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Welcome

Welcome to BerkoBeerFest or more precisely the 9th Annual 

Berkhamsted Beer Music & Comedy Festival.

This year we have 24 cask ales and 30 craft beers, the only circa 

50:50 cask/keg festival around, plus 24 ciders. Use our new beer app 

(QR code below) for updates of which beers are currently pouring. 

Also let’s not forget our four comedians and 10 local bands plus all 

the fab food vendors.

The festival is a not-for-profit event; the income covers the cost of 

the venue hire, marquee, equipment, beer, comedians and bands. 

Any surplus income goes towards growing the festival, hosting future 

events and charity donations. This year’s charities are Electric 

Umbrella, Swan Youth Project and Radio Dacorum.

We thank Mad Squirrel our glass sponsor and all our sponsors, 

advertisers, volunteers, bands and comedians, along with all of you, 

for helping make this a great annual event.

We plan to be back soon with another one of our sell-out Comedy 

Nights. Subscribe to our mailing list via the website for advanced 

notice and offers.

Cheers

Nigel, Maggie and the BerkoBeerFest Crew

Food allergy notice: Beers contain gluten from barley unless marked     .

Live Beer Menu
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Beer Styles 

Lager  Blonde/Golden    Weiss/Special 

Sour/Fruit  Pale/IPA     NEIPA/Hazy Pale 

Red/Ruby  Bitter/ESB     Porter/Stout

Vegan Gluten free  

Beer Prices

Cask/Real Ale per pint

Craft/Keg per print

Cider per pint

Low Alcohol per can

Live Beer Menu

Breweries
Our beers are from

local breweries

in and around 

the Chilterns





1. ABC – Lazy Days 4.5% (28 beer miles)

This full-flavoured Pale Ale is made for sun-drenched days, 

with bucketloads of mosaic hops delivering juicy, fruity notes 

and a refreshing pint.

2. ABC – Modern Prometheus 5.1% (28 beer miles)

Blending deep, dark malts with sparks of Citra hop, this Black 

IPA delivers big on flavour. This monster of a beer was 

originally brewed in homage to Shelley’s seminal work.

3. Bucks Star – No.1 Pale Ale 4.0% (30 beer miles)

Bucks Star’s first beer and their flagship Pale Ale. A fine 

golden-coloured summer Pale Ale with subtle citrus notes and 

balanced bitterness. 

4. Buntingford – Polar Star 4.4% (43 beer miles)

A heavily-hopped pale Blonde Ale with a truly refreshing 

citrus-hop kick and stellar finish. Pink grapefruit hop flavours 

abound in levels.

5. Buntingford – Single Hop 4.0% (43 beer miles)

An ever-changing beer brewed with a single hop variety 

selected from around the world. Always golden and always 

the same base recipe, this one’s purely to let the hops shine! 

6. Buntingford – Sunstar Oatmeal 4.1% (43 beer miles)

Easy drinking Oatmeal IPA. Brewed using a combination 

British and American hops, with apricot, lime and papaya 

high notes and aromas.

7. Hornes – Featherstone 3.6% (23 beer miles)

A fruity gluten free session Amber Ale. US Crystal and 

Cascade hops in the boil and dry hopped with even more 

Cascade make this little ABV beer pack a fruity punch. 

Cask Ale

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale Vegan

Red/Ruby Bitter/ESB  Porter/Stout  Gluten Free





8. Hornes – Tripple Goat IPA 5.0% (23 beer miles)

A clean crisp and refreshingly natural IPA with citrus 

characteristics. Well balanced malts with American Cascade 

and Summit hops make for a fine gluten free beer.

9. Loddon – Citra Quad 4.4% (32 beer miles)

Heavily hopped with Citra over four stages of the brewing 

process. The tropical, citrussy aromas are superbly propped 

up by heaps of oat malts for a smooth hazy session IPA. 

10. Loddon – Hullabaloo 4.2% (32 beer miles)

The smooth and rich malt base gives a deep copper-coloured 

Best Bitter, complemented by the dry and herby flavour of 

traditional English Fuggles.

11. Mad Squirrel – Diablo 4.8% (3 beer miles)

This creation unites Amarillo and Citra in a blend of citrus and 

tropical vibrancy. Alongside the orange aromas, it offers a 

velvety smoothness, ensuring a devilishly delicious finish. 

