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MEET THE PEEPS Meet some people you don’t see on a daily basis. 
These talented folks are behind each packed weeknight show, sold out concert, and weirdly successful movie screening at our venues . 
While they work in very different neighborhoods and properties, they are all crucial to 16oC’s contribution to Chicago’s music scene.   

Miranda VanAuken 
THALIA HALL 
Senior Marketing &  
Ticketing Manager 
miranda@thaliahallchicago.com

What’s your go-to hometown pizza? 
My aunt and uncle own a pizza 
place in metro Detroit called 
Major Tomato. I love stopping 
by when I am home. 

What’s your “guilty pleasure” album? 
The soundtrack to The Parent 
Trap (1998).... so good.

What’s your favorite type of cheese? 
Kite Hill Vegan  
Chive Cream Cheese 

What’s your cocktail of choice? 
Margarita w/ salt 

Bobby Ramirez
THALIA HALL & PROMONTORY 
Marketing & Ticketing Manager 

bobby@thaliahallchicago.com

Describe your 15-year-old self  
in three words: 
Owned plaid shorts

Who would play you in a movie?
Darren Criss

What’s the best commercial jingle  
of all time?
BERRIES & CREAM, BERRIES & 
CREAM, I’M A LITTLE LAD WHO 
LOVES BERRIES & CREAMMMMM

What game show would you most  
like to be on?
Legends of the Hidden Temple

Kristen Mitchell
SPACE EVANSTON 
Operations & Marketing 
kristen@evanstonspace.com

Describe your 15-year-old self  
in three words: 
Puka. Shell. Necklace.

What’s your “guilty pleasure” album? 
The Space Jam soundtrack.

Who would play you in a movie?
Kristen Wiig...I’ve been told 
mannnnny a time that we’re 
look-a-likes. Just wish I could be 
as funny as her.

What’s your cocktail of choice? 
Paloma with mezcal and salt 
rim OR mezcal mixed with a 
Stiegl Radler.

David Giron
EMPTY BOTTLE 
Promotions Manager 
david@emptybottle.com

What’s your go-to hometown pizza?
Phil’s Pizza, Oaklawn, Chicago

What’s your favorite type of cheese?
That Purple Shit from Vermont, 
Bellavitano Merlot

Prince or Michael Jackson?
MJ but I visited that Prince 
house in Park Ridge over 
Christmas and that really 
rocked my world

What game show would you most  
like to be on?
I was on Slime Time Live once, I 
would like a second shot at that. 
If not that then Cash Cab

HOUSEKEEPING Notes, reminders, and housekeeping tidbits.
Guest List Etiquette - If you’d like to be put on the list for a show, please email the venue contacts below with as much notice as possible, 
but at least 48 hours. For some high demand shows, we may not be able to grant your guest list request but can offer a paid reserve spot. 

The Empty Bottle: mikeg@emptybottle.com 
Thalia Hall: bobby@thaliahallchicago.com 
The Promontory: jake@promontorychicago.com 

Evanston SPACE: jake@evanstonspace.com 
Beauty Bar: rene.mirrorsandsmoke@gmail.com 

Please let us know if you’re planning to come out to any show or event, especially if there’s a cover and even if you work at the property.

Reminder to 16OC friends visiting Revival Food Hall - 16OC Employee Discount is available at HotChocolate and Revival Café and Bar. 
Other vendors may choose to extend a discount, but it is not required for them to extend a discount to friends from other 16OC properties.

Saint Lou’s is looking for servers to participate in the Run for the Rosé. The race will start at 2pm. We would like contestants to arrive by 
1pm and they will be ready to leave no later than 2:45pm. Prizes will be awarded!
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WELP  
REVIEW  
Amateur critic:  
can’t cook, loves to eat 
A mysterious team member ate the 
omelettes at a few 16oC  
locations to give us their take. 

The Promontory Omelette  
spinach, smoked feta, and mushrooms

Eggs-thetic: simple, nice colors

Fillings: a solid 1:1 ratio, top notch

Creativity: that smoked feta was whack

Side Piece: some tasty aoili-ed potatoes

Overall: really great chemistry amongst those fillings

Dusek’s Omelette   
spinach, maitake mushrooms, gruyere, herbs,  
and marinated beech mushrooms

Eggs-thetic: looks real fine - pre bite “I’d eat that”

Fillings: high cheese content, yuss 

Creativity: the cheese and maitake are two different  
kinds of savory that totally make a right

Side Piece: Potatoes crisped to perfection

Overall: “O how thou cheese strings, pickled mushrooms  
yas queen” - probz shakespeare

Bite Cafe’s Omelette  
mushroom, green pepper and swiss

Eggs-thetic: can already tell this is one cheesy mf

Fillings: cheese and mushroom heavy

Creativity: no real frills and that’s aight

Side Piece: potato hash cake was wild

Overall: this is an “og” omelette & I hecka respect that 

GOODBYES
So longs and fond farewells. 
Bottle’s uber-talented graphic designer Joe Schorgl 
 has moved on, but will still be freelancing with us.

