SKETCHBOOK

BREWING COMPANY

Food Options for Sketchbook Events

Sketchbook Brewing provide this list of recommended vendors, all of which have
created successful pop-up food events at Sketchbook, or catered private events.
We provide links for some vendors, while attaching pdfs of venues for others.

La Principal: Mexican
La Cocinita: Venezuelan Street food

Libertad: Latin American
Bumbu Roux: Creole/Indonesian Fusion
Grecian Kitchen: Greek

Maggiano’s: Italian
Village Inn Pizzeria




Available Monday through Sunday from 11am-7pm

Place your order at toasttab.com/soulandsmoke-catering
or email team@soulandsmoke.com

SUGGESTIONS ON HOW
MUCH TO ORDER:

In General, Full Trays Contain 30-40 servings,
Half Trays Contain 10-15 Servings

We suggest choosing two protein options and three
sides for a full meal. If you would like more variety,
you can cut down on overall quantities.

DELIVERY OPTIONS:

Delivery Friday-Sunday $500 minimum
Delivery Monday-Thursday $250 minimum
No minimums for pickup

Delivery Includes setup of food where directed.
All fees are based on travel from Evanston.

0-5 miles: $50
6-10 miles: $75
11-15 miles: $100
16-20 miles: $125



http://toasttab.com/soulandsmoke-catering
http://toasttab.com/soulandsmoke-catering

PROTEINS

SMOKED BRISKET

Gluten Free
1LB-$35/HALF TRAY - $166 / FULL TRAY - $332

Choice of Original BBQ sauce or Beef Jus
Half trays contains 5Ib brisket. Full trays contains 10Ib brisket

SMOKED PULLED PORI SHOULDER

Gluten Free
1LB-%$20/ HALF TRAY- $95 / FULL TRAY- $190

Original BBQ Sauce
Half trays contains 5Ib pork. Full trays contain 10Ib pork

SLIDER KITS

12 BRISKET SLIDERS $95 / 12 PULLED PORK SLIDERS $65
Brisket Slider Kit: 2 /bs Smoked Brisket, Original BBQ Sauce, Pickles, 12 Slider Buns
Pork Slider Kit: 2 Ibs Smoked Pork, Original BBQ Sauce, Apple Slaw, 12 Slider Buns

SMOKED ST LOUIS STYLE RIBS

Gluten Free

$32 Per Slab
Original BBQ Sauce

Full slabs contain 12 bones each

SMOKED RIB TIPS

Gluten Free

1Lb - $12.50 / Half Tray - $50 / Full Tray $100
Smoked Rib Tips with Original BBQ Sauce
Half trays contains 4lb rib tips. Full trays contains 8Ib rib tips

SMOKED ‘NDUJA HOT LINK

Single - $12 / Half Tray - $91 / Full Tray - $182
Our Version of the Classic Chicago Hot Link
Original BBQ Sauce + Potato Buns

Half tray contains 8 sausages and buns. Full trays contain 16 sausages & buns



OTEINS

ROASTED [IXED CHICKEN

Gluten Free

Half Tray - $71.50 / Full Tray - $143

Bone-In Mixed Chicken from Harrison’s Poultry Farm.
Choice of Herb Roasted, BBQ or Jerk (+$7).

Half trays contain 16 pieces. Full trays contain 32 pieces

GRILLED BUTTERMILK WINGS

Gluten Free

Half Tray - $75 / Full Tray - $150

Bone-In Chicken Wings from Harrison’s Poultry Farm.
Choice of Cajun Buffalo, Jerk or BBQ Sauce

Half trays contain 35 wings. Full trays contain 70 wings

GRILLED SALMON

Gluten Free
8oz Filet - $16.50 / Half Tray - $132 / Full Tray - $264
Choice of Cajun Spiced or Herb Roasted

Half trays contain 8, 80z servings. Full trays contain 16, 80z servings

CHICKEN GUMBO

160z Bowl - $14 / Gallon - $80

Chicken Andouille Sausage, Carolina Gold Rice, Scallions

Gallon size Includes 1 gallon gumbo + half gallon rice
(~6 entree servings, or~12 side servings)