12. Mad Squirrel – Navigator 4.1% (3 beer miles)

A European Pale Ale, artfully hopped with Hallertau Blanc, 

Mandarina Bavaria and Huell Melon. it boasts a vibrant blend 

of floral and citrus notes with subtle hints of melon and berry.

13. New River – Lost River 4.0% (33 beer miles)

Like the hidden New River, this delicately dry hopped, pale 

straw-coloured beer is wonderfully discrete and easily 

swallowed up, so we think the name is a perfect fit!

14. New River – Twin Spring 4.0% (33 beer miles)

Twin Spring is brewed with Caramalt to provide mellow, 

caramel flavours and New Zealand Waiiti hops to create a 

gentle fruitiness.

 

Cask Ale cont.

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale 

Red/Ruby Bitter/ESB  Porter/Stout  

Live Beer Menu





15. New Wharf – Golden Hour 3.8% (26 beer miles)

Packed with Willamette, Amarillo and Citra hops. A well-

balanced Golden Ale with a little bit of sweetness, light 

maltiness and a hint of familiar citrus flavours.

16. Rebellion – Gold Digger 4.2% (22 beer miles)

A relatively simple malt base creates a crisp and biscuity 

Golden Ale. Pilgrim hops are a relatively modern British 

variety that add a citrussy twist to this well-balanced beer. 

 

17. Rebellion – Overthrow 4.3% (22 beer miles)

Brewed exclusively with Marris Otter pale malt for a clean 

crisp base. British First Gold and Goldings add citrus and 

floral notes with American Citra added to the hopback. 

18. Tring – Colley’s Dog 5.2% (5 beer miles)

This dark ruby premium ale is all about the malt, and Tring 

Brewery have packed a lot into this brew. It’s nutty, it’s malty 

and full of body. 

19. Tring – Liberator 4.1% (5 beer miles)

A strikingly flavoursome tropical Pale Ale featuring American 

hops. Citra brings flavours of grapefruit and pine while Mosaic 

offers lychee, mango and passionfruit. 

20. Tring – Piggeries 3.8% (5 beer miles)

A classic English Amber Ale with delicate fruit aromas layered 

atop flavours of biscuit, caramel and toffee. Brilliantly 

balanced with a gentle bitterness from First Gold hops. 

21. Vale – Black Beauty 4.4% (28 beer miles)

This Porter combines natural Buckinghamshire water with a 

five-malt blend to create the richness of roasted malts 

followed by a sweet, chocolatey finish.

Cask Ale cont.

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale Vegan

Red/Ruby Bitter/ESB  Porter/Stout  Gluten Free
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BrewDog – Elvis AF 0.5%

Grapefruit, orange, pine and citrus hits the perfect notes while 

supported by a solid malt baseline. 

BrewDog – Hazy AF 0.5%

Tropical fruits and grassy notes juice it up. Oats and wheat 

unite for a smoother hazier ride.

BrewDog – Lost AF 0.5%

A light and refreshing Lager that combines savoury Biscuit Malt 

with zingy citrus and herbal notes.

BrewDog – Punk AF 0.5%

A postmodern classic, reinvented. Juicy tropical fruit mixes it 

up with grassy and pine notes for a Pale Ale that’s all flavour. 

Low Alcohol Beer (cans)

Cask Ale cont.

22. Windsor & Eton – Canberra 4.0% (22 beer miles)

This chestnut-coloured ale is brewed with six speciality malts 

and Canadian maple syrup. Hopped using Australian Galaxy 

and New Zealand Nelson Sauvin to create a New World twist.

23. Windsor & Eton – Sligo Bay 4.0% (22 beer miles)

This Irish Red Ale features a deep amber colour, with a blend 

of caramel and toffee malt flavours balanced by citrus notes, 

leading to a smooth, medium-bodied finish. 

24. XT – XT10 4.4% (22 beer miles)

A light touch of Phoenix and Apollo hops, but rich in oats, 

with roasted and un-malted barley. This creates a proper 

Stout, big on flavour with a rich smooth mouthfeel.

