each sip of a Strawberry Daiquiri, you’ll enjoy the sweet and 
tangy essence of ripe strawberries, perfectly complemented by the citrusy 

kick of lime and the subtle warmth of rum. It’s a delightful choice for any 
occasion.  

 

07943 937643  

Beelivecctv@gmail.com  

Garswood Grazing 

Bespoke local caterer 

Call Louise 07835 019622 
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Telephone 01942 712360 or email at info@ashtontyres.co.uk 

Colin Stokes—Our Amazing Logo 
Toilets On The Go—for providing toilet facilities. 
All Flow Dispense—for providing the bar and cooling. 
Hindley Embroidery and Print—T-shirt printing. 
All the volunteers—We couldn't do it without them. 
Mesoestetic—The plastic pallets for our bar floor 
Glass Sponsor—Sherman and Young Timber Merchants 
Tshirt Sponsor—Ashton Tyre & Exhaust Ltd 
Programme Sponsor—Bar 59 
Food Sponsor—The Buxton Partnership 
Outdoor Bar Sponsor—Park Motors 
Gin Bar Sponsor—Bee Live CCTV 
Our barrel sponsors— 4Ts, Blinding Blinds, Hingemakers, Jam Bar, Josh Simons, 
New Phase Electrical, Paul & Sue Jameson, STJ Decorators 
Our other supporters— Boss Gas, Garswood Grazing, NSJ Balloon Boutique, Rotary 
Club of Newton-le-Willows 
And last but not least….all of you for attending and supporting us 
 

THANK YOU 


