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MEET THE PEEPS Meet some people you don’t see on a daily basis. 
We are thrilled to feature a few of the many everyday heroes from our properties! We know that we’d be nothing without each and every 
dishwasher, backbone, host, and hourly employee that crushes it day in and day out. Cheers to you and happy holidays!

Adebola Adeyemo
Venue Production Assistant  
THE PROMONTORY 
 
Favorite holiday side dish?  
My sister’s homemade  
macaroni and cheese

Go-to gift for a white elephant party? 
Candles! Candles! Candles! 

Favorite holiday treat? 
Peppermint Ghirardelli 
Chocolate

What is your favorite line from  
a holiday movie?

“Sometimes the most real  
things in the world are  
the things we can’t see”  

–The Polar Express

Alejandro Arizmendi 
Backbone 
DUSEK’S BOARD & BEER 
 
Favorite holiday side dish? 
Baked/oven roasted potatoes  

Go-to gift for a white elephant party?  
Bottle of wine

Describe your worst holiday dinner 
experience in one sentence.  
None, Christmas dinner with 
family is always great because  I 
usually works Christmas

What is your favorite line from  
a holiday movie?  
Don’t remember any movie 
lines but love Christmas movies

Paige Hansen 
Host & Social Media Intern 

SAINT LOU’S ASSEMBLY

Go-to gift for a white elephant party? 
Pug mug. Always a pug on a mug 

Describe your worst holiday dinner 
experience in one sentence. 

“No, I don’t know how the  
puppy got on top of the 3ft 
counter with all the side dishes”

Favorite “before seeing family” drink? 
Ahh, I am so allergic and new to 
the alcohol world.! I would say 
a straight shot of tequila with a 
lime. Go big or go home.

What is your favorite line from  
a holiday movie?  

“He’s an angry elf” -Buddy the Elf

Calvin Haslerig  
Backbone 
REVIVAL FOOD HALL 
 
Favorite holiday side dish? 
My Mom’s Dressing

Go-to gift for a white elephant party?   
Monopoly Money

Describe your worst holiday dinner 
experience in one sentence.  
Alone in College 

What is your favorite  
line from a holiday movie? 

“You Filthy Animal” 
-Home Alone 

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 and include the your name and property you work at. 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 

REMINDER: GUEST SPOTS DO NOT INCLUDE A +1 UNLESS IT IS OFFERED TO YOU BY THE VENUE REPRESENTATIVE.  
Please conduct yourself in a manner consistent with 16OC standards of behavior even when you’re off the clock. Treat venue staff as you’d 
want your guests to treat you and remember: we remove guests for being too intoxicated, we shouldn’t have to remove you.
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      Soft  Crisp

  Dense Fluffy

 Simple Seasoned

           Saint Lou’s                                 Dusek’s                                     Promontory                          Bite Cafe 

WELP REVIEW Amateur critic: can’t cook, loves to eat! A mysterious team member ate the French Fries 
at a few spots to give us their take. Since each fry is unqiuely delicious, they rated them on three scales of good to good. 

CHEF’S CORNER  
Tony Famania, The Ruin Daily Alcapurrios  (aka Fried Plantain Fritters!!)   

Masa (Dough)
5 plantains
2 lbs taro root
2 tsp salt 
1 package Sazon Goya 
1 Tb shortening, melted

Picadillo (Filling)
1 Tb shortening, melted
½ lb ground pork
2 Tb sofrito
1 oz cooking ham
2 Tb cilantro  
8 pimento stuffed olives
½ tsp dried oregano
½ tsp olive oil 
½ tsp salt 
¼ black pepper
½ tsp capers

LET’S PARTY 
Holiday festivities not-to-be-missed

MONEYGUN and Saint Lou’s are teaming 
up with Urban Fêtes for an epic New 
Year’s Eve Silent Disco. Tickets are $85 
and include 3 drink tickets, snacks, a 
champagne toast, & pancakes in am!

Views at Lou’s is in the holiday spirit all 
December long! On Sunday, December 23 
we’ll be showing Love Actually. Join us for 
popcorn and a classic holiday movie!

Martinis and Manicures are BACK at Revival 
Food Hall! Join us on December 14 & 28 for 
the best after-work pampering experience 
courtesy of Beauty Bar Chicago.

January’s edition of First Fridays is brought 
to you by Half Acre Beer Company. They 
will be stationed throughout Revival Food 
Hall  from 5-9pm on January 11, pouring 
samples of some of their best brews.

Gather your pals to decorate gingerbread 
and sip on your favorite Ruin Daily cocktail. 
The Drinking & Decorating takeover will 
take place December 11 & 18, 5 - 8pm.

We’re making New Year’s Eve a 3-day affair 
at The Promontory. Saturday, Sunday, and 
Monday, we’ll have a celebratory 4-course 
prix fixe menu available for diners. 

Dusek’s is taking beer lessons to a new 
level with this years BrewU classes. 
Bringing in friends from Goose Island, 
Hopewell, Half Acre and Founders to share 
a thing or two about their craft. 

The WINDY CITY SOUL CLUB is coming 
back to Logan Square Auditorium to help 
Chicago ring in the New Year. Yes yes, y’all, 
these fine fellas create the best soul dance 
party this city has ever seen once/month 
at the Empty Bottle so they’re primed and 
ready to tear the roof off LSA once again. 

TWO TRUTHS AND A LIE 
Rumor has it...     
Mandi Ferryman used to work as a clown for circus performances, including Riot Fest.

Rumor has it...      
Ben Skoda has had 40 jobs in his life, including security at Wrigley Field, drummer,  
and plumber’s assistant.

Rumor has it...     
Chelsea once crocheted miniature versions of every animal in the Brookfield Zoo

Lie from Last Edition: Brent Heyl has a giant mercedes logo tattooed on his chest.

Finely grate, then puree the plantains and taro root. 
Process until smooth and dough like. Add the salt, Sazon 
and shortening and combine. Refrigerate.

Heat a large pan over medium-high heat with olive oil, 
saute onions and sofrito. Stir in cooking ham, olives and 
capers, 2 minutes. Add remaining ingredients. Stir well 
and brown. Cook at low heat for another 15 minutes. 
Season to taste.

On oiled aluminum foil, spread a ¼ cup of dough making 
a patty. Place a 1Tb meat filling in the middle and flip 
one side of the dough over using the aluminum paper to 
cover the meat. Roll it up to close meat inside, pinch the 
ends to seal.

In a deep frying pan, heat 2 cups of vegetable oil to 375°. 
Gently slide the alcapurria into the hot oil. Cook until 
dark golden brown and firm to the touch, about 5–7 
minutes. Drain on paper towel lined plate.

Consult tony@theruindaily.com for tips and tricks. 