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale 

Red/Ruby Bitter/ESB  Porter/Stout  

Live Beer Menu



BE RK H AMST ED

FISH BAR

OPENING TMES

Lunch: Monday – Friday 11.30 am – 2 pm

Evening: Monday – Friday 4.30 pm – 10 pm

All day: Saturday 11.30 am – 10 pm

Sunday closed

01442 873635

Berkhamsted's finest fish and chips
Next to the train station

5 minutes walk from BerkoBeerFest



Craft Beer – 25-39 first wave, 40-54 second wave

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale Vegan

Red/Ruby Bitter/ESB  Porter/Stout  Gluten Free

25. Mad Squirrel – Hopfest 3.8% (3 beer miles)

Hopfest (literally a festival of hops) is a gluten-free Pale Ale 

dedicated to bringing you the very freshest, fruitiest hop 

vibes. Headlined by Citra, with Centennial and Amarillo.

26. Mad Squirrel – $umo 4.7% (3 beer miles)

Named after the Summit and Mosaic hops that form this brew. 

$umo will wrestle your taste buds with a flavour combo of 

tropical fruit, dank herbs and weighty bitterness.

27. Mad Squirrel – Zealous 4.4% (3 beer miles)

Cold matured, crisp, complex and undeniably crushable, 

Zealous is an authentic Pilsner Lager, brewed and lagered for 

65 days in tank for a nuanced flavour experience.

28. Indie Rabble – Frozen Moon 4.8% (24 beer miles)

If you want to drink a tasty lager with plenty of Munich, Cara 

and Rye malt to add a light spice, sweetness and biscuit to 

noble Hallertau bitterness, you have found the right drink.

29. Crossover Blendery – Bramble, Thorn & Briar 6.3% (33)

A blend of aged Golden Ale is spontaneously fermented and 

matured in neutral French oak barrels, then refermented on 

whole Driscoll Maravilla raspberries and Victoria blackberries.

30. Bucks Star – Steenbrugge 4.8% (30 beer miles)

A low ABV Belgian Ale with a clean, crisp continental taste and 

sweet fruity flavours. Resembling a wheat beer with notes of 

banana and clove. One of Bucks Star’s core beers.

31. Creative Juices – I Am The Danger 4.7% (14 beer miles)

Slightly hazy, with a fruity/floral aroma, and a light-body. 

Hints of strawberry, banana, vanilla and cloves which translate 

into that first smoky sip then a slightly spicy aftertaste.





32. Creative Juices – Watching the Moonlight 6.2% (14)

A true to style, super juicy NEIPA with a punchy hop-forward 

flavour. Fruity, citrusy, mixed berries, a little tropical even. It 

is hazy, thick and fruity like a beer smoothie.

33. Six Hills – Paul Rides a Polar Bear 4.5% (30 beer miles)

This NEIPA has the full hoppy treatment with lashings of 

Simcoe, Citra and Sabro. There's an abundance of juicy fruit, 

pine and a touch of coconut.

34. Two Flints – Santiago 3.8% (24 beer miles)

Brewed with extra pale malts and wheat for a round bodied 

mouthfeel. Citra, Mosaic and Idaho 7 provide a full on bright 

tropical fruit flavour for this juicy and hazy Pale Ale.

35. Blackened Sun – Betrayer 6.5% (28 beer miles)

Piney, resiny, bitter, fruity with sweet malt flavours is what  

we like about West Coast IPA. This beer certainly ticks all 

those boxes.

36. Feisty Beer Co – OLAM 5.6% (17 beer miles)

OLAM (ooh look at me) is a Mountain IPA. East Coast haze and 

hops, meet West Coast sharpness in this fruity and refreshing 

US style IPA.

37. Feisty Beer Co – Barnstormer 4.6% (17 beer miles)

Modern take on a traditional English IPA. Great balance 

between traditional maltiness and a refreshing bitter finish, 

using US hops for a lightly fruity flavour.

38. Blackened Sun – Orion 5.0% (28 beer miles)

An American Pale Ale infused with juniper, green cardamon 

and orange peel, to create a gin inspired Pale Ale. A non-

pasteurised beer left to mature and condition naturally.

