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INTRODUCTION
Welcome to A SLICE OF MURDER, a Murder 
Mystery Party®, in which your guests become 
characters suspected of committing the crime in 
question. The murder must be solved before the 
evening is out, but the major objective of the party is 
for you and your guests to enjoy yourselves. 
This Party Planner is intended to make the evening 
run smoothly: you will find it helpful to read 
through the booklet before the day of the party. 
However, on no account should you read any of 
the Character Booklets or listen to the audio in 
advance. 
All Murder Mystery Parties are carefully constructed 
around a three-course dinner. The actual dinner 
can be takeout, or you can cook it yourself; either 
way, some forethought is needed. See the menu 
suggestions below. 
It is your duty as a party organizer to see that the 
rules are observed and to keep the players in order. 
Cast your guests according to the character profiles 
printed on the invitations, keeping a character for 
yourself, but remember that no one will prove to be 
quite what they seem. 
There are eight characters in all – six suspects and 
two extra guests (four men and four women). The 
six suspects must be present at your mystery party 
for it to play properly. It is not essential for the Extra 
Guests to be present. These two roles should be filled 
only if you are inviting more than six people to your 
party. See the section on Extra Guests below.  

THE GAME CONTENTS
• 1 Party Planner 
• 8 Party Invitations 
• 8 Name Tags 
• 8 Character Booklets 
• 6 Secret Clues 
• Access to Audio with an introduction, clues and 

the solution. Download or stream from:  
www.universitygames.com/mmpaudio

THE INVITATIONS & 
COSTUME SUGGESTIONS

Try to send your invitations out early. Encourage 
your guests to enter into the spirit of the evening by 
dressing in appropriate costumes, as suggested in 
the invitations. They can choose to arrive elaborately 
dressed or be simple and just bring along a single 
prop. 
Improvisation is the key to the success of the 
evening. Although the characters are outlined and 
there are scripted sections in the course of the game, 
you will find that the more you and your guests add 
to the existing material, the more fun you will have. 
If further guests also turn up, they can join in and 
question the suspects too.

THE CHARACTERS
PAUL BABYLON 
Oily, suave restaurateur 
THERESA PAINTON 
Rich, posh, aristocratic 
BORIS JEFFERSON 
Bumbling, extrovert banker 
FIZZY CRUICKSHANK 
Studious, intelligent historian 
BARRY CHIPS 
Loud, jovial comedian 
JUDY DRENCH 
Cheerful, excitable librarian 
LIZZY LIGHTWATER (EXTRA GUEST) 
Arrogant, daredevil countrywoman 
REV. PIERS SHORTHOSE (EXTRA GUEST) 
Pious, pretentious vicar

The Extra Guests 
This game can be played with six, seven or eight 
guests. The characters indicated as Extra Guests 
are optional characters. These characters are not 
absolutely necessary for the story, but they do add 
enormously to the evening.
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The Extra Guests continued
If one or both of these characters are used, it is 
important that NO ONE SHOULD BE TOLD 
THAT THEY ARE EXTRA GUESTS, since this 
might reduce their involvement and impair their 
enjoyment of the evening. Only you should know 
who they are. (You, of course, have to know in order 
to allocate the roles if there are fewer than eight 
players).
References to these characters are made on the 
Audio and in the Booklets. So if the game is being 
played with one or both extra guests missing, you 
should mention this at the beginning. We suggest 
that at the end of the round of Introductions (see 
Game Schedule below), you should make a short 
statement that Lizzy Lightwater and/or Rev. Piers 
Shorthose have been unable to make it this evening 
and that all references to them in the booklets 
should be ignored. 
Players may need to be reminded of this during the 
course of the evening.

PRE-GAME INSTRUCTIONS
It is essential that an MP3 player be in the     
dining room.
Character Booklets should be placed by each 
character’s place at the table. There are six Secret 
Clues labeled 1 to 6 with the name of the character 
who is to read each one; these should be retained by 
the hostess until they are required. 
It may be helpful for you to provide each guest with 
a pad and pen for notes.
Suggested Seating Arrangement 
The interaction of characters is a crucial element 
of the game. It is best to avoid the development 
of small private arguments and to spread those 
guests you might expect to be more active in their 
portrayal of characters. The seating arrangement 
below is recommended, though of course, not 
obligatory – you will be better able to judge the 
likely contributions of the guests you’re inviting:

