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Happy Reading!

Brenda Novak

Dear Reader,



 
 

1. Did you have a favorite character in The Seaside Library? If so, who, and why?

2. Ivy, Ariana and Cam all had very different home lives growing up. How do you think
their families shaped their friendship with one another?

3. What did you think of Ivy and Ariana’s choice to lie to protect Cam? Did you
understand why they did it? How do you think you would have acted if you’d been in
their situation?

4. Did you doubt Cam throughout the story, or did you feel sure he had nothing to do
with Emily’s disappearance?

5. What did you think of the dynamic between the three friends? How did you feel
about Ivy’s role within the threesome, given the charged relationship between Cam
and Ariana?

6. What were your feelings about Jewel Hutchins? Could you empathize with her?
How did your impression of her change over the course of the story?

7. Mariners Island is a fictional setting. How did it come to life for you on the page?
Can you think of a real-life place that has the same feel to it?

8. How did you feel about the ending? Did you agree with how each character’s story
wrapped up?

9. Did you have a favorite scene? If so, why was it your favorite?

10. If there was a movie based on The Seaside Library, which actors would you cast as
each of the characters?

DISCUSSION QUESTIONS



WHITE LINEN
Ingredients
1.5 oz gin
.75 oz fresh lime juice
.5 oz Elderflower liquor 
.25 oz simple syrup 
3-4 cucumber slices
2 oz soda water
Garnish: cucumber slice

Directions
1. Muddle cucumber slices in a

shaker.

2. Add lime juice, gin, liqueur and

simple syrup with ice and shake.

3. Strain mixture into a collins

glass filled with ice.  

4. Add soda water and the

garnish.



BLACKBERRY
GIMLET
Ingredients
2 oz vodka
.5 oz fresh lime juice
1 oz blackberry simple syrup
Top with soda water
Garnish: blackberries

Directions
1. Add all ingredients in a shaker

with ice and shake.

2. Strain into a chilled lowball

glass.

3. Add the garnish.



BRAZILIAN
LIMEADE

Ingredients
1 cup of cold water
2 limes
2 tsp of sweetened condensed
milk
2 tsp sugar
Garnish: lime wedge

Directions

1. Wash limes with soap and water and then

cut them into eighths.

2. Place limes in a blender with water and

pulse. 

3. Strain into a highball glass. 

4. Stir in sweetened condensed milk and

sugar until sugar dissolves.

5. Add ice and the garnish.  
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