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WHAT IS CHURCH, 
AT ITS HEART?

When I received my Masters degree in Theology, I truly thought that I was going 
to be pursuing my PhD shortly, and beginning a long academic career, teaching 
and writing. When I came out as queer, and those opportunities dried up, I knew 
that I had a responsibility to create community where folks needed it most, and 
hospitality being my second love, I knew I could create it even better behind a 
bar.

Church is the summation of that idea: creating a community welcoming to all 
people, that from the bartender to the guest, there is a palpable understanding 
of acceptance. Because that’s what Church is supposed to be.



Church   |   ἐκκλησία (ecclesia)   |   an assembly  

The reimagining of a space and idea, 
building a new assembly over thoughtful 
drinks and plates among excellent company.



DRINKS

CREATING A WELCOMING SPACE 
EXTENDS THROUGH OUR 
COCKTAIL PROGRAM.



Put simply, an experience feels different when its aim is true. 
The hope behind every drink served at Church is that it elicits a 
feeling of belonging -- whether you respond to the warmth of 
a perfectly balanced Old Fashioned, or the pun on the menu 
that makes you laugh to yourself... Church is here for your 
nostalgia, and here to help you move on. It’s our job to help you 
find a drink that makes you feel a little more like yourself, and 
wraps you up in that feeling of acceptance.

That’s the cocktail bar I’ve always wanted. 
It’s the cocktail bar we deserve.

OUR DRINKS 
MANIFESTO 



Cocktails will range from $8-14, Beer from $4-9, Wine (glass) from $9-12, 
Non-Alcoholic Cocktails from $8-11.

Menu will rotate seasonally, but we like to make drinks we’re excited about. We 
may make up a season between summer and fall.

Menus are always a collaborative effort, and it is a built-in learning experience 
for our team: our bartenders learn to cost their drinks, develop their recipes, 
and grow as leaders. And you get a tasty drink out of it.

Sometimes, taking care of a guest looks like taking out the guesswork, and 
just letting them have a good time. That’s why each menu will suggest a 
4-course prix fixe collaboration between our bar and culinary teams, made up 
of the complementary dishes and drinks they have imagined. 



PEOPLE

Serving others starts with caring for those who serve. 
Church believes that the hospitality industry is facing a 
reckoning for a reason: it’s time to reimagine how we pay, 
support, and teach our team.

HOSPITALITY THAT FEELS LIKE HOME



PEOPLE Monthly CSA Subscriptions in partnership with local farms 

Paid time off to go vote, and education about who and what is on the ballot 

Policies of transparency: financial and interpersonal

Assistance with opening bank accounts and finding health insurance 

A living wage that doesn’t eliminate tips, but doesn’t rely on them either 

Training systems that help the individual hone their skills and grow



PEOPLE It has always been integral to the Church concept that we create not only a 
meeting place at the bar, but give back to our community by providing space 
for those who invest so much. 

Shortly after open, it is our goal to provide the Fellowship Hall, a strategy lab 
and workspace, to developing non-profit organizations based in Baltimore 
City, at no cost to the user through sponsorship and grants. 

HOSPITALITY FOR 
OUR CITY



PARTNERS PRESENT & FUTURE

MANAGING PARTNER

Runs all daily operations and 
leads the partnership team 

Runs and elevates leaders for 
the beverage program 

Responsible for cost 
management, payroll, and 
operational logistics 

The face of the brand

BRAND EVANGELIST

Handles VIP and Press 
Relations 

Runs marketing campaigns 
and strategy 

Keeps us focused on the story

CULINARY RESIDENCY

A system for ever-evolving 
creativity, and mentorship 

An opportunity for growing 
chefs to learn cost 
management, mentorship 
and teaching skills, and to 
hone their culinary voice

Inspires and educates the staff 
with their creativity and skill

COMMUNITY PARTNER

The direct liaison for our staff 
on the partnership team (HR) 

Runs our community outreach 
and guides us in being a good 
neighbor

The liaison on our partnership 
team for non-profit tenants



CHELSEA GREGOIRE

Chelsea Gregoire is the human behind Drinkable Genius, a 
consultancy founded in 2015, that focuses on supporting 
business owners in the hospitality industry in building new 
restaurant and beverage programs, managing profitability 
and service standards, or streamlining existing processes to 
maximize their efforts. They are a Baltimore native with a 
Bachelor of Science in Religion and a Master of Arts in 
Theological Studies. Chelsea is passionate about education 
in the hospitality industry, and has taught at international 
and national hospitality gatherings.

