
Fundraising Pack 

Jammies, Gin 
& a wee night in 



 

After the success of our Homecoming campaign 

in the Spring which raised over £100,000 for the 

St Andrew's Hospice Capital Appeal, 

we are launching an exciting new campaign this Winter: 

‘Jammies, Gin and a wee night in’ 

 

Plan a pyjama party with your friends and family, 

enjoy a tipple or two and help raise funds our Capital Appeal. 

 

In this fundraising pack, we've included some 

handy hints to help you plan your night in: 

 

Gin Cocktail Recipes from our campaign sponsors 

Ellis Gin & Chelsea Royal Gin 

Social media tips 

'Jammies, Gin & a wee night in' poster template 

 

Be sure to share photos from your night in with us on 

social media by tagging us in your posts. 

 

For more information or fundraising tips, please contact 

Maria Leonard at maria.leonard@standrews.scot.nhs.uk  

or call 01236 772048. 

 

 



Gin Cocktail Recipes 
Ellis Gin: No.2 Scottish Bramble Gin 

It is naturally flavoured with the bitterness 

of Scottish Brambles with the added 

theatre of changing from a vibrant red to 

a subtle orange when a mixer is added. 

Perfect serve: 

Best served over ice and matched with a lemon or citrus tonic. 

Garnish with a slice of orange or orange peel to give a subtle, sweet 

negroni flavour. 

Tasting notes: 

Juniper berries, coriander seeds, 

angelica root and citrus peel. 

The gin is naturally coloured and 

flavoured using Scottish brambles.

Ellis Gin: No.3 Butterfly Pea Gin 

Butterfly Pea is a flavour grown in South East Asia & Malaysia. 

Predominately used in medicinal teas, it creates a sweet and 

smooth gin and colours it this beautiful deep blue colour which 

changes to a stunning lilac when a mixer is added. 

Tasting notes: 

Juniper berries, coriander seeds, angelica root and citrus peel. 

The gin is naturally coloured and sweetened using Butterly Pea 

flowers. This gives the gin a sweet and smooth taste.

Perfect serve: 

Best served over ice and matched with an elderflower tonic or 

Double Dutch Cucumber & Watermelon Tonic. Garnish with a slice 

of cucumber of blueberries. 



Gin Cocktail Recipes 
Royal Negroni 

Description: 

A classic Negroni made with our Chelsea 

Royal Gin. As the Chelsea Royal is very 

citrusy by design, it’s important to 

balance this with a sweet and/or floral 

vermouth. 

 

Ingredients: 

• 2x measures (50ml) Chelsea Royal Gin 

• 2x measures (50ml) Campari 

• 2x measures (50ml) sweet vermouth 

Method: 

Add all of the ingredients together in a mixing glass with ice and stir 

for 30 seconds. Serve in a rocks glass and garnish with a twist of 

orange rind. 

 

Alternatives: 

• Try different Vermouths or an Amaro to change the end flavour 

• Personal favourites for the vermouth are: Dolin sweet red vermouth 

and Cinzano Rosso 



Gin Cocktail Recipes 
Jammie Gin 

Description: 

A special sweet and sour cocktail for the 

St Andrew's Hospice fundraiser 

 

Ingredients: 

• 2x measures (50ml) Chelsea Royal Gin 

• 2/3x measure (15ml) lemon juice 

• 1/3x measure (10ml) sugar syrup 

• 1 ½x Tsp raspberry jam 

 

Method: 

Add all of the ingredients together and shake vigorously with ice. 

Decant straight into a rocks glass with ice and garnish with fresh 

raspberries and brambles.  

 

Alternatives: 

• You can alter the sweetness by increasing the volume of sugar 

syrup/reduce the amount of jam used. 

• If you can find ‘pip free’ jam then it makes a smoother drink. 



Social Media 
Before the event: 

Do you and your loved ones use social media? 

 

Why not create a private Facebook event for your 

Jammies, Gin and a wee night in and invite your friends and family? 

 

As well as letting everyone know the details of your night in, 

creating a private Facebook event will allow you and your guests to 

share your favourite cocktail recipes, party game ideas and ways 

you can help raise vital funds for our Capital Appeal on the night. 

After the event: 

Share your Jammies, Gin and a wee night in event photos with us on: 

 

Facebook: StAndrewsHospiceCapitalAppeal 

Twitter: @StAndrewsCapApp 

Instagram: @standrewshospice 

 



Jammies, Gin 
and a wee night in 

to support the 

St Andrew's Hospice Capital Appeal 

Date: 

 

Time: 

 

Venue: 

St Andrew's Hospice (Lanarkshire) is a charity registered in Scotland, No. SC010159 



Capital Appeal Update 
We are delighted to be back home at Henderson Street after the 

completion of the refurbishment and reconfiguration of our 

Inpatient Unit. 

 

With your support, our Capital Appeal has reached the final third of 

its fundraising target to fully fund the refurbishment. We are very 

grateful for the generosity of the people and businesses of North 

and South Lanarkshire. 

 

We began the £9million project in January 2015. The building works 

were completed in March of this year and our patients returned to 

our newly refurbished Hospice in early April. 

 

Our Inpatient Unit now provides increased privacy and comfort for 

our patients and their families. We can now offer our patients a 

choice of single or multiple occupancy room, all of which have en- 

suite facilities, more natural light and access to our outside garden 

area. 

 

However, we still need your help to reach the finish line. You can 

make a donation to the Capital Appeal by donating online or by 

coming along to one of our events. We have a full schedule of 

events planned for the months ahead including our Sunday in the 

City Ladies Lunch and a Whisky Tasting evening. For full details of 

upcoming events, visit www.st-andrews-hospice.com 

 

If you haven’t already, please come in and see our new Hospice. 

Our Dove Café is open to the public 7 days a week where a warm 

welcome (and a famous St Andrew’s scone!) awaits you. 


