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Introduction

Romantasy lovers, have you been searching to bring together some of your favourite passions? Memorable social gatherings that fit you as snugly as a beautifully cut leather corset, and enchanting cocktails that charm and seduce your senses, all blended with the sparkle of your favourite romantasy novels? Lay down your map, rest your steed and search no more. Your quest ends here.

Whether you’re hosting an intimate soirée with your closest allies, planning a book club night for fellow romantasy fans or setting the stage for an evening that stretches into the early hours, the wisdom and potions inside this little book will help you achieve your heart’s desire. Want tips on curating the perfect guest list? In the mood to set pulses racing? Searching for a cocktail that feels like entering a fantasy realm? Step this way, esteemed one.

With this book by your side, you’ll have all the tips you need to host your festivities, and the confidence to create drinks that feel like a new chapter all of your own. So, light your candles, flick the pages. Let your story begin.






Hosting the Ultimate Romantasy Cocktail Party

Unleash hidden powers, bring together star-crossed lovers or dazzle your intended love – whatever your quest, these four tips may help you fulfil your destiny.

Spend Time on Your Invitations

Turn printed invitations into scrolls tied with ribbon or sealed with wax to create an irresistible summons to your side.

Decorate Lavishly the Night Before

Guests will be intoxicated before even taking a sip if you spend a little time on your setting. Use soft, moody lighting from candles and fairy lights, and velvet cushions and vintage decor that will transport guests to an otherworldly haven – where anything is possible.

Provide Spellbinding Garnishes

Set up a dedicated bar with fresh herbs, edible flowers and shimmering dust to let guests personalize drinks with their own love spells and deepest wishes.

Conjure Tokens of Magic 

Send guests home with tiny vials of bitters or liqueur as a lasting memento of your enchanted evening. Embellish them with dried herbs or your favourite romantasy quotes.






Cocktail Kit Ideas

Master the art of homemade heavenly elixirs with these five must-haves for every master or mistress of ceremony. Each will bring a touch of allure to your gathering.


	Crystal decanters and bottles – so you can display spirits in glass vessels that glow like relics under candlelight.

	A lemon zester – to add delicate citrus zest curls to cocktails for a fragrant, delicate flair.

	A muddler – helps you crush herbs, berries and spices to release enchanting aromas and flavours, giving your drinks depth, twists and surprises.

	A fine mesh strainer – helps you achieve a smooth finish by straining out bits of herbs or pulp, ensuring each drink is as refined as it is magical.

	A cocktail shaker – a stylish accessory to help you blend your potions to perfection. When you’re in the mood to captivate or conquer, the combination of crashing ice and flashing metal will shake – and stir – all the senses alive.








Homemade Infusions, Syrups and Bitters

Whether you want to dazzle your potential soulmate or protect a loved one, these essences will bring the potency of legends past to your cocktails. Conserve your energy for the night in question by making these in advance.

Lavender Love Syrup

Combine equal parts sugar and water, adding one or two sprigs of fresh or dried lavender. Simmer until aromatic, then strain. Associated with calm and love, lavender adds a perfect touch of romantic enchantment to gin or champagne.

Protective Shield Gin

Infuse fresh rosemary sprigs in a bottle of gin for three days. This “herb of remembrance” is believed to improve memory and ward off evil, and the infusion brings an earthy, protective aura to martinis or gin and tonics.

Healing Honey Tint

Blend 2 tablespoons of honey with 1 litre of warm water and half a teaspoon of crushed cardamom pods, steep overnight, and strain. Cardamom has been revered since Ancient Egyptian times, and is associated with healing and protection. This syrup lends warmth and wisdom to whisky cocktails.