SMOKED BRISKET CHILI

Gluten Free
80z Cup - $9/ 1 Gallon - $123.50
Cheddar, Scallions, Sour Cream



SIGNATURE MAC & CHEESE

Vegetarian

Family Size - $21 / Half Pan- $60 / Full Pan- $150

Chef Carter’s Extra Creamy Three Cheese Blend
Family Size = 4-6 servings. Half trays = 10-12 servings. Full trays = 25-30 servings

BRAISED COLLARD GREENS

Gluten Free
240z - $18 / 1 Gallon- $80
Smoked Turkey Leg, Cider Vinegar Jus

CAJUN BBQ BAKED BEANS

Gluten Free (Not Vegetarian)
240z - $15/ 1 Gallon- $50
Original BBQ Sauce, Onions, Peppers, Celery

BAKED SWEET POTATO

Vegetarian, Gluten Free

$5/Each
Roasted Sweet Potato, Cinnamon Butter

CORNBREAD MUFFINS

Vegetarian
1 Dozen - $34
Sweet and Crumbly Freshly Baked Cornbread Muffins

APPLE SLAW

Vegetarian, Gluten Free
240z - $15 / 1 Gallon- $50

Cabbage, apples, carrots, and cranberries tossed in a creamy dressing



PICKLES

Vegan, Gluten Free
240z - $15 / 1 Gallon- $50
Bread & Butter Pickled Cucumbers and Onions

CHICKEN GUMBO

160z Bowl - $14 / Gallon - $80
Chicken Andouille Sausage, Carolina Gold Rice, Scallions

Gallon size Includes 1 gallon gumbo + half gallon rice
(~6 entree servings, or~12 side servings)

SMOKED BRISKET CHILI

Gluten Free
80z Cup - $9/ 1 Gallon - $123.50
Cheddar, Scallions, Sour Cream

POTATO BUNS

6 Sandwich Buns - $9
12 Slider Buns - $15

BROWN SUGAR BAKERY CARAMEL CAKE

Whole Cake $80
Yellow Cake, Caramel

BBO SAUCE

120z Bottle - $12
Original BBQ Sauce



ORDERING GUIDELINES

Full payment is required with all orders. All prices and menus are subject to change without notice.

DELIVERY ORDERS
The minimum order for delivery is $350 (January - March) or $500 (April - December) food and beverage,
before sales tax and delivery charge.

Delivery fees are calculated on the distance beginning at 1601 Payne St, Evanston
0-5 miles: $50, 6-10 miles: $75, 11-15 miles: $100, 16-20 miles: $125

We recommend that you schedule your delivery to arrive at least 30 minutes before you plan to serve. Please
factor in the time it takes to access your building or facility and the time it will take our delivery team to set-
up your order.

If nobody is available to accept the delivery when we arrive there will be an additional delivery fee charged
for each additional delivery attempt. Deliveries are available until 6pm with a standard delivery charge.

If you have requested rentals of chafing frames, hot boxes or other items an additional pickup fee will be
incurred. If nobody is available when we arrive for the rental pickup there will be an additional fee charged
for each pickup attempt.

PICKUP ORDERS
Orders of any size may be picked up from our location in Evanston: 1601 Payne St, Evanston IL 60201
between 11am-8pm daily.

CHANGES
48 hour notice is required to make a change to an order. Additions to orders made less than 48 hours in
advance will be accommodated if at all possible, but rush fees may be incurred.

CANCELLATIONS

72 hour notice is required to cancel any catering order. Orders cancelled with 72+ hours notice will be
refunded or credited in full.

Orders cancelled with 24-72 hours notice will receive a 50% refund or credit.

Orders cancelled with less than 24 hours notice will not receive any credit or refund, but we are happy to
donate the food to our community fridge.

ALLERGIES

Soul & Smoke has made every effort to ensure that the allergen information provided is accurate. However,
because of the handcrafted nature of our menu items, the variety of procedures used in our kitchens and
our reliance on our suppliers, we can make no guarantees of its accuracy and disclaim liability for the use of
this information. All common allergens are present and processed in our facility.



