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Farm-to-Glass: Autumn Cocktail Class

Back by popular demand, our expert mixologist will guide the group through a process
of crafting three unique drinks. Using fresh ingredients and spices, these drinks will be
flavored with the changing of seasons in mind.

This event will be hosted on the porch of the historic Manor House with a picturesque

view of the Great Lawn. During this hands-on lesson participants can expect to learn

how to muddle ingredients, infuse flavors and other techniques to impress their guests
this holiday season.

Participants must be 21 and over to attend. Light fare provided. Please notify the
instructor of any food allergies after registering for this class via Email:
(KT.Williamson@parks.ny.gov)
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1. Parking fees may apply, see website for details: https://bayardcuttingarboretum.com/visit/hours/

2. Transactions will be processed through the Natural Heritage Trust, fees cannot be refunded for participant cancellation.
3. For any additional questions, contact our Education Coordinator K.T. Williamson via Email: KT.Williamson rks.ny.gov
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