Bottle’s Meg McMorrow left Chicago for San Francisco.

Promontory’s beloved Imani Ramey, is departing the 
venue. Keep an eye out, she’s going to do big things!

HE SAID, SHE SAID 
Our favorite quote from The Manager Logs

“Three women asked for 5 unique rounds of Dealer’s Choice 
with vodka. Their request? Wait for it…”sweet, but not too 
sweet.” Gathering the shards of my soul into the tin, I made 
the first 3 rounds to their delight. I let Adam do the 4th. They 
were reluctant. After sipping his once, their eyes grew wide 
with approval. They said they liked him better than me. Not the 
drinks. Him personally. And so it goes at RCB: Adam’s fanbase 
wells up like the tears in my eyes.”            –Mark Phalen, RFH

CHEF’S CORNER Bruce Finkelman

It’s amazing how quickly you can put this together, and even more great how 
easily it impresses. Eat some fresh out of the oven and have leftovers forever.

YIELD 8 to 10 servings

EQUIPMENT   
9 ½-inch springform pan

INGREDIENTS
Unsalted butter for greasing the pan

2 tablespoons extra-virgin olive oil

1 medium yellow onion, finely chopped

2 garlic cloves, finely chopped

2 ½ cups broccoli or broccoli rabe,  
trimmed, stems and florets chopped 
 into ¼” pieces

1 pound Italian sausage, casing removed 

1 tablespoon tomato paste

1 (28oz) can whole peeled tomatoes, 
drained, crushed by hand

Kosher salt

1 pound dried spaghetti

¾ cup whole milk

3 large eggs

2 tsps freshly ground black pepper

2 ½ cups (8oz) grated sharp cheddar 
cheese

2 ½ cups (8oz) grated fontina cheese

1 ½ cups (3oz) freshly grated  
Parmigiano-Reggiano cheese, divided

1 tablespoon finely chopped fresh sage

DIRECTIONS

Bring water to boil. Preheat oven to 425ºF. 
Butter springform pan. Tightly wrap the 
bottom of the pan with foil, crimping 
tightly to seal.

In a large skillet, heat oil over medium-high 
and cook onion and garlic for 1 minute. Add 
broccoli and 1 Tbl water, cook 2–3 minutes. 
Add sausage, breaking into small bits, 6 
minutes. Stir in tomato paste and cook 1 
minute. Add crushed tomatoes and ¼ tsp 
salt. Cook, stirring occasionally, until liquid 
is mostly evaporated, 5 minutes. Remove 
from heat and set aside.

Add salt to boiling water and cook spaghet-
ti just until al dente, 7–8 minutes. Drain 
pasta (do not rinse) and reserve the pot.

In the pasta pot, whisk together milk, eggs, 
pepper, and ¾ tsp salt. Stir in the cheddar, 
fontina, & 1 cup Parmesan. Add the sausage 
mixture and pasta; stir until well combined.

Transfer to the prepared pan. Smooth the 
top. Bake on top of rimmed baking sheet 
until the edges are golden and bubbling,  
35 minutes.

Remove from oven. Turn on broiler. Sprinkle 
with sage and remaining Parmesan. Broil 
4-5 inches from the heat until cheese is 
golden, 2-3 minutes. Remove from oven, 
run a knife around the inside of the pan. Let 
rest 10 minutes, then remove the pan. Cut 
into slices and serve warm.

LET’S PARTY The best events at all of our spots. 
Empty Bottle, April 28 : Maypole Folk 
Festival, highlights some of the best local 
folk, roots & Americana artists 

Empty Bottle, April 11 & May 15 @ 6pm 
Wonder & Skepticism, a new science-
based presentation & discussion event 

Saint Lou’s Assembly, May 5th, 1pm: 
Kentucky Derby & Run for the Rosé

The Ruin Daily, April 29 : Come hang out 
at The Ruin Daily’s Pop-Up at The OSB at 
Longman & Eagle 

Tack Room : Happiest Hour every Friday 
6-8:30pm, Live Music & Drink Specials!

The Promontory : Funky Legends In the 
House this Spring! April 13th, Da Brat!  
April 14th Average White Band! April 
14th 9th Wonder! April 28th Ghalib 
Ghallab! May 26th, ESG!

The Promontory: Sundays are Half Price 
Wine night. Half price on any bottle from 
our Sommelier Seth Haber’s marvelous 
list. 

Dusek’s, April 7th : Celebrate National 
Beer Day with an $18 flight of 3, 5oz 
pours. Includes Firestone Walker 21st 
Anniversary, Perennial Abraxas, and 2014 
Goose Island Proprietor’s Reserve!


