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MEET THE PEEPS Meet some people you don’t see on a daily basis. 
This month we introduce to you a few of the New Dads on the Pilsen Block! While their roles at Thalia and Dusek’s are very different, they all 
have wicked dad jokes and phones full of baby pictures. We’re grateful to have them all on our team.  
 

Geoff Guillard
THALIA HALL 
Bar Manager 
geoff@thaliahallchicago.com 

Who would play you in a movie?
Keanu Reeves aka John Wick

What conspiracy theory do you 
subscribe to? 
Dinosaurs helped build the 
pyramids 

Dream Thalia Hall show? Dead or Alive.
Toto

What’s your karaoke song of choice?
We are the world 

How do you stop a baby from crying?
Magic Floating chair

Brandon Hale 
16” ON CENTER 
Music Marketing & Strategic 
Partnerships Manager 

brandon@16oncenterchicago.com

Who would play you in a movie?
The dream would be Will Forte, 
but my wife insists Matthew 
Perry circa ‘99 or Chandler Bing.

What’s your favorite baby food flavor? 
Ham and Ham flavor by Gerber 
(this is real, look it up). 

What’s your go-to Dad joke?
I hate people who take drugs... 
for example, airport security.

What’s your karaoke song of choice? 
I used to sing lead vox in my 
college band Tearjerker on Blur’s 
Song #2. At 2 mins long—you’re 
in, you’re out and they never 
know what hit ‘em. 

Pete Falknor 
THALIA HALL 
Venue Manager 
pete@thaliahallchicago.com

Who would play you in a movie?
I’ve been told Chris Odowd but I 
think the hunk version of Chris 
Pratt is more accurate.

What conspiracy theory do you 
subscribe to? 
JAWS is still out there.

Dream Thalia Hall show? Dead or Alive. 
Green Day forever no shame.

What’s your go-to Dad joke?
See final question

What’s your karaoke song of choice?  
Bohemian Rhapsody

How do you stop a baby from crying?  
Turn the baby monitor off. 

Andrew Graves
DUSEK’S BOARD & BEER 
Chef de Cuisine 
andrew@thaliahallchicago.com

Who would play you in a movie?
Christopher Walken. Who 
wouldn’t want to be played by 
the greatest actor, no, human 
being, to grace our blue dot.

What conspiracy theory do you 
subscribe to?
There is no Pepe Silva!

What’s your favorite baby food flavor?
My wife and I made all our own 
baby food so its a tough choice 
but I would have to say sweet 
potato-banana-blueberry

What’s your go-to Dad joke?
Are you alright? No, I’m half left.

How do you stop a baby from crying?
Honey, your turn.

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.

Guest list policy reminder: Guest spots do not include a +1 unless it is offered to you by the venue representative.

Revival Food Hall: A locker room and a bike storage room are available for team members to use, even if you’re visiting from another 
property. Bring a lock, secure your items in a locker, and take it all with you at EOD. (Bike room requires keycard access.)
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WELP REVIEW 
Amateur critic:  
can’t cook, loves to eat
A mysterious team member  
ate the pretzels at a few spots  
to give us their take. 

The Ruin Daily Soft Pretzel   
served with mustards and pickles 

Presentation:  Very nice! Simple, clean, no fuss

Fluff to Crunch Ratio: A great balance of fluff and crunch, 
but the crunch got a little messy

Crave-ability: Not a lot of savory toppins but the zesty  
side action makes up for that

When I Dip, You Dip, We Dip: Ain’t your average mustard, 
she’s zingy!

Final Remarks: No regrets! 

Revival Food Hall Bakery Soft Pretzel  
ridin’ solo (no sides or dips) 

Presentation:  Nice coloring, large salt chunks  
make it look very enticing

Fluff to Crunch Ratio: Some parts were thinner  
and more crunchy than others

Crave-ability: smelllsss sooooo good, very fragrant!

When I Dip, You Dip, We Dip: no dip, great on its own!

Final Remarks: the form was a little wonky, but that  
didn’t discourage me from gobblin it down

Longman & Eagle Sourdough Pretzel 
served with dijon beer butter

Presentation: looks like a cinnamon roll, very cute  
and unexpected

Fluff to Crunch Ratio: This was heavy on the fluff and  
low on the crunch

Crave-ability: With that dip, such savory goodness

When I Dip, You Dip, We Dip: The dip is what makes this,  
and I don’t even love mustard

Final Remarks: This seemed more like bread with a  
cream cheese spread than a pretzel, but who cares  
what it identifies as, it’s 2018 people!

HELLOS
New friends we want to welcome.

Hello to Denise Conrad joining the SPACE team as 
office manager!

GOODBYES
So longs and fond farewells. 
Our honky tonk IT manager, Lucas James has gone 
on to great things in the wild, wild world of startups!

CHEF’S CORNER David Wang, SLAMG Executive Chef

Dumplings: 
2 cups flour 
1 tbsp baking powder 
1 tsp salt 
2 eggs 
1 cup buttermilk 
1 cup chopped dill & parsely

Sauce: 
1 Rotisserie chicken shredded 
2 tbl butter 
½ cup diced carrots 
½ cup diced celery 
1 cup diced onions 
5 cloves garlic 
2 bay leaves 
¼ cup flour 
6 cups chicken stock  
¼ cup heavy cream

LET’S PARTY The best events at all of our spots. 
Empty Bottle Presents Pilsen Food Truck 
Social (June 9-10), West Fest (July 6-8), 
and of course shows at Empty Bottle 
every night of the week.

Thalia Hall presents Lucha Libre 
Wrestling June 10

This month at Revival Food Hall,  
First Friday’s  features Todos Santos  
(of Quiote fame) July 13th at 6pm

Join us, whether you’re artistically 
inclined or not, for Drinking and Drawing 
every Tuesday at 5pm at  
The Ruin Daily.

Saint Lou’s Don’t miss Sunday 
afternoons We’re Out Back Series with 
chef and DJ  
pop-ups at 2pm!

SPACE is running outdoor events in 
Evanston June through August to 
celebrate our 10 year anniversary. 

June 21 Shovels & Rope 
June 22 The New Pornographers 
June 23 Rebirth Brass Band & Crawfish Boil 
July 19 Dinosaur Jr. 
July 20 The Lone Bellow 
July 21 Slick Rick w/ The Cool Kids 
July 27 Mavis Staples 
July 28 Indigo Girls 
Aug 25 Guided By Voices 
Aug 26 Old 97’s

If anyone is available to pickup some 
seasonal work drop a line to  
jake@evanstonspace.com. Prefer folks 
available for all dates, from 5-11pm.  

Dumplings: Mix everything together in a bowl and set aside.

Sauce: In a pot sweat the onions, celery, and carrots for 5-10 
mins till the onions start turning translucent, then add the 
garlic and sautee another 2 mins add the butter. 

Once the butter is melted add the flour and stir, add bay 
leaves. Cook for 5-10mins

Stir in the chicken stock making sure to seperate the lumps 
out of the flour, and cook till the chicken stock is thickened.

Add the shredded chicken, and add the cream. Simmer the 
sauce for 2-5mins. 

Using 2 spoons form drop dumplings from the batter. Cook 
for 5-10 mins, flip and cook for another 5-10 mins. Season 
heavily with black pepper. Garnish with chopped herbs

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

“Y’all...people sure like margaritas. At this point, I feel like if I say the word “Margarita”  
three times within two blocks of an Anthropologie a horde of Chelsea’s will appear 
and shower me with money.”

-Dylan Stewart, The Ruin Daily


