
The Junto Attic Bar is nestled above the Carriage House at Franklin Social.  
With a seperate hidden entrance leading you to our best kept secret,                  

The Junto is a space sure to impress your guests.



B R U N C H  B E V E R A G E  P A C K A G E

$ 5 0  P E R  P E R S O N  F O R  3  H O U R S

 T O W E R S

BALTHAZAR PASTRY TOWER $200
A gourmet variety of scones, croissants and danishes.

TEA SANDWICH TOWER $275
CHOOSE THREE OF THE FOLLOWING

• ham, mozzarella, roasted red peppers, boursin

• salmon, cucumber, boursin 

• egg salad on rye

• roast beef with horseradish cream 

• brie, pear and honey

• hummus and pickled vegetables

FRESH FRUIT TOWER $110
A seasonal variety of fresh and dried fruits

For more information regarding food, beverage & rental pricing
please email events@skoposhospitality.com

www.thejuntojc.com

MIMOSAS

BLOODY MARY'S

PINOT GRIGIO

CABERNET SAUVIGNON

• ANTHONY AFTERWIT  
a coffee inspired cocktail  

Rhum Barbancourt 8 Year Rum,

Roku Gin, Demerara, Spiced Hibiscus,                                 

Angostura bitters, Burlesque bitter

• DILLBREAKER                                           
a play on a Royal Bermuda Yacht Club      

Daiquiri smash                                      
George Dickel Rye, Dill Aquavit, Midori, 

Coconut Cream, Falernum, Lemon

•   S E R V E S  U P  T O  2 5  G U E S T S  •

I N C L U D E S



E V E N I N G  B E V E R A G E  P A C K A G E

$ 7 0  P E R  P E R S O N  F O R  2  H O U R S

C L A S S I C  C O C K T A I L S

CHOICE OF THREE 
JUNTO ATTIC BAR

COCKTAILS:

-  BRIGHT & CONFIDENT -
CHAPEL GHOST Ketel One Vodka, Fernet Branca, 

Giffard Fraises de Bois, Lime

NOT A BIG DILL Tanqueray Gin, Pimm’s, Dill 
Aquavit, Ginger, Orgeat*, Lemon, Strawberry, 

Cucumber, Mint

 APPLES & ALMONDS Chamomile Infused           
Calvados, Casamigos Reposado, Tuaca, Orgeat*, 

Lemon, Egg White

-  HINT OF SPICE -
WHITES OF THEIR EYES Rye Whiskey, Giffard 
Peche de Vigne, Cinnamon, Spiced Honey Bitters, 

Lemon, Angostura Bitters, Egg White* 

TIED GAME St. George Green Chili Vodka, Ancho 
Verde, Cinnamon, Lime, Celery Bitters 

HACIENDA HIGHBALL Espolon Tequila Blanco, 
Vida Mezcal, Ancho Reyes, Triple C, Grapefruit, 

Lime, Hell�re Bitters

-  STIRRED & STRONG -
AFRICAN FLOWER Old Forestor Bourbon,                 

Amaro Cio Ciaro, Creme de Cacao, Orange Bitters

SCRIVENNER’S FOLLY Roku Gin, Ketel One 
Vodka, Genepy de Alpes, St. Germain Giffard 

Menthe de Pastille, Absinthe

YAMABUKI Akashi White Oak Japanese Whisky, 
Amaro Montenegro Blanc Vermouth, Orange Bitters

CHOICE OF 1 RED 
AND 1 WHITE WINE

SPARKLING

CHARDONNAY, PINOT NOIR, 
Paul Laurent Champagne Brut, NV

Champagne, France

LAMBRUSCO SALAMINO, 
Puro! Lambrusco dell'Emilia Rosso, NV

Emilia, Italy

WHITE

PINOT BLANC, Eyrie Vineyards, 2017
Loire Valley, France

ARNEIS, Nino Costa, 2019
Piedmonte, Italy

SEMILLON, Forlorn Hope, 2012
Napa Valley, California

RIESLING, Stein, 2018
Mosel, Germany

RED

GAMAY, Alexandre Burgaud, ‘Brouilly’, 2018
Brouilly, France

SYRAH, Domaine de L'Ecu, 'Nobis Love & 
Grapes', 2019

CABERNET FRANC, CABERNET            
SAUVIGNON, MERLOT, Krasno, 2019

Primorska, Slovenia 

CABERNET SAUVIGNON, Glennelly, 2018
Stellenbosch, South Africa 

• OLD FASHIONED 

• MANHATTAN 

• MARGARITA 

• COSMOPOLITAN 

• BEE’S KNEES 

• DAIQUIRI 

• NEGRONI 

• GIMLET 

• TOM COLLINS 

• MOJITO 

• MOSCOW MULES

B O T T L E D  B E E R
FOR YOUR BEER DRINKERS 
MILLER HIGH LIFE



HORS D'OEUVRES TOWER $300
CHOOSE THREE OF THE FOLLOWING

• deviled Eggs

• caprese skewers

• beet and goat cheese tartlets

• pear, ricotta, prosciutto toasts

• steak tartare on crostini

• smoked salmon, cucumber and boursin tea sandwich.

VEGETABLE ANTIPASTOTOWER $150
assortment of roasted vegetables, mediterranean spreads, lavash 

CLASSIC ANTIPASTO TOWER $300
assortment of cured meats, cheeses, olives, lavash 

SEAFOOD TOWER $350
shrimp, clams, oysters 

T H E  J U N T O  A T T I C  B A R

•  S E R V E S  U P  T O  2 5  G U E S T S  •

T O W E R S

For more information regarding food, beverage & rental pricing
please email events@skoposhospitality.com

www.thejuntojc.com