Paul Babylon

Theresa Painton

Rev. Piers
Shorthose

Fizzy 
Cruickshank

Boris
Jefferson

Judy 
Drench

Lizzy 
Lightwater

Barry 
Chips
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PRESENTATION
Be as inventive as you like with your choice of 
foods, beverages, music and décor. All suggestions 
are optional, but will help create the ambience 
appropriate to the game scenario. 
Allow approximately 2½-3 hours to play the game.
Enjoy and have fun! 
Setting the Mood 
It is the present day and you are in an 18th-century 
house in the countryside of Norfolk, England.
Music Suggestions 
We recommend classical music by British 
composers: Vaughan Williams, Elgar, Holst. 
Note: Remember that you will need an MP3 player 
in the dining room to play the Audio accessible with 
this game. 
It is advisable to start the music before your guests 
arrive, to set the mood. 

PLAYING THE GAME
When your guests have all assembled, ask them to 
spend a few minutes reading the Rules Of The Game 
and the Your Character pages in their Character 
Booklets. The paragraph entitled The Truth contains 
information for the guests’ eyes only and should not 
be revealed at this point. 
You must explain to your guests that they should not 
read beyond the STOP notices at the bottom of the 
pages until they are instructed.  
When you are sure the guests have had time to 
absorb the information, continue the game. 
YOU SHOULD KEEP THIS PAGE OPEN NEXT 
TO YOU DURING THE GAME. 

THE GAME SCHEDULE 
Preliminary 
1.  When everyone has read the Rules and their 

Character pages, play Audio track #1 featuring 
Inspector R.P. McClue, who will set the scene. 
The narrator will advise you when to pause. 

2.  Introductions. The guests introduce themselves 
using the Introduction page of their Booklets. 
Paul Babylon speaks first – the Booklets state 
who is to speak next. If one or both extra guests 
are missing, this is the time to explain that 
they have been unable to come, and that all 
references to them in the Booklets should be 
ignored. If Lizzy Lightwater is not here, prompt 
Fizzy Cruickshank to speak after Boris Johnson. 

Round One 
3.  First Dialogue is read out loud. 
4.  Give Secret Clues #1 and #2 to Boris Jefferson 

and Judy Drench, respectively. 
5.  Suspects first review their individual bits of 

information, then begin asking questions and 
revealing facts. Try to ensure that everyone 
has had a chance to read and fully assimilate 
the information in their Booklets before the 
questioning starts.
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  This round is started by Boris Jefferson revealing 
Secret Clue #1.

6.  Audio track #2. When discussion has reached a 
natural end, play the Audio to wrap up Round 
One. Inspector McClue will summarize the 
information that should have been revealed. The 
narrator will advise you when to pause.

Round Two 
7.  Second Dialogue. All characters now act out 

their parts. 
8.  Distribute Secret Clues #3 and #4 to Paul 

Babylon and Barry Chips, respectively. 
9.  Suspects first review their individual bits of 

information, then begin asking questions and 
revealing facts. Try to ensure that everyone 
has had a chance to read and fully assimilate 
the information in their Booklets before the 
questioning starts. 

 This round is started by Paul Babylon revealing 
Secret Clue #3.

10.  Audio track #3. When discussion has reached a 
natural end, play the Audio to wrap up Round 
Two. Inspector McClue will summarize the 
information that should have been revealed. The 
narrator will advise you when to pause.

Round Three 
11.  Third Dialogue. All characters now act out their 

parts. 
12.  Distribute Secret Clues #5 and #6 to Theresa 

Painton and Fizzy Cruickshank, respectively. 
13.  Suspects first review their individual bits of 

information, then begin asking questions and 
revealing facts. Try to ensure that everyone 
has had a chance to read and fully assimilate 
the information in their Booklets before the 
questioning starts. 

 This round is started by Theresa Painton 
revealing Secret Clue #5. 

Conclusion 
14.  Audio track #4. Continue the Audio to hear 

Inspector McClue’s summing-up of the 
situation. 

15.  Final Statements. Each suspect now reads his 
or her version of events, summing up his or her 
declaration of innocence. Paul Babylon is the 
first to speak – the Booklets state who speaks 
next. 

 If Rev. Piers Shorthose isn’t present, prompt 
Fizzy Cruickshank to speak after Judy Drench. 
If Lizzy Lightwater isn’t present, prompt Theresa 
Painton to speak after Boris Jefferson.

