
CAFE 44
CATER ING

MENU 
S A L A D   S P E C I A L S

(MINIMUM ORDER OF 20 PEOPLE)

HOUSE SALAD $9.95/EA 
Fresh Avocado, Boiled Egg, Cherry Tomato, Tri-Color 
Carrots, Cucumber, Feta Cheese, Mixed Greens, 
Italian or Ranch Dressing
  
GRILLED CHICKEN $11.95/EA 
Fresh Avocado, Boiled Egg, Cherry Tomato, Tri-Color 
Carrots, Cucumber, Feta Cheese, Romaine Lettuce, 
Italian Dressing  
 
GRILLED FLANK STEAK $13.95/EA 
Fresh Avocado, Boiled Egg, Cherry Tomato, Tri-Color 
Carrots, Cucumber, Feta Cheese, Romaine Lettuce, 
Horseradish  
 
GRILLED SALMON COBB SALAD OR TUNA STEAK 
COBB SALAD $16.95PP 
Crispy Bacon, Fresh Avocado, Boiled Egg, Bleu Cheese, 
Cherry Tomato, Cucumber, Romaine Lettuce, 
Italian Dressing  

D E S S E R T S   /   B R E A K S

COOKIE AND BROWNIE  $2.95/PP

COOKIES $2.00/PP 
CHOCOLATE CHIP / SUGAR (2 PER PERSON)

YOGURT PARFAIT  $3.50/PP
(STRAWBERRY OR BLUEBERRY) 

FRUIT CUP  $2.95/PP

TRAIL MIX CUPS  $2.95/PP

ASSORTED PROTEINS BARS  $2.95/PP

WHOLE FRUIT  $1.95/PP

TO PLACE YOUR CATERING 
ORDER, PLEASE VISIT OUR CAFE 

WEBSITE BELOW, 
https://dartcor.com/cafes/cafe-44/

COMPLETE OUR 
CATERING ORDER FORM + 

EMAIL IT TO:
cafe44@dartcor.com

*CATERING WILL BE SUBJECT TO A PRODUCTION FEE.



BAGEL BASKET   $2.25 per person
NY Style Bagels with Farm-Fresh Butter, Cream Cheese, 
Peanut Butter, Jelly 

CONTINENTAL   $6.95 per person
Fresh Baked Selection of Mini Breakfast Pastries, Mini 
Muffins, NY Style Bagels, with Farm-Fresh Butter, Whipped 
Cream Cheese, Peanut Butter, Jelly

HEALTHY START   $8.95 per person
Yogurt Parfait Cups (Low fat vanilla yogurt, Strawberry or 
Blueberry & Granola), Fresh Fruit Medley Cups, Bran Muffins

EGG SANDWICH BREAKFAST   $8.95 per person
Egg Sandwiches & Wraps (Meat, Egg & Cheese, Vegetable) & 
Fresh Fruit Medley Salad 

HOT BREAKFAST   $15.95 per person
Farm Fresh Scrambled Eggs, Smokehouse Bacon, Sausage, 
Home Fried Potatoes, Bagel Platter with Cream Cheese, 
Butter, Jelly, Fresh Fruit Medley Salad 

COFFEE SERVICE   $2.50 per person
Fresh Brewed Regular & Decaffeinated Coffee with Assorted 
Teas, Cream, Milk and Sugar 

COLD BEVERAGES
JUST Water - $1.95 
Tropicana Orange / Cranberry Juice Bottled - $2.75
Spindrift Can Water - $2.25
Bottled Soda / Polar Seltzer - $2.25
Snapple / Straight Up Tea - $1.95

B U I L D   Y O U R   O W N   
C O L D   L U N C H 
DELI LUNCH #1 $12.95/PP 
Choose any 3 or 4 Sandwiches, Bagged Chips, Bottled 
Water / Bottled Soda

DELI LUNCH #2 $15.95/PP 
Choose any 3 or 4 Sandwiches, Choose 1 Side Chef 
Salad, Bagged Chips, Bottled Water / Bottled Soda

CONFERENCE LUNCH $17.95/PP 
Choose any 3 or 4 Sandwiches, Choose 2 Side Chef 
Salads, Bagged Chips, Bottled Water / Bottled Soda, Fresh 
Baked Cookie

BOARDROOM LUNCH $18.95/PP 
Choose any 3 or 4 Sandwiches, Choose 2 Side Chef 
Salads, Bagged Chips, Bottled Water / Bottled Soda, Fresh 
Baked Cookie, Fresh Fruit Medley Salad

