
Celebrate with the Gin Guild at the 
Annual Gin Industry Dinner and 

Guild Spring Installation

Guildhall, City of London
Thursday 4th May 2023
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6:15pm - 6:45pm
Welcome G&T, to celebrate the 10th anniversary of the 
Gin Guild - a showcase of gins for your appreciation 
drawn from the legendary Guild bar, featuring gins 
from our Founder Wardens, new Guild members, and 
new products launched by existing members.

6:45pm - 7:15pm
Installation of new Guild members. During which time 
the bar will be closed.

7:15pm - 7:45pm
The Guild bar reopens.

8:00pm Dinner
After dinner the Guild bar will (time permitting), 
reopen for a Gin & Tonic nightcap.

All attendees should vacate the premises by 11 pm.

STARTER

(Hot) Grilled Scottish Salmon 
with cucumber glaze and cinnamon & orange 

Hollandaise sauce

Or

Fennel Tart 
with a drizzle of Balsamic Vinegar

 Served with a Section of Breads

Touraine Sauvignon Blanc 2020 Antoine Simoneau 

MAIN COURSE

Roast Highland Fallow Venison Medallions 
with Juniper Berry Crust Thyme Reduction, 
Fondant Potatoes, Glazed Baby Vegetables

Or

Spicy Sweet Potatoes Slice

Château Le Truch 2015 Bordeaux Supérieur

DESSERT

Mango Parfait
Kiwi Crisp

Hayman’s Sloe Gin Ice Cream

Or

Fresh Fruit

White Negroni with Tuscan gin

TO FINISH
Fair Trade Rich Roast Coffee

Tregothnan Cornish Estate Grown Tea

City of London Rhubarb and 
Rose Gin Chocolate Truffles

Graham’s Late Bottled Vintage Port 2014

The Event 
Celebrate with the Gin Guild at the Annual Gin 
Industry Dinner and Guild Spring Installation

The Venue
Guildhall, City of London, 71 Basinghall Street 
EC2V 7HH

Date
Thursday 4th May 2023

Timings

The Gin Industry Annual Dinner is one of the Guild’s 
most sought-after events. Attendance is only available 
to those in the gin industry, so has a unique place in 
the annual spirits calendar as it provides unrivalled 
networking opportunities.



Guild members, including those being installed at 
the event (and guests of Guild members):

£120 per person if booking on or before 1st March

£140 per person full price after 1st March

Non-Guild gin industry members and non-
member booking: 

£165 per person if booking on or before 1st March

£185 per person full price after 1st March

Please note: This event is only for those involved 
in the gin industry. It is not open to non-industry 
friends or guests. Non-member-non-industry 
bookings will be declined/cancelled. Please check 
with the Director General if unsure. Prices are 
inclusive of VAT.

All bookings and payments and any key dietary 
requirements* are required by Thursday 13th April 2023 

* Where practical to do so, the caterers will be advised of 
issues and asked to substitute alternative fare.

Dress code
 ○ Formal lounge suits (with ties) for men.

 ○ Cocktail dresses for ladies.

 ○ No casual/sport clothes/shoes.

All attendees should bring photographic ID, as 
this is a high profile venue with potential security 
screening, depending on alert status.

Hosts will be responsible for the good conduct   
of their guests.

Guildhall, City of London
The City Remembrancer’s Office  
(which was established during the  
reign of Elizabeth I) approved our 
application to hold the Gin Guild 
Installation at Guildhall in the City  
of London.

Guildhall has been the City  
powerhouse since the twelfth century. 
In an era when the Lord Mayor of 
London rivalled the monarch for 
influence and prestige, this was where 
he and the ruling merchant class held 
court, and fine-tuned the laws and 
trading regulations that helped  
create London’s wealth.

Today, 800 years on, Guildhall is 
still home of the City of London 
Corporation, and acts as a grand 
setting for glittering banquets in 
honour of visiting Heads of State and 
other dignitaries, royal occasions, 
and receptions for major historical 
anniversaries.

Situated in the heart of the City of 
London, the world’s leading financial 
and business centre, this rare and 
magnificent medieval Grade I listed 
landmark offers a spectacular backdrop.

Our Installation and dinner (lounge suit 
as usual for this event, as a contrast to 
our Mansion House event), is to be held 
in The Old Library. This was designed 
by Sir Horace Jones and built in 1870.

Due to the large venue capacity, Guild 
members are encouraged to consider 
inviting gin industry guests to the 
event, such as distributors, colleagues  
or favoured customers

Ben McFarland and Tom Sandham, known as the ‘Thinking 
Drinkers’, are award-winning alcohol experts, writers, 
comedians, presenters and podcasters.

Tom was named “Spirits Communicator of the Year” by the 
IWSC (International Wine and Spirits Competition in 2018) 
and for services to the Scotch Whisky, he has also been 
named “Keeper of the Quaich”.