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale 

Red/Ruby Bitter/ESB  Porter/Stout  

Live Beer Menu

Craft Beer – 25-39 first wave, 40-54 second wave
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39. Six Hills – Oh Cinnamon, Where You Gonna Run To? 7.4% 

Dry, distinctly hoppy American style imperial Porter with an 

addition of cinnamon for lingering spicy sweetness. There is no 

running from this cinnamon soulful hit. 

40. Bucks Star – Evolve Lager 5.0% (30 beer miles)

A modern and unique real Lager, unfiltered like all Bucks 

Star's Beers. This beer has a smooth and lovely mild hop 

flavour and taste.

41. Crossover Blendery – Walled Gardens 6.9% (33 miles)

It starts with a blend of Golden Ale that is spontaneously 

fermented and matured in neutral French oak barrels. Then 

refermented on Sunny Cot apricots from the Isle of Wight. 

42. New Wharf – Voyager 4.0% (26 beer miles)

A classic Amber Ale with a fine and complex aroma. A soft and 

luscious medium-bodied ale offering toffee and caramel 

richness with delicate floral hop notes for an easy, clean finish.

43. Six Hills – Moving the Goalposts 5.5% (30 beer miles)

A light and refreshing wheat beer with a creamy mouthfeel. 

High levels of carbonation give this beer a zing. A fine beer 

from Six Hills brewery in Stevenage.

44. Indie Rabble – Mantle 4.5% (24 beer miles)

A citrussy, hazy Pale Ale. The Citra, Amarillo and Simcoe dry 

hop bring huge passionfruit, plus orange and lemon citrus 

character to this zingy, incredibly palatable pale. 

45. XT – Timberwolf 4.7% (22 beer miles)

Timberwolf packs of American hops (Columbus, Chinook, 

Amarillo and Mosaic) double dry hopped with Citra. It’s a hop 

forward hazy, yellow golden, pale beer.

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale Vegan

Red/Ruby Bitter/ESB  Porter/Stout  Gluten Free

Craft Beer – 25-39 first wave, 40-54 second wave



20



46. Rebellion – Hazy Pale 4.3% (22 beer miles)

Hazy, hoppy, fruity and tropical. A fruity and refreshing craft 

style pale beer, with an emphasis on hop-derived fruitiness 

and subdued but balanced bitterness.

47. Mad Squirrel – Cool Breeze 5.0% (3 beer miles)

A thirst-quenching Cold IPA hopped with a dynamic trio of 

Citra, Cascade, and BRU-1. Brewed cold, delivering a crisp, 

clean flavour with a lively burst of citrus and tropical fruits. 

48. Mad Squirrel – Fog Off 7.4% (3 beer miles)

The final instalment of the Fog series! Pairing London Fog 

yeast with a triumphant trio of Galaxy, Citra and Strata hops 

creates a symphony of peach, citrus and tropical fruits. 

49. Six Hills – Hanging Around 5.5% (30 beer miles)

Bold malt backbone and higher bitterness form their version of 

this classic. Hopped differently each time, which allows Six 

Hills to seek out the freshest, boldest US hop flavours.

50. Creative Juices – Kiss the Sky 3.5% (14 beer miles)

A tasty Pale Ale packed with Motueka hops for a tropical twist 

with lemon and lime notes. A subtle mango element also 

added to give the beer a little extra fresh and fruity punch.

51. Indie Rabble – Tiny Violence 5.0% (24 beer miles)

A bold and rich Stout. Roasted dark malts convey intense 

cocoa powder flavours and evoke memories of your favourite 

decadent chocolate truffle.

52. Mad Squirrel – Toucan 5.0% (3 beer miles)

A triple fruited Sour Beer that features the exotic sweetness of 

guava, the tartness of pomegranate and the subtle, juicy 

notes of pear. It’s a lively, refreshing profile for sour lovers.

Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale 

Red/Ruby Bitter/ESB  Porter/Stout  

Live Beer Menu

Craft Beer – 25-39 first wave, 40-54 second wave
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Lager Blonde/Golden Weiss/Special 

Sour/Fruit Pale/IPA  NEIPA/Hazy Pale Vegan

Red/Ruby Bitter/ESB  Porter/Stout  Gluten Free

53. Two Flints – Skipping Stone 4.5% (24 beer miles)

Showcasing the wonderful Simcoe hop, paired alongside Idaho 

7 Cryo and a touch of Nelson Sauvin. Creates pineapple, tangy 

grape, pithy tangerine and subtle berry flavours.

