
PA I R I N G  S TAT I O N S
G R A Z I N G B OA R D 
Assortment of cured meats, imported and domestic cheeses, 
pickled veggies, dried fruits, dips and spreads, artisanal breads 

B LU E B E R R Y F E TA S A L A D 
Romaine, spinach, white balsamic vinaigrette 

M A R I N AT E D C U C U M B E R S A L A D 
Red onion, rice wine vinegar, garic, shallots, parsley 
 

OY S T E R R O C K E F E L L E R* 
Spinach, cream, garlic panko 

W H O L E H E R B R OA S T E D C H I C K E N 
Lemon, thyme, parsley, carved to order 

C R AC K E D F I N G E R L I N G & G A R L I C 
P OTATO E S 

S I LV E R D O L L A R R O L L S
 
C O R N B R E A D M U F F I N S

D R I N K S
F I T Z G E R A L D 
Chemist American Gin, lemon juice, sugar syrup, bitters

Pairs best with items from the Grazing Board 

B E E’S K N E E S 
Chemist Spirits American Gin, lemon, honey
Pairs best with the Whole Herb Roasted Chicken 
 

R O S E T I N T E D G L A S S E S 
Chemist Spirits Conservatory Rose Gin, Sparkling Brut Rose, 
lemon, rose simple

Pairs best with Gin & Jazz Inspired Mini Desserts

D E S S E R T  S TAT I O N S
G I N & JA Z Z I N S P I R E D M I N I  D E S S E R T S

Featu red  G in  cock ta i l s  made  in  pa r tne rsh ip 
w i th  Chemis t  Sp i r i t s .

GIN & JAZZ SOCIAL

MENU

* I tems  a re  se rved  raw o r  undercooked ,  o r  conta in  (o r  may conta in )  raw o r 
undercooked  inged ient s .  Consuming  raw o r  undercooked  meats ,  pou l t ry,  sea food , 

she l l f i sh  o r  eggs  may inc rease  your  r i s k  o f  foodborne  i l l nes s .