MANAGING PARTNER



CHELSEA GREGOIRE

Programs and Past Clients: 
True Chesapeake Oyster Co
The Local Oyster
Hotel Revival/Topside
Pen & Quill
Ida B’s Table
Crust by Mack
Sugarvale
Dooby’s
El San Juan Hotel (Puerto 
Rico)
Hotel Kabuki (San 
Francisco)
Thompson Seattle 

MANAGING PARTNER

Awards and press: 
Esquire’s Beverage Director of the 
Year (2019)
Eater Young Gun (2018)
Baltimore Magazine’s Best 
Bartender (2018)
BBJ 40 Under 40 (2018)
Baltimore CityPaper Best 
Bartender (2016)

Featured in Bon Appetit, Wine 
Enthusiast, Liquor.com, 
Nightclub & Bar, Buzzfeed, 
Whisky Advocate, and more.



MARISA DOBSON

Marisa Dobson is the founder & principal of Scintillate, a PR 
& marketing consultancy for food & lifestyle clients. After a 
decade in the publishing industry, she now works with all 
sorts of entrepreneurs and content creators across the 
country. From the launch of Ida B's Table to the celebration 
of Gertrude's Chesapeake Kitchen's 20th Anniversary, she 
has helped new and established restaurants gain and hold 
attention in an increasingly competitive environment. She's 
also created splashy community-centered events like 
B'More Kitchen's Battle of the Brands, while nurturing small 
business brands like Charlottetown Farms and Stone's 
Throw Hash. A mentor for BCAN (Baltimore Creatives 
Accelerator Network), a founding member of the Chinatown 
Collective/Charm City Night Market, and a board member of 
A Workshop of Our Own, she regularly volunteers her free 
time & expertise for community causes.

BRAND EVANGELIST & PARTNER



MARTHA LUCIUS

Martha Lucius is a serial entrepreneur and restaurant 
consultant. A hospitality veteran, she was the owner/operator 
of two cafes for a total of eighteen years in Baltimore’s busy 
Inner Harbor. Martha now helps other owners establish 
systems, solid finances and processes. As a child of a diplomat, 
servant leadership and far-flung culinary experiences formed 
her core identity. Her family’s cooks taught her Thai, French, 
Tibetan and South Indian cuisines. Martha is known to all as a 
consummate community-builder and relishes connections 
made at the table. 

She volunteers her time to improve food security in Baltimore. 
Her responsibilities include serving as a board member at 32nd 
Street Farmers Market, Meals on Wheels of Central Maryland 
and cycling and fundraising at Moveable Feast.  During the 
2020 pandemic, she launched “Holy Guacamole!” a podcast 
and resource for independent restaurants. She is an avid hiker, 
knitter, and traveler.

COMMUNITY PARTNER



OUR SPACE

We have signed a lease with a landlord for a ~3,400 sq.ft space comprised 
of two floors, with two large outdoor spaces. The landlord has agreed to 
finish buildout at their expense, with the exception of cosmetic finishes, 
and it is already approved for a liquor license, which is included in the lease 
and will be transferred to our company in the coming months. 

We have also secured a designer and project manager for the elements we 
are responsible for. Architectural drawings are complete, and buildout is 
set to begin in September 2021.

2219 MARYLAND AVE.

Built: 1885 
Neighborhood: Old Goucher 
Cross Streets: 23rd St and Maryland Ave 
Nearby Businesses: Fadensonnen, Sophomore Coffee, 
Larder, Dutch Courage, No Land Beyond



ESTIMATED 
TIMELINE

2021 JAN  Sign Lease at 2219 Maryland Avenue

FEB  Church finalizes budget, after receiving all quotes from vendors

SEPT  Landlord completes buildout

OCT  Church demolition and planning

NOV Buildout 

DEC  Buildout of aesthetic features and equipment installation

EARLY ‘22  Final touches, inspections, training, and opening



THANK YOU, WE LOOK FORWARD TO SERVING YOU AT

CHELSEA GREGOIRE, Managing Partner  /  410-570-1355  /  chelsea@drinkablegenius.com
MARISA DOBSON, Brand Evangelist  /  240-434-2379  /   marisa.dobson@gmail.com

MARTHA LUCIUS, Community Partner  /  410-963-6431  /  martha@marthalucius.com
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