54. XT – Diamondback 4.2% (22 beer miles)

An American style session Pale Ale, packed with Chinook, 

Columbus and Cascade hops from the American North-West.  

Crisp, clean and refreshing with a lasting hoppy bite.

 

Beer Prices

Cask/Real Ale per pint

Craft/Keg per print

Cider per pint

Low Alcohol per can

Live Beer Menu

Craft Beer – 25-39 first wave, 40-54 second wave
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Ciders & Perrys

Sweet/Fruit         Medium             Dry                Perry

Vegan                 Gluten Free

A. Celtic Marches – Cloudy Cider 4.5% 

This medium cider is blended from a variety of apples all grown 

on the family farm. This delicious drop has a good depth of 

flavour with a crisp, slightly sweet apple finish. 

B. Celtic Marches – Lily the Pink 4.5% 

Fruity medium sweet cider with a gorgeous delicate hue and 

intense fruity nose. A subtle balance of fresh cider apple, candy 

apple sweetness and light body makes for quaffable cider. 

C. Celtic Marches – Slack Alice 4.6%

A medium dry balanced blend of home-grown cider apples 

creates a moreish sharpness. Although a slightly drier cider, it 

is still smooth and mellow with a very slight tart finish. 

D. Dorset Nectar – Wild Cat 5.5%

A medium single orchard cider from Bridport with a lingering 

appley aftertaste. Second place British Champion Organic Cider 

2016.

E. Dudda’s Tun– Disco 5.4% 

First press of the season from this Kent cider farm. This 

medium dry cider delivers super appley flavour from the farm 

grown Discovery apples. 

F. Hecks – Blended Perry 6.0% 

Hecks’ award-winning Blended Perry is produced like a cider 

but made from Pears, this has a fragrant odour with plenty of 

fruit taste and real body. 

G. Hecks – Vintage Dry 6.5% 

The Hecks family have been making traditional farmhouse 

cider since 1841. Hecks' vintage dry cider is produced from a 

blend of several varieties of local Somerset cider apples. 

Live Beer Menu





Ciders & Perrys

Sweet/Fruit         Medium             Dry                Perry

Vegan                 Gluten Free

H. Jars – Barkham Mad 7.8% 

Berkshire traditional dry cider, skilfully crafted and easily 

enjoyed. A full-strength west country style cider made from a 

blend of vintage quality apples.

I. Jars – The Oak Goat 6.5% 

A premium barrel-aged oak cider, made with single variety 

Yarlington Mill apples. A fine medium dry cider from the 

Berkshire based cidery.

J. Lilley’s – Apples & Pears 4.0%

Made from 88% pear and 12% apple resulting in a wonderful 

pider. Sweet in flavour with a refreshingly mouth-watering 

almost exotic taste. 

K. Lilley’s – Cheeky Pig 7.5%

A medium dry blend of perry and cider that is golden amber in 

colour. Pider made with crisp Somerset apple cider and tasty 

perry, resulting in a refreshing drink with a fairly dry texture.

L. Lilley’s – Darkcider 7.5% 

This mysterious cider has a completely unique character. Dark 

in colour it has woody and caramel notes and is carefully 

crafted to appeal more to ale drinkers than our other ciders.

M. Lilley’s – Mango 4.0% 

A beer festival favourite. An aromatic sweet cider expertly 

blended with exotic mango to create a mouth-watering tropical 

flavour.

N. Lilley’s – Piña Colada 4.0% 

Pineapple, rum, and coconut are all blended with our crisp 

Somerset cider. Escape with this smooth, sweet and summery 

delight. 

Live Beer Menu
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Café Epicure
Artisan Coffee
More than just coffee

Epicure is an independent artisan coffee shop established in 

Berkhamsted and now in our new premises in the old town of Hemel 

Hempstead. 

We are passionate about our coffee, where it comes from, how it has 

been handled and how it is served. We serve coffee all day along with 

fresh pastries, breakfast and brunch.