KNEADSWANTS
Artisan Bakery and Cafe

8042 Lincoln Avenue
Downtown Skokie
www.skokiebakery.com

PARTY TRAYS

Cheese & Charcuterie $110

A curated selection of domestic and
imported cheeses and cured meats along
with a selection of nuts, fruits, veggies,
olives, crackers, focaccia, jams, and other
seasonal accoutrements. Serves 12 - 16.

Soft Pretzels & Dips $34
Fresh made soft pretzels bites

accompanied with beer cheese and honey
mustard sauces. Serves 10 - 14.

Crudités $38
Three pounds of assorted vegetables
served with hummus and green goddess dip
Serves 12 - 18.

Maple Bourbon Bacon Pops $32
Thick-sliced Nueske's bacon, slow-roasted

with a maple bourbon glaze and served on a
stick. Serves 12 - 18.

Tortilla Chips & Guacamole $24
Crispy corn tortilla chips and housemade
guacamole. Serves 10.

Potato Chips & Dip $18
Kettle-cooked potato chips and housemade
buttermilk ranch dip. Serves 10.

Tea Sandwiches $18 per dozen
A delicious assortment of small finger

sandwiches. Serves 4-8 per dozen.
Minimum one dozen per variety.

Chicken salad w/ cranberry

Egg Salad with cucumber

Turkey, feta & dill

English cucumber

Smoked salmon and cream cheese
French ham, brie & apple
Prosciutto fig

Roast beef & horseradish

Cream cheese & strawberry

Sandwich Platter $32
An assortment of four sandwiches, each cut
into 2-3 pieces. Serves 6-8. Choose two
varieties.

Roast beef, cheddar, caramelized onion
Turkey, cucumber, feta & dill

Ham, swiss, mustard

Fresh vegetables

Chicken salad

Bacon, lettuce, tomato

Focaccia $32
Yeast-leavened ltalian flatbread, similar in

style and texture to pizza. Accompanied
with marinara. Serves 12-16.

ltalian sausage & onion
Tomato, mozzarella & basil
Asparagus & goat cheese

We are a family-owned bakery and cafe with a brick & mortar establishment in Downtown
Skokie. Our roast beef and chicken are made in-house and all of our meats and cheeses are
sliced in our kitchen. Everything is made by us, in our kitchen.



KNEADSWANTS
Artisan Bakery and Cafe

8042 Lincoln Avenue
Downtown Skokie
www.skokiebakery.com

DESSERT TRAYS

Cake Truffles Platter $54
Similar to a cake pop but without the stick,
our cake truffles will melt in your mouth. The
tray comes with 36 truffles. A standard tray
comes with chocolate and vanilla truffles.
Custom colors and flavors are available.
(additional cost determined based on
request) Serves 20-30.

Fruit Kabobs $30

Seasonal fruits on a skewer served with
strawberry yogurt dip. Serves 10-12.

Cupcake Platter $32

One dozen cupcakes. Flavors include
chocolate, vanilla, and red velvet.
Serves 12.

Bar Platter $46
A delicious assortment of our gourmet bars,
including brownies, blondies, Millionaire's
shortbread, Nanaimo bar, a seasonal fruit
bar. Serves 20-30.

Cookie Platter $24
A delicious assortment of our gourmet
jumbo cookies, including chocolate chip,
kitchen sink, chocolate crinkle, confetti &
snickerdoodle. Serves 12.

Whole Cakes $48
House-made specialty cakes are available
for your special occasion. Serves 12-18.
Gluten-free cake serves 8-10.

Coconut Cake with Passion Fruit Curd
Black & White

German Chocolate

Deep Dark Chocolate

Red Velvet

Walnut Torte (no wheat/no gluten)
Vanilla Butter Cake

Celebration Cakes, Cupcakes & Decorated Cookies
Talk to us about your special request. We can create special cakes and cookies that match

your favorite colors and flavors.



