
Camp Cocktail

Visit CampCocktail.com for more information. Prices valid through June 30, 2016.

Course Menu
In this introduction to home bartending,  
our cocktail experts you will guide you 
through making and tasting four classics 
while enlightening you with all the tips, 
tricks, tools and cocktail history you’ll need 
to make drinks at home.

A lively discussion of the history and use of 
bitters will introduce a blending lesson 
where each guest will craft a custom bottle 
of their own bitters from a library of hand-
crafted, organic ingredients and use it to 
make themselves an old fashioned or 

You can in fact have it all.  In this hybrid 
course, you will make four cocktals and a 
batch of bitters in a two-part workshop 
with all of the fun described above at a 
discounted price. 

For an additional fee, participants can bring 
home a set of bar tools or a hip flask, 
engraved with your logo. If interested 
please inquire as to rates, and understand 
that engraving will require additional lead 
time before your event.