223 High Street, Berkhamsted, HP4 1AD

75 High St, Old Town, Hemel Hempstead, HP1 3AF

Berkhamsted Old Town



Ciders & Perrys

Sweet/Fruit         Medium             Dry                Perry

Vegan                 Gluten Free

O. Lilley’s – Rum Cider 4.0%

A quality medium cider made from a blend of bittersweet and 

medium apples. This unfiltered cider is smooth and mellow 

with a hint of rum.

P. Pulp – Rhubarb & Strawberry 3.4% 

A cider twist on a classic dessert, fresh rhubarb juice and the 

sweet, crushed strawberries blend exceptionally. You’ll be 

asking for more of this humble pie!

Q. Sandford Orchards – Rib Tickler 5.0%

Rich aromas of honey and baked apple, ripe and buttery on the 

palate, with a moreish apple skin flavour, balanced with a crisp 

natural acidity.

R. SeaCider – Bakewell Tart 4.0%

Cherry juice and almonds mixed with delicious medium Sussex 

cider gives a very moreish sweet tasting craft cider. Bakewell 

tart in liquid form.

S. SeaCider – Honeycomb 4.0%

SeaCider is a craft cider-maker from Brighton, with apples 

sourced from various farms across Sussex and Kent. Cider 

infused with taste of honeycomb – it will have you buzzing! 

T. SeaCider – Raspberry Ripple 4.0%

Raspberry ripple infused Sussex cider. This is a sweet cider 

with raspberry and vanilla notes that give a well-balanced 

fruity drink.

U. SeaCider – Sticky Toffee Pudding 4.0%

The fourth of our gluten free “pastry ciders” from SeaCider. A 

genuine taste of sticky toffee made from caramel and apples to 

ensure this number is full flavoured and utterly delicious.

Live Beer Menu
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Ciders & Perrys

Sweet/Fruit         Medium             Dry                Perry

Vegan                 Gluten Free

V. Snails Bank – Very Perry 5.1%

A fruity medium perry with complex yet balanced flavour only 

found in real perry. Made from Stinking Bishop perry pears and 

recently awarded Bronze in the CAMRA National Perry Awards.

 

W. Thistly Cross – Scottish Fruits 3.4% 

Thistly Cross is situated on the beautiful East Lothian coast. 

Hand-picked strawberries, elderflowers and blackcurrants make 

this cider blush. It's floral, fruity and Scottish to the core. 

X. Thistly Cross – Whisky Cask 6.7%

A flavoursome cider, made potent in the oak of Glen Moray 

whisky casks. A medium dry cider with a distinctive full-bodied 

flavour of oak cask, with final finishing overtones of whisky. 

Live Beer Menu





James Alderson
Funny man James Alderson is back as our 

compere for the evening. Those of you who have 

attended our previous comedy nights will be 

familiar with James' antics. He's not afraid  to 

say what he thinks, but always makes the 

audience (mainly the front row) feel welcome! 

Andy Parsons
Andy is an award-winning comedian who started 

his career writing for Alas Smith & Jones and 

Spitting Image. As well as being a regular on 

Mock The Week for ten years, Andy has 

performed on numerous radio and TV shows 

including Live at the Apollo and QI.

Shazia Mirza
An award-winning British comedian and writer. 

Her new show has been nominated for Best 

Stand-Up Tour’ in Channel 4’s National Comedy 

Awards. Shazia’s TV appearances include; QI, 

The Jonathan Ross Show, Travel Man, Celebrity 

MasterChef and Have I Got News For You.

Matt Richardson
Matt is also an award-winning stand-up 

comedian and one of the most exciting names 

around. Having started stand-up at 18 years old, 

Matt became one of the youngest comedians on 

the circuit. Matt hosts the Drive-time Show on 

Virgin Radio and co-hosted the Xtra Factor.

Shane Lamont & Shipmates
Shane is a regular at our events for a very good 

reason. He gets the crowd going at any gig with 

his wide variety of songs of multiple genres. 

Shane is a local born talented musician, known 

for his open mic nights and audience 

engagement. 

Comedy (open 6pm, music from 6.30pm, comedy 7.45–10.45pm)





Saturday’s music is hosted by Robbyn Snow of 

DodoBones with sound engineer Mark Edgar.