5 CHICAGO STYLE

I)EEP DISH

Malnati’s success comes from our commitment to quality. Every Lou Malnati’s pizza is
handmade from scratch using the finest and freshest ingredients. You’ll know with every
bite that each pizza was made with care and special attention.

small (serves 2-3) medium (serves 3-4)
large (serves 4-6)

CHEESE sman$1430 medium $19.20  large $24.00

INGREDIENTS

* THE “LOU” A pizza so good we gave it his name! Fresh spinach, sausage

mushrooms and sliced tomatoes covered with a blend of mozzarella, pepperoni PIZZERIA

Romano and cheddar cheese on garlic Buttercrust." No substitutions mushrooms

please. onions

small $1910 medium $24.55 large $30.85 green peppers

jalapefios
: ) , basil M Z
THE MALNATI CHICAGO CLASSIC Made with Lou’s black olives CUST(T I E

lean sausage, some extra cheese and vine-ripened tomato sauce on
Buttercrust.” It's authentic Chicago!

small $1770 medium $22.95 large $28.50

THE “CRUSTLESS” PIZZA @

Perfect for those on a gluten-free or low-carb diet, our “Crustless”
pizza is made with Lou’s lean sausage as the base, and then topped

sliced Roma tomatoes
extra cheese
garlic
hot giardiniera
anchovies
extra tomato sauce

fresh spinach mix
(enhanced with garlic,

YOUR ORDER

Our catering dishes are freshly prepared in our stores with
the same quality ingredients for which we are famous.
Perfect for corporate meetings, social gatherings, holiday
parties and casual get-togethers! Delicious food, great

value, and party portions. Whether it is lunch for 10 or

basil & oni
asil & onion) dinner for 100, Lou Malnati’s experienced party planners

with mozzarella cheese and vine-ripened tomato sauce.
small $18.35 medium $23.80 large $29.15

Coust Pizzea

medium (serves 2-3) large (serves 3-4)

Lower-in-fat cheese

L are ready to customize a menu to meet your needs —
available upon request.

even if they come up at the last minute.

DEEPDISH  THIN CRUST
small $2.00 medium $2.50
medium $2.50 large $3.00
large $3.00 extra large $3.25

extra-large (serves 4-6)

CHEESE medium $1375 large $16.95 extra large $20.60

GLUTEN-FREE THIN CRUST PI1ZZA @

Lou’s gluten-free crust pizzas are prepared in a sterile environment,
but are finished in our kitchen where wheat and wheat products
are present.

small $11.90 Extra ingredients $1.25

osebeatis

Melrea:, 5

BUTTERCRUST!

TRY IT, ‘CAUSE
LOU LIKES IT! $0.75

ASKABOUT OUR
GLUTEN FREE,
VEGETARIAN,

& VEGAN
OPTIONS

* House Specialties
ﬂ Vegetarian Option
@ Gluten Free Option

ltems can be modified
to be made gluten free

wterrny  Order online at catering.loumalnatis.com or call 847-562-1918




HOUSEMADE SALAD DRESSINGS

House Red Wine Vinaigrette, Thousand Island, Creamy
Lemon Garlic, Gorgonzola, Reduced-Calorie Ranch,
Caesar, and Our Famous Sweet Vinaigrette

small (serves 10-12), medium (serves 20-24),
large (serves 30-36)

oyaleuds

* MALNATI SAIAD @

Romaine lettuce, diced tomatoes, black olives, sliced mushrooms,

GARDEN FRESH SALAD * 2

Iceberg and Romaine lettuce with red cabbage topped with Roma tomatoes,
red onions and homemade croutons.

small $25.95 medium $42.95 large $60.95

CHICKEN BB6.CLUB SALAD *

Chopped Romaine lettuce, grilled chicken, oven-roasted tomatoes, shredded
mozzarella, cheddar and Volpi salami bits served with our Club dressing and
tortilla chips.

small $37.95 medium $69.55 large $96.55

Volpi salami bits and gorgonzola cheese, with a touch of Romano
cheese. Served with Lou’s famous Sweet Vinaigrette dressing.

small $37.95 medium $69.55 large $96.55

CAESAR SALAD * 2

Romaine lettuce topped with Romano cheese, ripe tomatoes, shaved
parmesan, and fresh baked croutons. Served with Caesar dressing.

small $25.95 medium $42.95 large $60.95

Add chicken
small $37.95 medium $69.55 large $96.55

000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

st

small (serves 10 entrée / 15 side portion), medium (serves 20 entrée / 30 side portion),
large (serves 30 entrée / 45 side portion)

