BAR PACKAGE

ALL BAR ITEMS $16 AND UNDER*

*NO SHOTS OR DOUBLES. NO WINES BY THE BOTTLE.

MIDNIGHT KISS

botanist gin, fresh lemon juice, and simple syrup
shaken with a merlet créme de mire blackberry drizzle

SETTING RESOLUTIONS

rémy martin vsop, cointreau, and fresh lemon juice
shaken ice cold with a lemon twist

TIMELESS TRADITION

four roses small batch bourbon, orange, and cherry
stirred with a dash of peychaud bitters and simple syrup

CRANBERRY COUNTDOWN

three olives vodka, cointreau, cranberry, and fresh lime juice

shaken and served in a martini glass with a citrus garnish

FIRECRACKER

tradicional blanco, cointreau, fresh lime juice, and agave nectar

muddled with jalapefo slices for an extra kick
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ELMONT Please Enjoy Responsibly

é‘ REMY MARTIN



',j GENERAL ADMISSION DINNER MENU

EACH GA TICKET HOLDER GETS TO
PICK THREE (3) ITEMS FROM BELOW:

4 BITES & SOCIAL PLATES:

Al RoSo Wings @ Fried Shrimp e Fried Green Beans
' Fried Brussels Sprouts with Bacon Jam ® Gouda Mac n Cheese
L Jalapefo Cheese & Honey Butter Cornbread
Parmesan Truffle Fries ® (2) Caramelized Onion Beef Sliders
FLATBREADS:

Margherita ® Hot Honey Pepperoni
Prosciutto & Goat Cheese ® Hummus

! SALADS:
Classic Caesar Salad ® Mixed Greens Salad
| DESSERTS:
. Pecan Peach Cinnamon Roll  Apple Turnover with Vanilla Ice Cream
’ New York Style Cheesecake with Berry Compote