Luke James Williams
Luke James Williams is an indie/folk singer-

songwriter from Cambridgeshire. Releasing his 

debut EP “Drove” in 2018, Luke gained huge 

support from BBC 6 Music DJ Tom Robinson.

Dr Hooley
Acoustic duo of Denis on guitar and harmonica, 

and Neil on violin. Folky eclectic interpretations 

of songs from across time and genre, ranging 

from the Waterboys to David Bowie to Oasis.

Death Hymns
Talented rockers Paul, Mark and Sam have 

formed a new band. They draw on their years of 

experience playing with Igloo, The Standards, 

Vanilla Nightmare and Experimental Vessel etc.

LittleBigMan & Friends
Experienced talented local singer-songwriter Rob 

Gillott, aka LittleBigMan, is joined by fellow 

musicians, Dan and Louis, performing his cool 

original ballads and quirky songs.

Choir On The Green
Choir On The Green is a fun, friendly choir for all 

ages and abilities. Paul Bullen launched the choir 

in 2015 after moving to Bucks to combine his 

love of music with meeting people in a new area. 

Music (Saturday from 2pm until 10.30pm)



Notes



Black Cat Magic
With their origins in swampy, psychedelic, 

voodoo beats, the Black Cats create a sound 

which is cured in the heat of the Californian 

oilfields, infused with the rocking rave sound of 

Britain’s best festivals and house parties.

Codename Colin
Codename Colin are a five-piece Ska Punk band 

from Hertfordshire. They bring their energetic 

live show to crowds around the UK, in only a way 

a ska punk band can, with catchy beats and 

melodies and impressive sax-driven hooks.

Runaway Jukebox
An acoustic trio performing original songs when 

the audience's ears allow, but keep on-track with 

well-loved covers by the Beatles, Blur and Bowie, 

Weller, Wham and the Wichita Lineman, all with 

wonderful three-part harmonies.

Apricot Hounds
Apricot Hounds bring together a diverse range of 

musical genres to create a unique captivating 

sound. Each member draws on their background, 

creating an enchanting fusion of folk, rock, 

psychedelia, soul, jazz and world rhythms.

The XTones
The XTones are based on the Herts/Bucks 

border. They play an eclectic mix of new and old 

covers crossing all music genres. Fronted by 

Lizzie on vocals and guitars, Mark on lead guitar, 

Stocks on bass and Smudge on drums.

Music (Saturday from 2pm until 10.30pm)



Opening Hours – The beer and music festival will be open noon until 

11pm on Saturday 14th September. The Comedy Night, with early access to 

festival beers, will be open 6-11pm on Friday 13th September. Last orders 

is 10.30pm on both nights and the site must be cleared no later than 

11.15pm. All performance times are subject to change.

Restrictions – 

For full terms and conditions see our website.

• No smoking or vaping is permitted within the building and marquee, but 

it is allowed outside. Please use the bins provided.

• Children are welcome but are the responsibility of the parents and 

buggies are not allowed in the marquee. Please note the festival gets 

busy and noisy so may not be ideal for children. We recommend that 

children wear ear defenders. 

• No food or drink can be brought onto the premises. 

• The organisers reserve the right to refuse admission or eject those 

exhibiting antisocial behaviour. 

• Those lucky enough to look under the age of 25 will be asked to present 

proof of age. 

• We accept no responsibility for the loss or damage to belongings.

Access & Parking – The beer festival will be on the grounds of the 

Berkhamsted Cricket Club - there is wheelchair access to the bar and a 

disabled toilet. Disabled parking is available at the Cricket Club. For 

everyone else, there is parking at the railway station, but please use public 

transport if you intend to drink alcohol. Due to limited space, pushchairs 

will not be allowed in the marquee or club house, but there is a gazebo 

buggy park.

Pricing – Entry is by advanced ticket only. All cask ale and cider is priced 

at £4 per print and craft beer at £6 per pint. Pick up your tokens and glass 

before going to the bar. 

Acknowledgements – Many thanks to Mad Squirrel our glass sponsor, 

and all our sponsors and advertisers. Also, huge thanks to all our 

volunteers, stall holders, bands and comedians. Special thanks to Robbyn 

Snow for curating and hosting the music and Mark Edgar for all things 

sound and lighting. 

Details
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