PASTA LOVIE

Fettuccini tossed in Mamma Malnati’s family recipe
cream sauce, then baked with mozzarella on top.

small $36.65 medium $59.85 large $80.75

Make it a “Chicken Louie” by adding
tender pieces of chicken:

small $5115 medium $85.15 large $110.95

FOUR CHEESE RAVIOLI 7

Delicious double-stuffed jumbo raviolis filled
with a blend of Romano, parmesan, asiago and
ricotta cheese. Served with your choice of
marinara or meat sauce.

small $53.75 medium $90.15 large $12715

LASAGNA 7

Layers of spinach and three cheeses served with

SPAGHETTI OR PENNE 7

Served with marinara or meat sauce.

small $36.65 medium $59.85 large $80.75

*A vegetarian option if served with marinara sauce.

MEATBALLS

Add two meatballs for $2.75 per person
with the purchase of a pasta.

PENNE ALA MALNATI

For the pasta fanatic! We fold cream and Romano
cheese into our housemade meat sauce then stir in
penne and bake it all with mozzarella cheese.

small $5115 medium $85.15 large $110.95

meat or marinara sauce.

small $53.75 medium $90.15 large $127.15

*A vegetarian option if served with marinara sauce.

000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

oyendwiches

Four-inch, buffet-sized sandwiches. All ingredients are
packaged hot and ready to serve, and kept separate
from the bread to get you the freshest sandwich possible.
Minimum of 10 orders each, please. $5.15/each

ITALIAN BEEF SANDWICH

Tender beef slow roasted in herbs and spices. Served
with hot giardiniera or sweet peppers on the side.

MEATBALL SANDWICH

Two meatballs covered in housemade marinara sauce.

Grab-'n
96‘

Perfect for groups who need their meals individually
packaged and on-the-go. Our lunches include an
individual cheese, sausage, pepperoni, or spinach deep
dish pizza with a side house salad and house dressing.

Gluten free pizza options available for an extra charge.

$12.85*

Add on a cookie for $1.40
*Order by phone. 24 hour notice required.

S half tray (serves 15)
v 2 ' full tray (serves 30)

* CHICKEN WINGS = Traditional 3k or Boneless

Your choice of two varieties served with celery and
gorgonzola or ranch dressing.

« BuffaLou Wings with a little kick

« Bar-B-Lou Wings with honey BBQ sauce

half tray $37.45 full tray $72.95
BRUSCHETTA TRAY 7

Fresh chopped Roma tomatoes, Romano cheese
and fresh basil tossed in olive oil and topped
with shaved parmesan. Served with housemade
toasted rounds of garlic French bread.

half tray $40.95 full tray $71.25
FRESH VEGETABLE TRAY & DIP &) &

Fresh cut cauliflower, broccoli, carrots, cucumber
and celery, served with housemade Ranch
dressing.

half tray $40.95 full tray $71.25
FRESH FRUIT PIATTIR &) &

Fresh cut fruits including watermelon, cantaloupe,
honeydew melon, grapes and pineapple.

half tray $47.05 full tray $83.45

FRENCH BREAD & BUTTER 7

A six-inch loaf of French bread,
served with butter. $0.95/order
(serves 2)

GARLIC BREAD 7

A six-inch loaf of French bread
lightly toasted with a housemade garlic butter.
$2.95/order (serves 2)

Beverages

Coca-Cola, Diet Coke, Sprite, Barg’s Root Beer
(200z. bottles) $2.50 each $6.50/4-pack

Dasani Bottled Water $2.55 each

Deyyent

TRAY OF COOKIES
OR BROWNIES

small (serves 10) $25.95
medium (serves 20) $46.85
large (serves 30) $68.25



ORDER NOW

molly@station2evanston.com

www.firehousegrill.net

FIREHOUSE GRILL
&
CANDLELITE CHICAGO

Sketchbook

Catering

Local favorites for
your parties




ON SITE CATERING SERVICE OPTIONS

UNLIMITED BUFFET STYLE MENU Priced per person Includes buffet

entree, (1) small bite and (1) salad, continually replenished for up to

2 hours. A staffing fee of $200 per catering employee provided by

Firehouse Grill/Candlelite and will be based on ordering and amount

Salads

Susan’s Michigan Salad (GF) (V)
Chopped Salad (GF)

of guests and determined by event planner. A minimum of 30

guests is required.

