Our Story
Curt’s Café was designed to help support
underserved young adults as they train and advance
in workforce development, take their next steps
toward employment and learn the life skills
necessary to be successful.
The training and social service support has enabled
both our past and present students to advance in
their ﬁelds and become contributing members of our
community.

Catering
Menu

By placing your catering order with us, you will help
enable us to continue to grow and provide the
resources we need so future students will be aﬀorded
these opportunities.
Curt’s promotes learning, ambition, compassion,
integrity and respect, and embraces the philosophy
of restorative justice in every aspect of our work.
Curt’s is a 501c3 non-proﬁt organization that is
sustained through café and catering sales, generous
friends and family, and kindhearted foundations.

Curt's North
2922 Central Street, Evanston
847.868.8385

catering@curtscafe.org

We are grateful for your support.

Thank you for “Dining with Purpose”

Curt's Cafe improves outcomes for young adults living in at-risk
situations through work and life skills training

Delivery Available 8am-4pm
Ask about special evening and weekend delivery

Breakfast

The most important meal of the day!
*To ensure quality, these items are for Evanston deliveries aer 9am only

Pastries are sold by the dozen
Curt's Signature Scones
Petite $15 Full $34

Donuts or Croissants
Assorted Flavors $24

New York Style Bagels

Plain, veggie, strawberry or butter
Mini $18 Regular $28

Sandwiches

Perfect for any occasion! (order by the dozen)
Turkey & Cheddar on Pretzel Roll
Roast Beef & Swiss on Marble Rye
Albacore Tuna Salad on Ciabtatta
Mozzarella Caprese on Herb Foccacia
Classic BLT on French Roll
Mediterranean Veggie in Spinach Tortilla Wrap
Vegan Eggplant & Hummus
*On trays or in individual bags with chips & pickle- $8 each
*Add fresh baked cookie! ($1 more per sandwich)
*Sandwich only (without chips & pickle $6.50 each)
*Petite Sandwiches available $4 each

Salads

Assorted Fresh Muﬃns
Petite $15 Full $30

Fresh greens topped with house-made goodness!

Dips & Spreads
Delicious displays that please the palate!

Italian Spinach Artichoke Dip
with assorted crackers & carrots

Fresh Hummus Dip

with fresh veggies & pita points

Goat Cheese & Pesto Dip

with toasted French bread & carrots

Quinoa Black Bean & Corn Salsa
with tortilla chips

Lemon Basil Dip

with garden vegetables

Bruschetta with Fresh Mozzarella
with toast points

Fresh Fruit Tray

Mexican Quinoa

Yogurt Triﬂe

Baby Spinach & Goat

Sweet Treats

Get Him to the Greek

Satisfy your sweet tooth!
all made in house - led by Pastry Chef Ashley

Seasonal Fruit & Berries $24-Serves 15/$40-serves 25
Vanilla Greek Yogurt, Fresh Berries & Homemade Granola
$61-serves 25/$3.50-individual size

French Toast Casserole

Spring mix greens, quinoa, black beans, corn, green onion, red
peppers, cilantro, jalapeno, housemade creamy cilantro dressing
Baby organic spinach, fresh goat cheese, cherry tomatoes, candied
walnuts, dried cranberries, balsamic vinaigrette

French bread topped with a cinnamon brown sugar custard
Served with maple syrup $38-serves 12

Romaine lettuce, tomatoes, cucumbers, sliced red onion,
pepperoncini, kalamata olives, feta cheese, Greek dressing

Homemade Quiche

Roasted Chicken, celery, onions, grapes in a creamy curry dressing
on greens

Lorraine /Broccoli Cheddar/Feta, Spinach & Red Pepper
$18 per pie

Boxed Coﬀee To Go $18-serves 8-10

$28.50-serves 15/$46.50-serves 25

Chicken Curry

Chicken Caesar

Crisp romaine lettuce,kale, grilled chicken, sliced red onion, Caesar
dressing (onion optional)
$28.50 serves 6-8/$50 serves 12-15

One dozen minimum order please

Curt's Homemade Cookies
Assorted please inquire
$34 Full Size/$15 Petite Size

Brownies & Bars
Assorted Pease inquire
$34 Full Size/ $15 Petite Size