He is the former editor of the leading industry spirits and 
cocktail magazine CLASS and oversaw the launch of World’s 
50 Best Bars. He is the author of the Gourmand award-
winning book “World’s Best Cocktails” and has judged 
cocktail competitions all over the world.

Ben has been named “Beer Writer of The Year” by the “British 
Guild of Beer Writers” 3 times. The author of several books on 
beer, he also spent seven years as the pub and bar reviewer 
for Time Out London and worked as a football journalist on 
The Guardian.

Working together since 2006 they have co-written a number 
of books including “World’s Best Cocktails” and their latest 
book, “The Thinking Drinkers Almanac”.

In 2011 they transferred our expertise and unique take 
on alcohol from the editorial page to the comedy stage, 
writing and and performing “The Thinking Drinker’s Guide 
to Alcohol”, a unique comedic drinking show during which 
audience members sip discerning drinks and learn more 
about the role of alcohol in history.

In 2018, the Thinking Drinkers show had them named 
Industry Communicators of the Year by Imbibe Magazine.  
They are currently touring the “Thinking Drinkers’ Pub Quiz” 
show with dates stretching into 2023. In addition to the 
performing, they continue contribute for both The Telegraph 
and The Spectator amongst others.

www.thinkingdrinkers.com

Bookings and payment - online only

Scan the QR 
code to book 
your tickets

Event mixers sponsor
Fever-Tree Indian Tonic 
Water was launched in the 
UK in early 2005, the brand 
name chosen due to fever 
tree being the colloquial 
name for the cinchona 
tree in which quinine, a 
key ingredient for tonic, is 
found. The highest quality 
quinine was sourced from 
the Rwanda Congo border 
and blended with spring 
water and eight botanical 
flavours, including rare 
ingredients such as marigold 
extracts and a bitter orange 
from Tanzania.

Crucially, no artificial 
sweeteners, preservatives 
or flavourings were added. 
Since launching, Fever 
Tree have launched a new 
product every year - each 
taking a similarly intrepid 
attitude to sourcing quality 
botanicals. The result is 
delicious drinks to mix or 
enjoy on their own.

Guest speaker

Thinking Drinkers

http://www.thinkingdrinkers.com


Early Bird booking £140 inc. VAT for members booking 
before March 27th 

Friday 9th June 2023, RSA House, London     

Ginposium 2023

Friday 20th October 2023, The Mansion House, London 

Gin Guild Autumn Installation    
& Distillers Banquet

Scan the QR code to book your 
tickets to Ginposium 2023

Scan the QR code for tickets 
and further event information

The Gin Guild provides a popular 
annual one-day advanced seminar  
on gin for the trade. 
This is held in June usually in the week 
preceding World Gin Day. This is by the gin 
industry for the gin industry. Attendees come 
from far and wide, including Sweden, Finland, 
Australia and the Falkland Islands! 

The seminars are wide ranging. Topics have 
included:

 ○ Gin categories and legal definitions

 ○ Gin brands past and present and the 
importance of brand and marketing to  
ensure sales and success

 ○ Creating gin flavour – the effect of different 
stills (including the use of pot still, carter-
head and vacuum stills)

 ○ Botanicals and novel botanicals

 ○ Tutored tasting of gins, the micro-distilling/
craft distilling movement

 ○ Gin quality management

 ○ Future perspectives for gin 

 ○ Gin and its importance in Cocktails.

Film footage from previous years is available on 
our website, with the most recent footage being 
available to members only.

This event is only for Members and their guests.

The Autumn Mansion House 
installation is an occasion to 
remember. 
For those who have not experienced a 
City of London formal function with the 
traditions and ceremonies of the City of 
London and of both the Gin Guild and the 
Worshipful Company of Distillers, it is 
an unforgettable experience.   
Contact us for details.

The Gin Guild installation is held in the 
late afternoon, before the Board of the Gin 
Guild, in a private room at The Mansion 
House, in front of invited guests, colleagues 
and Guild members.

The group then joins the Worshipful 
Company of Distillers, its members and 
their guests, in their formal reception.

After the reception all take their places for 
the Banquet (a formal dinner) in the world 
famous banqueting hall, the Egyptian Room.

Please contact the Director General for more 
details and reservations. A full brochure is 
available for this event on request.
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Find out more at www.theginguild.comFind out more at www.ginposium.com

http://www.theginguild.com
http://www.ginposium.com


For Guild information and further 
details, please contact:
Pal Gleed, Director General

The Bramble, ℅ Milnthorpe, Colchester Road, 
Chappel, Essex CO6 2DQ

Telephone: 020 33 97 87 47

Email: pal.gleed@theginguild.com

www.theginguild.com
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