U P S C A L E   S A N D W I C H E S

C H E F   S A N D W I C H E S

B R E A K F A S T

POULTRY
• Roasted Turkey Breast, Swiss cheese, Apple Slaw and 
   Cranberry Aioli
• Roasted Turkey Breast, Provolone cheese, Romaine Lettuce,    
   Tomato & Honey Mustard
• Chicken Salad, Mixed Greens & Tomato
• Buffalo Chicken Wrap, Celery, Blue Cheese, Ranch 
   Dressing & Romaine Lettuce
• Chicken Caesar Wrap, Mixed Greens, Parmesan Cheese & 
   Caesar Dressing
• Crispy Chicken, Pepper Jack Cheese, Romaine Lettuce, 
   Tomato & Chipotle Mayo

MEAT
• Roast Beef, Cheddar Cheese, Caramelized Onions, 
   Romaine Lettuce & Tomato
• Roast Beef, Swiss Cheese, Romaine Lettuce, Tomato &  
   Thousand Island Dressing
• Roast Beef, Provolone Cheese, Romaine Lettuce, Tomato &   
   Horseradish Mayo
• Ham, Swiss, Baby Spinach, Tomato, Cranberry Aioli

SEAFOOD
• Classic Tuna Salad, Romaine Lettuce & Tomato

VEGETARIAN
• Grilled Vegetables, Baby Spinach & Feta Cheese

*CAN BE ADDED TO COLD LUNCH PACKAGES WITH A $2.00 
UP CHARGE PER PERSON

CHICKEN WALDORF WRAP: Diced Chicken, Walnuts, 
Local Apples, Red Grapes, Celery, Heirloom Tomatoes, 
Romaine Lettuce, Whole Wheat Wrap

TUNA NIÇOISE WRAP: Tuna Salad, Diced Hard Boiled 
Egg, Sliced Cucumber, Shaved Red Onions, Sliced Heirloom 
Tomato, Olive Salad, Chopped Romaine Lettuce, Plain Wrap

TURKEY & CRANBERRY: Turkey Breast, Gouda Cheese, 
Cranberry Aioli, Fresh Avocado, Kale-Apple Slaw, Ciabatta 
Square

TURKEY COBB WRAP: Turkey Breast, Crispy Bacon, 
Fresh Avocado, Bleu Cheese, Ranch Dressing, Chopped 
Romaine Lettuce, Heirloom Tomatoes, Plain Wrap

ITALIAN COMBO: Capicola, Ham, Salami, Provolone 
Cheese, Lettuce, Heirloom Tomatoes, Oregano Vinaigrette, 
Semolina Hero

ITALIAN CHICKEN SANDWICH: Grilled Chicken, 
Roasted Red Peppers, Fresh Mozzarella, Baby Arugula, 
Balsamic Vinaigrette, Ciabatta Square

GRILLED FLANK STEAK: Grilled Flank Steak, Grilled Red 
Peppers, Caramelized Onions, Melted Provolone Cheese, 
Horseradish Mayo, Semolina Hero

EGGPLANT MILANESE: Breaded Eggplant, Roasted Red 
Peppers, Fresh Mozzarella, Baby Arugula, Sun Dried Tomato, 
Pesto Sauce, Seven Grain Roll

BALSAMIC GLAZED CAPRESE: Thickly Sliced Grilled 
Heirloom Tomato, Fresh Mozzarella, Baby Arugula, Pesto 
Sauce, Balsamic Glaze, Olive Bread

AVOCADO HUMMUS SANDWICH: Sliced Avocado, 
House Made Hummus, Sliced Cucumber, Shaved Red 
Onion, Heirloom Tomatoes, Baby Arugula, Brioche Roll

GREEN SALADS
• Classic Caesar
• Mesclun Salad with Cucumber, Cherry Tomatoes & 
   Carrots with Ranch, or Italian Dressing
• Baby Spinach with Cucumber, Cherry Tomatoes & 
   Feta Salad

POTATO SALADS
• Roasted Potato with Whole Grain Mustard Dressing
• Classic Potato Salad

GRAIN SALADS
• Lentils with Feta Cheese & Roasted Red Peppers
• Two Color Quinoa, Apples, Cranberries & Cilantro-Lime 
   Dressing
• Roasted Seasonal Root Vegetables

C H E F   S A L A D S 