Cocktail Glasses

Whether you’re charming a soulmate, celebrating with fellow adventurers or savouring a magical night, if you want to truly dazzle, have the right glass for the right drink.
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	Coupe
For glamorous champagne cocktails or dainty sips, this elegant bowl is ideal for shaken drinks.
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	Flute
Ideal for celebrations, the flute captures the effervescence of champagne and prosecco, turning every toast into a mythical moment.
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	Gin Balloon
A beautiful glass bowl on a stem, great for serving anything with a bright or herbal character.
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	Highball
A must-have for tall, refreshing potions like Forbidden Nectar (p.65) or New Beginnings (p.125). Its sleek form is perfect for soda-topped spirits.
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	Hurricane
This stormy-shaped glass is ideal for tropical concoctions like the Frosted Fruit Fable (p.117), making every sip feel sun-kissed and exotic.
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	Long Shot
The go-to for potent shooters and layered mini-cocktails – each sip a quick, fiery spell.
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	Margarita
Shaped like a blooming flower, this glass is perfect for salt-rimmed, flavour-packed margaritas.
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	Martini
The classic choice for drinks where elegance meets intrigue, like a Sundown Serenade (p.37) or a Dreamspinner (p.109).
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	Old-Fashioned
Sturdy and timeless, perfect for spirit-forward cocktails such as Starlight Spritz (p.23).











Cocktail Terminology

New to the world of cocktails? Fear not, adventurer! You too can speak the language of the mixologist, and mix, shake and stir with confidence.

Neat

Pure spirit served straight up, no ice – think of it as the drink’s unfiltered essence.

On the Rocks

A neat measure, but poured over ice cubes, cooling the drink without diluting its character too much.

Shaken

A technique that blends ingredients (usually with ice) in a cocktail shaker for a chilled, frothy effect.

Stirred

Gentler than shaking, this method mixes spirits with a bar spoon to keep them silky smooth.



Muddled

Crushing herbs, fruits or spices with a muddler to release their flavours.

Twist

A citrus peel garnish, twisted to release fragrant oils – adds flair and aroma to any drink.

Bitters

Concentrated flavour extracts that add depth and complexity, transforming your cocktail into a potion of intrigue.

Dry

Refers to a cocktail with less sweetness – often achieved by using dry vermouth in martinis.

Up

Served chilled in a stemmed glass, without ice.






Enchanting Cocktail Techniques

Mastering these cocktail-making methods will help you wield great power – and look pretty cool, too.

The Spellbinding Shake

Combine your ingredients with ice in a cocktail shaker and shake vigorously. This method chills your potion while infusing it with tiny air bubbles, creating a frothy, bewitching texture.

The Silken Stir

For a smoother, more elegant potion, stirring is the key. Combine spirits with ice in a mixing glass and stir gently with a bar spoon. This technique preserves clarity, making it ideal for sophisticated sippers.

The Mystical Muddle

Unleash the hidden powers of fresh herbs, fruits or spices by muddling them in your glass. This method releases essential oils and juices, adding a burst of flavour to 
your drinks.

The Captivating Layer

For those looking to dazzle, try layering your ingredients. Gently pour spirits over the back of a spoon into a glass to create beautiful, colourful striations – a true potion for the eyes.






Liqueurs for Every Character

Whether you’re crafting a drink for fate-bound lovers or a potion for an irresistible rake, here are liqueur ideas for your favourite archetypes.

The Star-Crossed Lover – Amaretto

Sweet, bittersweet and almond-rich, amaretto captures the heartbreak and passion of ill-fated romance. Perfect for those who love against all odds.

The Enigmatic Rogue – Spiced Rum

Bold and full of secrets, spiced rum channels the charm of a dashing rogue who’s lived a thousand adventures. Ideal for dark and stormy moments.

The Mystic Seer – Elderflower Liqueur

Floral and ethereal, elderflower brings the wisdom of a clairvoyant. Add a splash to gin or champagne for a cocktail that feels like a prophecy.

The Noble Warrior – Whisky

Strong and full-bodied, whisky embodies the courage of a loyal knight. Best served in an Old-Fashioned to honour valour.

The Enchanted Fae – Absinthe

Mysterious and a bit dangerous, absinthe captures the allure of the fae. Suited to a mystical-looking cocktail that dances between worlds.
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