
CRUNCH PARTY

C�ndied Almonds, C�shews + Pec�ns with
Rosem�ry, Aleppo Pepper, Crispy F�v�s + 
Corn Nuts

S: $28 l M: $50 l L: $70

CASTELVETRANO OLIVES

Super Mild + Deliciously Buttery

S: $15 l M: $25 l L: $38

FLAX SEED CRACKERS

Housem�de with Fl�x Seeds, C�r�w�y, 
Se� S�lt (Gluten Free)

S: $15 l M: $25 l L: $38

PICKLED CARROTS

Housem�de Pickled C�rrots with 
B�y Le�f + St�r Anise

S: $15 l M: $25 l L: $38

FRESH BAGUETTES

We Get These from Ay� P�stry, 
Then Slice 'em for Y�

S: $8 l M: $15 l L: $20

HOMEMADE SEEDY OAT CRACKERS

Honey-Whole Whe�t Cr�ckers Studded with
Ses�me, Fennel, Chi� + C�r�w�y Seeds, 
Urf� Pepper + Se� S�lt 

S: $20 l M: $38 l L: $58

HOUSE-MADE KETTLE CHIPS

S: $12 l M: $22 l L: $38

OUR FAVORITE EXTRAS TO ENJOY WITH
YOUR BOARDS, PLATTERS, AND SNACKS

PIMENTO CHEESE DIP

Housem�de Kettle Chips
Crostini, Housem�de Pickles

S: $35 l M: $62 l L: $90

CREAMED TROUT DIP

Fl�x Seed Cr�ckers,
Crostini, Lemon

S: $38 l M: $70 l L: $110

CHICORY CHOPPED SALAD

Endive, Frisee, R�dicchio, Gord�l
Olives, Pipp�r� Peppers, Crumbled

Leonor�, It�li�n S�ls� Verde  

S: $50 l M: $80 l L: $115

THREE-WAY VEGGIE PLATTER

Se�son�l Veggies Served R�w, 
Pickled,+ Ro�sted with G�rlic Fet�,

Curry Yogurt + Pistou Dips

S: $40 l M: $75 l L: $115

ROASTED VEGGIE PANZANELLA

Se�son�l Veggies, Greens,
To�sted Sourdough

S: $38 l M: $68 l L: $105

With Ro�sted Chicken
S: $44 l M: $75 l L: $115

DEVILED EGG PLATTER

Crispy Sh�llots, Fresh Herbs 

S: $45 l M: $72 l L: $95

CLASSIC CHEESE & MEAT BOARD

Three of Our F�vorite Cheeses From
Ne�r + F�r, P�ired with Two
T�sty Cured Me�ts

S: $110 l M: $185 l L: $265

JUST CHEESE BOARD

A Selection Of Four of Our F�vorite
Artis�n Cheeses From Ne�r + F�r

S: $100 l M: $165 l L: $245

CHEESE + MEAT BOARDS COME WITH
RAW HONEY, CORNICHONS, FRUIT
PRESERVES, MUSTARD + CROSTINI

FANCY CHEESE + MEAT BOARD

Three Extr� Speci�l, H�rd-to-Find
Cheeses P�ired with Two
T�sty Cured Me�ts

S: $125 l M: $205 l L: $295

JUST MEAT BOARD

A Selection Of Four T�sty Cured Me�ts

S: $80 l M: $140 l L: $190

CONSERVAS BOARD

Tinned Fish + Everything Else You Need
for � Proper Se�side-Inspired Tre�t!
Octopus, S�rdines, Smoked Trout,
M�ckerel, Olives, Pepp�dew Peppers,
Grilled Lemons, Romesco, Cultured
Butter, Crostini & Grissini

S: $125 l M: $160 l L: $210

 Delivery is �v�il�ble for $20 up to $500, �nd 5% of the food & bever�ge tot�l there�fter. 

Orders �re �v�il�ble for pickup from All Together Now �t 2119 W Chic�go Ave.

Need dispos�ble cutlery �nd pl�tes? We c�n do th�t for $1 per person.

We �ppreci�te � 48-hour notice for c�tering orders, but we �lso like being helpful, so give us � c�ll.

C�tering Inquiries: c�tering@�lltogethernow.fun -- Immedi�te Hum�n Cont�ct: 773.661.1599

HOW MANY PEOPLE ARE YOU FEEDING?  SUGGESTED SIZES ARE... 