BUFFET ENTREES

Pizza - $20/person

(choose 3) Detroit Style Pan Pizza or Candlelite Thin Crust
(*ask about topping choices)

Pot of Gumbo- $20/person

Served with rice and corn bread

Homemade Chili - $20/person

smoked pork shoulder and beef chili, served with tortilla

strips, pico de gallo, sour cream & shredded cheese

Taylor Street Buffet - $30/person

Taylor St. Sausage, Italian Beef & Chicken Parmesan

Small Bites Buffet - $25/person

Choose 3 small bites and 1 salad

Small Bites

Burger Sliders

Burger Sliders w/ Cheese

Caesar Salad Mini Pork Sliders

Grain Bowl Mini Grilled Cheese

Roasted Veggie Empanadas (V)
Mini Veggie Sloppy Joes

PARTY PACKS

#1 - $199

Choose a combination of 10 large Candlelite Thin Crust
or Firehouse Detroit Style Pan pizzas up to 2 toppings
each, 2 trays of house salad, choice of dressings

#2 - $299

Choose a combination of 10 large Candlelite Thin Crust
or Firehouse Detroit Style Pan pizzas up to 2 toppings
each, 2 trays of house salad, choice of dressings, 50

sliders (pork, burger, or burger with cheese)

#3 - $399
Choose a combination of15 large Candlelite Thin Crust
or Firehouse Detroit Style Pan pizzas up to 2 toppings
each, 3 trays of house salad, choice of dressings, 50

sliders (pork, burger, or burger with cheese)

#4 - $499

Choose a combination of 20 large Candlelite Thin Crust
or Firehouse Detroit Style Pan pizzas up to 2 toppings
each, 4 trays of house salad, choice of dressings, 50

sliders (pork, burger, or burger with cheese)

PARTY PACK ADD ONS

25 Burger Sliders - $60
25 Burger Sliders w/ Cheese - $65
25 Mini Pork Sliders - $60
25 Mini Grilled Cheese (V) - $45
25 Roasted Vegetable Empanadas (V) - $60
25 Mini Veggie Sloppy Joes - $45



Menu Item Descriptions
Pizza

Detroit Style 10"x14" Pan Pizza
Crunchy exterior crust, light airy interior crust, homemade sauce

Candlelite Thin Crust 16"
Classic tavern style cracker thin crust

Salads

Susan’s Michigan Salad (GF) (V)

Mixed greens, cranberries, apples, walnuts, blue cheese crumbles &
cider vinaigrette

Chopped Salad (GF)

mixed greens, bacon, blue cheese crumbles, red onion, hearts of palm,
black olives, cucumbers, tomatoes & balsamic vinaigrette

Caesar Salad

crispy romaine, parmesan cheese, croutons & Caesar dressing

Grain Bowl

quinoa, farro, grilled carrots, grilled squash, mixed greens & apple cider

vinaigrette

Small Bites

Burger Sliders

Mini burgers, add American or cheddar cheese

Mini Pork Sliders

House smoked pork, home made bbq sauce

Mini Grilled Cheese

Swiss, American, mozzarella, yellow cheddar, spinach & garlic pesto
aioli

Roasted Vegetable Empanadas

Housemade empanadas filled with grilled squash, grilled peppers & goat
cheese Served with chipotle BBQ dipping sauce

Mini Veggie Sloppy Joes

Lentils, quinoa, roasted veggies, tofu, green onions topped with pickled

onions & ranch slaw

OTHER SERVICE

OPTIONS

CATERING DROP OFF OPTIONS

Items will be dropped off and set up with plates,
plasticware, napkins, and all required serving dishes.
Fuel sterno will be provided for all dishes to be kept hot.
Guests serve themselves and our staff will pick up the
serving dishes at the end of your event. A delivery fee
and set up charge is $75 up to $500 in food purchased.
Orders over $500 will incur a $100 delivery fee and set

up charge.

DON'T NEED SET UP?

We can deliver and drop off your order!

Delivery fee- $50
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