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About
“I want guests to feel like they are coming  

to my home for a fabulous cocktail party.” 

That was Chef Barbara Lynch’s vision  

for Drink. A few years later, the  

cocktail bar is regarded as one of the best 

in the world and an anchor in the Fort Point 

neighborhood. Dedicated to the craft of 

the cocktail, Drink blends time-honored 

techniques and the classic cocktails of the 

pre-prohibition era with modern innovation 

and the very best artisanal ingredients. 

Drink also offers a thoughtful collection of 

white, red, and sparkling wines selected by 

James Beard Award-winning Wine Director Cat 

Silirie, as well as a seasonal selection of 

beer. To complement the libations (and keep 

the cocktail party theme alive), Drink’s 

kitchen team has created an incredible menu 

of small bites - all finger foods, ranging 

from elegant hors d’oeuvres, substantial small 

plates, to the burger which has developed a 

cult-like following. The food is inventive, 

fun, and delicious, offering the perfect foil 

for the expertly crafted cocktails.
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Space
The interior of Drink, designed by Cheryl 

and Jeffrey Katz, reflects the rough-elegant 

industrial feel of the Fort Point 

neighborhood and preserves the fantastic 

history of the building - once a wool 

warehouse - evident in the exposed brick, 

granite, and wooden beams. Inspired by the 

spirit of community, Drink’s 35 seat bar 

weaves throughout the room, creating six 

corners for guests to comfortably gather 

and watch bar staff chip ice from a 

crystal clear, 50 pound block, muddle herbs, 

and serve up some great cocktails.
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Cocktail & Wine Program
Dedicated to the craft of the cocktail, 

Drink is a bar that is passionate about 

the spirit of community, hospitality, 

tradition, and innovation, and of course, 

a perfectly made cocktail. Perhaps most 

surprising to first-time guests is the 

absence of a cocktail list. Just as you 

wouldn’t be presented a menu at a party in 

someone’s home, at Drink, the bartenders 

don’t like to limit guests’ cocktail choices 

or the opportunity to discuss cocktails 

and even try something new. This creates 

many fun - and even educational! - 

moments for guests.
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Tiki
Get into an island vibe as we explore the 
history, decor, and of course, the cocktails 
that launched the 1950s Tiki bar craze. We’ll 
explore the tropical inspirations for the 
drinks, as well as get into rum and why it 
goes 
hand-in-hand with any beverage you get in a 
painted, ceramic cup. You’ll also get to learn 
the techniques and ingredients that make them 
delicious.

Intro To Mixology
Take part in a highly interactive session 
where you and your friends will learn how to 
think about and prepare classic and modern 
cocktails while you taste history in a glass. 
An exciting crash course in mixology and bar-
tending basics, you get a chance to taste a 
chronological history of cocktails and learn 
how alcohol overlaps human endeavors. 

Pre Prohibition Cocktails 
Join the team at Drink for an exclusive class 
featuring four unique pre-Prohibition cock-
tails. You’ll learn each cocktail’s history, 
the 
origin of the liquor, and get a step-by-step 
walk-through of the recipe. Enjoy paired small 
plates from our kitchen. 

History Of Gin
Our experienced bar team will guide you 
through mixing three cocktails featuring var-
ious styles of gin and learn what makes each 
style so unique. Participants will have the 
opportunity to sip and savor these unique con-
coctions as we discuss the history of Gin 
production.

Whiskey Cocktails
Our experienced bar team will guide you 
through mixing three cocktails highlighting 
whiskey.
Participants will have the opportunity to 
sip 
and savor these unique concoctions as we 
discuss the history of Whiskey production.

Cocktail Classes include 4 small cocktails and 

small bite finger foods and need to be reserved 

more than 2 weeks in advance.

Block Party
$1500 for up to 10 guests Sun-Thurs only
Reserve the Block and have a bartender to 
yourself.

Themed Cocktail Classes
( UP TO 25 GUESTS $200 PER PERSON  )

 



DRINK / PRIVATE EVENTS INFORMATION

6 of 8

P A S S E D  H ORS D’OEUVRES 

Select 5, $50 pp for 2 Hours 
Select 4, $40 pp for 2 Hours 

Chickpea Panisse  
eggplant, basil
 

Potato Chip  
black truffle, caviar 

Fried Oyster
tartar sauce 

Arancini
bolognese, parmigiano 

Steak Tartare*  
brioche, truffle aïoli 
 

Deviled Eggs  
caramelized onion, speck 

Fried Chicken Sliders 
vadouvan mayo, pickles 

 
Drink Sliders 
colorado wagyu

Pork & Pumpkin Empanadas
chipotle salsa 

Tostadas Al Pastor
grilled pinapple, white onion, cilantro 

            
*May be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food borne illness. Before placing your order, please inform your server 

if anyone in your party has a food allergy. 

 
 

STATIONARY SNACKS & DISPLAYS
 
Spiced Nuts $6 pp
pretzel, herbes de provence

Siena Farm Crudité $10 pp
green goddess dressing 
 

Artisinal Cheese $24 pp 
three selections, traditional
accoutrements, seasonal fruit, toast 
 

Charcuterie $24 pp
house-made pâtés, rillettes, sausages 
imported from spain, salumi from italy,
assorted mustards, pickles, & crostini

Raw Bar* $36 pp 
assorted east coast oysters (3),
local clams (2), shrimp (3), 
cocktail sauce, mignonette, dijon aïoli*

  

Royal White Sturgeon Caviar $175 per ounce
traditional accoutrements
one ounce suggested for four people 
 

Osetra Caviar $225 per ounce
traditional accoutrements
one ounce suggested for four people

Mezze $13 pp
olive tapenade, pear whipped feta,  
spicy hummus 
 
 
Roasted Fall Salad $12 pp
cauliflower, grapes, endive, goat cheese
 

Flatbread Pizza $16 pp (add anchovies +1pp0
walnut pesto, siena farms vegetables,  
parmigiano 

French Fries $9 pp
malt vinegar aïoli*
 

Ice Cream Sandwich  
stationary or passed 
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How to Plan an Event
While we strive to keep our doors open 

so that guests can visit as they wish, 

the space is available for a small number 

of private events throughout the year. 

Our Private Events Team has years of 

hospitality experience and will use their 

expertise to plan your special occasion or 

celebration. For more information about 

hosting a private event at Drink, please 

contact our Private Events team who will be 

happy to check availability and work with 

you. Drink can accommodate up to 90 guests, 

though we suggest 75 to 80 people as an 

ideal number to allow for mingling. Drink 

offers a range of options that may be 

customized to suit the wishes of the client 

and the occasion; events may be planned 

for early evening (4:00pm - 8:00pm), late 

evening (9:00pm - 1:00am), or a complete 

evening (4:00pm - 1:00am) by reserving the 

entire space. Please note that although all 

events must conclude by 2:00am; food service 

stops at 11:30pm, and in accordance with City 

of Boston licensing, beverage service stops 

at 1:00am. 



3 4 8  C O N G R E S S  S T R E E T
B O S T O N ,  M A S S A C H U S E T T S  0 2 2 1 0

E V E N T S @ D R I N K F O R T P O I N T . C O M
6 1 7 . 3 9 9 . 8 5 1 3  E X T  1 0 8

O P E N  N I G H T L Y 
4 P M  t o  1 A M

F O O D  S E R V E D 
4 P M  t o  1 1 : 3 0 P M

D R I N K F O R T P O I N T . C O M