WILD ONION PESTO TOAST

C�shew Cre�m, Milk To�st

S: $35 l M: $70 l L: $105

1-TO-2 BITE SNACKS

MOREL MUSHROOM TOAST
Ricott�, Rye To�st

(veget�ri�n)

S: $45 l M: $90 l L: $135

BEEF TARTARE

Chili Oil, Preserved Lemon,
Housem�de Cr�cker

S: $45 l M: $90 l L: $135

CHICKEN LIVER MOUSSE
Seedy O�t Cr�cker, 
Se�son�l Preserves

S: $35 l M: $70 l L: $105

**All canape options can be made gluten-free

Base | $22 per person

3 Cheeses
2 Me�ts

C�stelvetr�no Olives
Crunch P�rty

Se�son�l Housem�de Preserves
Gr�iny Must�rd

Cornichons
Crostini + Cr�ckers

Mini Sandwiches | $4 per person

French Exit 

Sm�shed White Be�n 

Ro�sted Chicken 

Pe�ches & Cheese

Veggies + Dips | $7 per person

Se�son�l Veggies Served R�w, Pickled,
�nd Ro�sted with White Be�n, G�rlic

Yogurt �nd Pistou Dips

Assorted Cookies | $3 per person

Monster Cookies
M�lted Chocol�te Oreos

Pec�n-Chocol�te Shortbre�d
Honey-M�rshm�llow O�tme�l

**Grazing tables require a $200 set-up fee  

SMOKED TROUT ROE

Creme Fr�iche, 
Pickled Cori�nder, Kettle Chips 

S: $25 l M: $50 l L: $75

WINE TASTING

We'll pour �nd t�lk, 
you t�ke in �nd enjoy

WE'D LIKE TO SPEND TIME WITH YOU. OUR INTERACTIVE,
FUN CLASSES CAN HAPPEN AT YOUR PLACE OR OURS. 

CHEESE BOARD DIY

A little cheese knowledge,
� lot of bo�rd-building tips

CHEESE + BEVERAGE 
PAIRING WORKSHOP

Le�rn fl�vor p�iring principles from the
pros �nd h�ve � d�ng good time doing it

...OR SOMETHING ELSE?

T�lk to us! We’d love to br�instorm with you. 



BREAKFASTY GOODS TO
START THE DAY RIGHT

AVAILABLE FOR PICKUP
AT 9AM OR LATER

SEASONAL VEGGIE FRITTATA
S (Serves 6) | $42
M (Serves 10) | $70
L (Serves 15) | $95

BAGEL PLATTER
A Dozen Housem�de Everything + Pl�in B�gels
Served with Cre�m Cheese, Cre�med Trout, 
Pe� Shoot S�l�d, C�pers, Pistou, Pickled R�dish | $65

ENGLISH MUFFIN PLATTER
Housem�de English Muffins, Fresh Chevre,
Se�son�l Fruit Preserves, Cultured Butter
H�lf Dozen $22 l Dozen $38

BREAKFAST SANDWICH
Sopress�t�, Chedd�r, Fresno Aioli,
B�ked Egg, English Muffin $11.5e�

SIDES (Each Serves 4-6)
B�con | $24
Crispy Fingerling Pot�toes | $19
Cheesy Grits | $19
Green S�l�d | $19
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Individu�l B�gs With Choice of S�ndwich, 
Z�pp's Pot�to Chips, Cookie + Green S�l�d | $21

FRENCH EXIT
Underground Me�ts S�l�mi, 

Ple�s�nt Ridge Reserve, Aioli, 
Must�rd, Demi B�guette

SMASHED WHITE BEAN
White Be�ns, Fet�, Horser�dish,

Herb Pistou, Pickled Sh�llot, Foc�cci�

ROASTED CHICKEN
Pimento Cheese, Homem�de Pickles, 

Rye Bre�d

WE KNOW HOW TO GET THE PARTY STARTED!

SOMM-SELECTED
WINES BY THE BOTTLE

Good | $25e�
Better | $35e�
Best | $50e�

BEER

 AGUA DI PIEDRA Sp�rkling W�ter  | 3

MARZ Citrus P�rty CBD Elixir | 5

DONA Turmeric Honeybush Spice Sod� | 3.5

RISHI SPARKLING Gr�pefruit & Quince | 4

SPRECHER Root Beer | 3 

FREEMAN HOUSE 'Ch�i B�by' Iced Ch�I | 5

GHIA 'Le Spritz'  Sp�rkling Aperitif | 5.75

NON-ALCOHOLIC

Choose From...
M�lted Chocol�te Oreo

Pec�n-Chocol�te Shortbre�d
Monster Cookie

O�tme�l-M�rshm�llow S�ndwich Cookies

COOKIES
Mix 'n' M�tch or All One Kind,
Wh�tever Flo�ts Your Bo�t

Dozen | $38

 HAZELNUT CHESS PIE
Butter-Cust�rd Filing, H�zelnut Crust

Serves 16 | $42

 ALMOND CAKE
M�sc�rpone-Yogurt Frosting +

Se�son�l Fruit Filing
Gluten Free

Serves 8 | $32

 BRIOCHE DOUGHNUTS
A Mix of Yuzu +

D�rk Chocol�te-Coffee Gl�ze
10 Doughnuts | $42
20 Doughnuts | $80

A selection of our f�vorite c�nned 
brews from ne�r �nd f�r

brown bag it!

FRESH FRUIT PLATTER

Assorted Fruit, Ch�momile Yogurt,
Erin’s Mom’s Gr�nol�, �nd 
R�w Honey

S: $50 l M: $100 l L: $150