16.  Accusations. Each guest now reveals their 
opinion of who the murderer is.

17.  Audio track #5. Continue the Audio to hear 
Inspector McClue reveal the solution to A 
SLICE OF MURDER. 

It is your duty as the party organizer to bring each 
round to an end by asking if your guests have 
revealed all the necessary information. This is also 
the appropriate moment to move on to the next 
course of your meal, or to refresh the snacks and 
drinks.
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DINNER MENU
Stilton Salad with

Blue Cheese Dressing 
• 

Shepherd’s Pie
•

Victoria Sponge Cake

SHOPPING LIST
Dairy 
1/2 cup strained, lowfat Greek yogurt 
1/4 cup lowfat buttermilk 
2 cups Stilton blue cheese, crumbled 
2 oz cream cheese 
3 tbsp milk 
2 cups (4 sticks) plus 1 tbsp butter 
6 eggs, plus 1 egg yolk 
Optional: 6 oz cheddar cheese, shredded 
*Do yourself a favor and use real Stilton if you can 
find it, instead of other blue cheeses. Stilton is a mild 
blue with an almost nutty flavor, while French and 
Danish blues can be quite sharp.

Produce 
1 tbsp fresh chives (or 1 tsp dried) 
3 English cucumbers 
12 - 16 cups mixed salad greens, including fresh dill-

when in season 
1 yellow onion 
1 tbsp garlic 
1/2 lb carrots 
3 1/2 lb gold potatoes 
Fresh berries or other seasonal fruit 

Spices 
1/4 tsp garlic powder 
1 tsp basil dried
1/2 tsp thyme dried
Sea salt and black pepper for seasoning
Pinch of cayenne pepper 
1 tsp vanilla extract

Dry Goods 
1 tbsp white wine vinegar 
1 tbsp olive oil 
1 tbsp vegetable or canola oil 
1 tbsp mayonnaise 
1 tbsp Worcestershire sauce 
1 tsp honey 
1 cup walnuts, chopped 
1 1/2 cups self-rising flour (or 1 1/2 cups all-purpose  

flour, sifted with 1 tbsp baking powder and 1 
tsp salt), plus 2 tbsp flour 

2 cups vegetable stock 
22 oz can of tomato puree 
1 1/2 cups superfine sugar (Substituting for British 

caster sugar. Can also use regular granulated 
sugar, blended for 1-2 minutes in a very       
dry blender.) 

1 1/4 cup + 2 tbsp powdered sugar 
10 oz jar fruit spread (strawberry or blackberry   

work well)

Frozen
2 cups frozen green peas

Meat 
2 lbs ground lamb 

Beverages 
Wine 
Beer 
Sherry 
Coffee 
Tea
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RECIPES
Stilton Salad, 

with Homemade Blue Cheese Dressing
Dressing 
1/2 cup strained, lowfat Greek yogurt 
1/4 cup lowfat buttermilk 
1 cup Stilton blue cheese, crumbled and divided 
1 tbsp white wine vinegar 
1 tbsp mayonnaise 
1 tbsp olive oil 
1 tbsp Worcestershire sauce 
1 tsp honey 
1/4 tsp sea salt 
1/8 tsp ground black pepper 
1/4 tsp garlic powder 
1 tbsp fresh chives, minced (or 1 tsp dried)

Set aside 1/2 cup of blue cheese crumbles. In a 
blender, combine remaining 1/2 cup blue cheese 
crumbles with all of the other ingredients. Blend in 
short bursts until well combined and no large blue 
cheese chunks remain. Pour dressing into serving 
bowl or storage jar. Stir in the remaining 1/2 cup 
blue cheese crumbles. Chill overnight. Use before 
the expiration dates on the dairy packaging. Makes 
one cup of dressing. 

Salad
3 English cucumbers, thinly sliced 
12 - 16 cups mixed salad greens, including fresh dill 

when in season 
1 cup Stilton blue cheese, crumbled 
1 cup walnuts, chopped 

Arrange cucumber slices around the perimeter of 6 
to 8 salad plates, then add 2 cups mixed salad greens 
to the center of each plate. Gently drizzle each salad 
with 2 tablespoons of the Stilton dressing, then 
sprinkle each with 2 tablespoons chopped walnuts 
and 2 tablespoons blue cheese crumbles.

