
 
 

Cocktail Masterclass O/er 
 

WELCOME TO THE ROOFTOP 
 
A seasonal welcome snack selection from the Herbary kitchen – 4 varieties (2 pieces of each). 
 
GIN & TONIC 
	
The story of the local craft gin ŌBDO, including an introduction to its ingredients, botanicals, and flavor 
combinations. 
 
DIY gin cocktail preparation together with a Herbary bartender, followed by tasting.	
 
SHAKE IT GOOD 
 
An introduction to the art of shaking cocktails – what it means and how it diIers from stirred cocktails. 
 
Preparation and tasting of one three-ingredient shaken cocktail together with a Herbary bartender. 
 
THE TOOL KIT 

 
An overview of the essential home bar tools needed to create a great cocktail. 
 
THE SURPRISE 
 
A 150ml “pre-mix” bottle of a Herbary cocktail tailored to the guest’s preferences – a gift to take home. 
 
Duration of the Masterclass: ~1.5 hours 
Price per person: €50.00 including VAT  
Group size: 8 to 15 guests 
 
For fewer than 8 participants, a minimum charge of €450.00 including VAT applies. 
 
 


