694 WINE & SPIRITS
694 N Milwaukee Avenue
Chicago, IL 60642
vox 312.492.6620
fax 312.492.6624

PARTY FOOD MENU
CHEESY & MEATY
Platter of soft-ripened cow’s milk cheese, semi-firm, creamy goat’s milk
and more delectable fromage alongside a variety of savory salumi from
Armandino Batali’s Salumi Artisan Cured Meats (yeah, that Batali)
from Seattle. Exclusively available to 694 in the Midwest (you won’t find it
anywhere else). Garnished with dried fruits and nuts. Served with local,
fresh-baked, crispy yet fluffy Red Hen baguettes.

small
medium
large

serves 20-30
serves 30-40
serves 40-50

100
150
$
200
$
$

APPS
House Marinated Olive Platter A variety of olives marinated in herbs,
citrus rind and olive oil

25

serves 8-10

$

Hummus With pita chips & fresh carrots

serves 30-40

$

Guacamole WIth crisp corn tortilla chips

serves 30-40

$

Seasonal Fruit Bowl Fresh, sweet, juicy seasonal fruit

serves 30-40

$

Grilled Vegetables Traditional vegetables in a balsamic vinaigrette

serves 30-40

$

Tuscan Bean Salad Romaine, Genoa salami, mozzarella, artichoke hearts,
red peppers, olives & pepperoncini, dressed with a balsamic vinaigrette

serves 30-40

$

Mixed Green Salad Green leaf, radicchio, arugula, endive & spinach
tossed with grape tomatoes, carrots and cucumber

serves 30-40

$

Cut into quarters for
easier face stuffin’

$

60
60

SALADS
60
75
90
90

TOASTED
The Ultimate Grilled Cheese Panini Cheddar, Gouda, quince paste &
red, Hawaiian sea salt

12

Ham & Cheese Panini Ham, Gruyere & Maille Whole Grain Dijon Mustard
Devil’s Bread House-made spicy marinara, smoked paprika salumi,
truffle oil on Texas toast
Angel’s Bread Devil’s heavenly brother with goat cheese, basil pesto,
Vidalia onion, herbs, tomato
Jam On It Our infamous grilled cheese sammich with house-made jelly,
preserve or marmalade
Tuna & Hummus Fresh parsley & white truffle oil

GRILLED
Chicken Kabobs Tender chicken marinated in olive oil, white wine & spices

each

$

Sliders Mini Kobe beef or turkey burgers topped with cheddar, gouda,
Swiss or blue cheese, tucked into a brioche bun

each

$

4

Crab Cakes Maryland crab, onion, bell pepper, celery, chives, whole-grain
mustard with a roasted red pepper remoulade

each

$

4
5

Most prices are optimized for parties of 30-40. Should you require more or less food, let us know and we’ll work with you.
Saturday parties with sliders, crab cakes or kababs require a $70 chef charge. • Sorry, no outside food allowed. Hey, we
gotta make a livin’. • $25 outside cake fee.

when life gives you lemons you make lemonade, then find someone
whose life has given them vodka and have a party ron white