Shepherd’s Pie
Note: A proper Shepherd’s Pie is always made of 
lamb. If you prefer ground beef to lamb, you can 
substitute that, but then by definition, you will be 
making Cottage Pie instead. Should you wish to 
create a vegetarian version, substitute an equal 
amount of lentils or meat-substitute crumbles (we 
like MorningStar Farms®’ Grillers® Crumbles™). Meat 
substitutes cook more quickly than meat, so be careful 
not to overcook. Likewise, a traditional Shepherd’s Pie 
is not made with cheese, but we enjoy it topped with a 
good English or Irish cheddar, so we are including that 
option here.

Ingredients: 
1 tbsp vegetable or canola oil 
2 tbsp flour 
2 lbs ground lamb 
1 yellow onion, chopped 
1 tbsp garlic, minced 
1/2 lb carrots, chopped 
1 tsp basil 
1/2 tsp thyme 
1 tsp salt 
½ tsp pepper 
2 cups vegetable stock 
1 lb potatoes, diced 
22 oz tomato puree 
2 cups frozen green peas 
2-1/2 lb gold potatoes, cubed 
1 tbsp butter 
Pinch of cayenne pepper 
2 oz cream cheese, room temperature 
1 egg yolk 
2 tbsp milk 
Salt and pepper 
Optional: 6 oz cheddar cheese, shredded and 

divided into halves

Heat the canola oil. Whisk in the flour to make a 
roux. Let the roux cool. 
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Shepherd’s Pie continued:
Brown the ground lamb or ground beef in a soup 
pot or Dutch oven. If using vegetarian crumbles or 
cooked lentils, do not preheat. Add the onion, garlic, 
and carrots, and cook 15 minutes. Add the spices, 
salt, pepper, vegetable stock, diced potatoes, and all 
tomatoes. Bring the heat up to a low simmer. 

Whisk the roux into the stew. Cook on a low simmer 
for 30 minutes. Add the green peas and cook 10 
more minutes. Remove from heat. 

While the stew is simmering, place cubed potatoes 
into a large, separate pot of salted water. Bring to a 
boil, reduce heat to medium, and cook until tender, 
about 15 minutes. Drain well and return potatoes to 
pot. 

Mash butter, cayenne pepper, and cream cheese 
into the potatoes until combined and the potatoes 
are smooth. Season to taste with salt and black 
pepper. Whisk together egg yolk and milk in a small 
bowl and stir into the mashed potatoes. If you are 
choosing to include cheddar, now is the time to mix 
in half of the shredded cheese. 

Pour the stew into a 9” x 13” baking dish and spread 
the mashed potatoes evenly over the top. 

Bake until the top is golden brown and the sauce is 
bubbling up around the edges, 25 to 30 minutes. 5 
minutes before removing from the oven, sprinkle 
the remaining cheddar over the potatoes, then place 
back into the oven. 

Victoria Sponge Cake

Cake: 
1 1/2 cups butter (3 sticks), at room temperature 
1 1/2 cups caster sugar
6 eggs 
1 tsp vanilla extract 
1/8 tsp salt 
1 1/2 cup self-rising flour
Preheat the oven to 350 degrees. Grease and line two 
9-inch cake pans. 

In a bowl, cream together the butter and sugar 
until light and fluffy. Beat one egg at a time into 
the mixture until creamy. Add the vanilla extract 
and salt, then sift in the flour. Fold in lightly, yet 
thoroughly, and divide equally between the two 
prepared pans. 

Bake for 25 to 30 minutes until a fork inserted into 
the center comes out clean. Remove from the oven 
and cool fully on racks.

Filling: 
1 1/4 cups powdered sugar 
1/2 cup butter (1 stick), at room temperature 
1 tbsp milk 
10 oz jar fruit spread 
2 tbsp powdered sugar
Fresh berries or other seasonal fruit to garnish 
While the cake is cooling, create the filling by 
creaming the powdered sugar with the butter and 
milk. Place the bottom sponge on a serving plate, 
then spread the buttercream over the top. Feel free 
to shave off a little of the sponge top to ensure that 
the top layer has a firm, level base upon which to sit. 
Top this layer of buttercream with the spreadable 
fruit, then place the second cake layer on top. Using 
a sifter, dust the top of the cake with 2 tablespoons 
of powdered sugar, then top with fresh fruit. Slice 
and serve.
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A Murder on 
the Grill

Pasta, Passion             
& Pistols

Murder on 
Misty Island

A Taste for Wine  
and Murder

Murder at  
Mardi Gras

The Icicle               
Twist


