
CAFE 300 

CATERING 
MENU

LUNCH

build your own cold lunch buffet

conference lunch #1
Sandwiches – choose 3
Salad – choose 1

$8.95 per person

conference lunch #2
Sandwiches – choose 4
Salads – choose 2
Relish Bowl

$9.95 per person

conference lunch #3
Sandwiches – choose 4
Salads – choose 3
Relish Bowl

$10.95 per person

boardroom lunch
Sandwiches – choose 4
Salads – choose 4
Relish Bowl
Fresh Baked Cookies

$11.95 per person

bag lunch sandwiches
Choice of Sandwich, Bag of Chips, Dill Pickle, Fresh 
Baked Cookie, Bottled Water or Soda

$12.95 per person

BREAKFAST
continental
Fresh Baked Selection of Mini Breakfast Pastries, 
NY Bagels and Mini Muffins, with Farm-Fresh Butter, 
Whipped Cream Cheese, Fruit Preserves

$6.95 per person

bagel basket
NY Style Bagels with Farm-Fresh Butter, Whipped 
Cream Cheese, Fruit Preserves

$4.95 per person

healthy start
Low Fat Vanilla Yogurt, Granola, Fresh Fruit Salad, 
Bran Muffins, Hard Boiled Eggs

$7.95 per person

hot breakfast
Farm Fresh Scrambled Eggs, Smokehouse Bacon, 
Sausage, Home Fried Potatoes, Bagel Platter with 
Cream Cheese, Butter, Fruit Preserves, Orange Juice

$10.95 per person

egg sandwich breakfast
Egg Sandwiches (Meat, Egg & Cheese, Vegetable 
Sandwiches), Fresh Fruit Salad

$9.95 per person



CHEF MADE SANDWICHES / SALADS
poultry
• Turkey, Swiss, Cranberry Aioli
• Turkey, Brie, Sliced Pear
• Smoked Turkey, Havarti Cheese, Honey Mustard
• Turkey Cobb Wrap
• Chicken Salad
• Buffalo Chicken Wrap
• Balsamic Chicken, Roasted Peppers, Fontina Cheese
• Chicken Caesar Wrap
• Crispy Chicken, Monterey Jack, Red Pepper Aioli 

meat
• Roast Beef, Cheddar Cheese, Caramelized Onions
• Roast Beef, Swiss & Russian Dressing
• Roast Beef, Provolone & Horseradish Mayo
• Black Forest Ham, Brie & Honey Mustard
• Italian Combo 

seafood
• Classic Tuna Salad
• Seafood Salad
• Tuna Nicoise Wrap 

vegetarian
• Eggplant Milanese
• Mozzarella & Roasted Pepper with Arugala, Roasted 
      Portobello Mushroom with Goat Cheese
• Grilled Vegetables with Feta Cheese
• Hummus, Avocado, Cucumber, Red Onion & Tomato 

side salads
• Classic Caesar
• Roasted Potato with Whole Grain Mustard Dressing
• Pesto Pasta Salad
• Mesclun Salad with Cranberries, Mandarin Oranges   
   & Raspberry Vinaigrette
• Cucumber, Tomato & Feta Salad
• Pasta Primavera with Vinaigrette Dressing
• Cucumber Salad with Dill & Yogurt
• Asian Slaw

HOT LUNCH
Please call or email your chef, who will be happy to 
customize hot lunch options.

A LA CARTE PLATTERS
small platter serves 10-12
large platter serves 18-20 

fresh fruit platter		                $3.95 per person

market fresh crudite with dip	               $3.95 per person

cookie and brownie platter	           $2.95 per person

cookie platter			                 $2.50 per person

available with 24 hours notice
Fresh Baked Cakes and Pies, Mini Italian Pastries, 
Gourmet Cupcakes 

SNACKS
break 
Chips, Pretzels, and Packaged Cookies	

$4.95 per person

chips & dips 
Hummus, Salsa, and Spinach Dip with Pita, Tortilla 
Chips, and Baby Carrots

$4.95 per person

healthy break 
Trail Mix, Granola Bars, Whole Fruit, and Bottled 
Water	

$4.95 per person

BEVERAGES
coffee service
Fresh Brewed Regular & Decaffeinated Coffee 
with Assorted Teas, Cream, Milk and Sugar

$2.95 per person

assorted soda and water
$1.95 per person

TO PLACE YOUR CATERING ORDER,  
PLEASE VISIT 

https://dartcor.com/cafe-300/

THREE GREAT OPTIONS FOR CATERING  
(1) Catering from our on-site café features more

traditional offerings such as continental breakfasts,
sandwich platters, salads & desserts.

(2) Catering by Dartcor is produced in our  
commissary and features a more expansive menu.

(3) Ome Caterers - our premier off-premise catering 
company for your most important events on & off site.

ORDERING FROM DARTCOR
Our managers at Dartcor will design the most exciting 

menus to make your meeting/event an unqualified 
success and do so within your budget. Please call 

your order in as early as possible.
Twenty-four hour notice is needed to insure your 

desired delivery time, although we accommodate all 
“same-day” orders whenever possible.

One full business days’ notice is required to cancel an 
order.

PAYMENT
Payment is due prior to your event and may be  
made by company check, American Express,  

Mastercard or Visa.

ARE YOU PLANNING A SPECIAL EVENT?  
Company Picnic, New Product Launch, Town Hall 

Meeting or Holiday Party, we would love to speak with 
you to discuss your next event.

For more information, please email info@dartcor.com.


