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OCCASIONS
With its panoramic view of the Potomac River,
buzz-worthy location, and stylish ambiance, Café 44
is an ideal setting for many occasions. Our expansive
space accommodates up to 100 guests and
encompasses a variety of seating options within the
main dining room as well as on the rooftop terrace
and heated balcony.

We will work with you to design an event that is
perfect for celebrating birthdays, wedding and
rehearsal dinners, bridal and baby showers,
anniversaries, wine dinners, corporate dinners and
luncheons, product launches and more.

Whether planning an intimate gathering for 10 or
extravagant party for 100, we treat every occasion as
if it were our own. From menu creation and wine
selection, to seating charts and decor, our team
works closely with each host to create a memorable,
stress-free event.



C O C K T A I L  R E C E P T I O N

Whether indoor or out on the waterfront terrace, let us help you throw a soirée in style! Our
cocktail receptions feature Chef’s grand charcuterie station, decadent passed hors d’oeuvres,
and free-flowing libations. Take your event to another level with signature cocktails crafted just
for you.

Variety is the spice of life! 

Delight your guests with passed hors d’oeuvres 
followed by an elaborate buffet meant to 
tempt even the most discerning palette. 

B U F F E T



P A R T Y  B R U N C H
At Cafe 44 it’s not just brunch, it’s an experience!

Voted the ‘Best Brunch in Alexandria’, our spectacular view, popular menu, and whimsical
decor, make us the #1 place in town to host a Party Brunch! We offer semi-private bookings in
our Boxwood Lounge for up to 20, in the Potomac Suite for up to 30, and a full indoor buy-out
for up to 50 guests.

Get the party started with a round of Chambongs!

The Chambongs are yours to keep, 
which makes for a unique party favor.

What is a Chambong? 

It’s a magical device designed for fun 
champagne consumption that will make you 

feel sparkly and happy.

C H A M B O N G  E X P E R I E N C E



D I N N E R  P A R T Y
Gather friends and family for a celebration at Café 44! Enjoy our most popular menu or work
with the team to create a bespoke menu tailored just for you. We offer indoor plated dinners
for up to 50 guests.

Enhance your three-course dinner with 
pre-set chef’s charcuterie, Italian bottled water, 

and bottles of red and white wine 
on every table.

T H E  W O W  F A C T O R !



EVENT SPACE
There’s nothing quite as spectacular as partying on
the Potomac! Looking for a unique waterfront venue
with unbeatable views, delicious cuisine and a friendly
staff? Book Café 44 today and make it an event to
remember.

We offer private, semi-private, and large party
bookings.

We encourage you to stop by for a tour and initial
meeting, so we can share with you the magic of our
space. Call or email to make an appointment with one
of our Event Directors.

(571) 344-9100 | events@cafe44.com



B A R  4 4

Tucked away on the private rooftop terrace of Café 44 is the much-sought-after waterfront
space known as Bar 44. Surrounded by spectacular river vistas and Washington D.C.
monuments in the distance, this is the perfect location to party with friends and family.

Seated: 44 | Reception: 75

O U T D O O R  B A R

Private event bookings include a dedicated 
bartender and free-flowing beer, wine and 
spirits served promptly from the outdoor bar.



P O T O M A C  S U I T E

Breathtaking views abound in this semi-private space suitable for a seated dinner or standing
reception. White marble tables join fine art and stylish decor to create a relaxed yet refined
ambience. The adjacent semi-private balcony is available as an add-on.

Seated: 30 | Reception: 50 | Balcony: 10

B A N Q U E T T E

The guest of honor or wedding party can
hold court at the orange leather banquette.
It seats up to 10 and has a spectacular view
of the Potomac River.



B O X W O O D  L O U N G E

The floor-to-ceiling boxwood hedge and wall of windows make this whimsical space ideal for
baby and bridal showers, birthday celebrations, and so much more. Enjoy the atmosphere of
the entire café with a touch of exclusivity.

Seated: 20 | Reception: 30

A  T O U C H  O F  D E C O R
Let our seasonal décor take center stage or
feel free to add a personal touch to your
party. We allow outside decor with prior
approval and oversight from our Event
Director.



I N D O O R  O N LY  &  F U L L  R E S T A U A R N T  B U Y - O U T

When you want to mix and mingle, there’s nothing quite like having the space all to yourself!
We offer an indoor only buy-out for up to 50 guests and a full buy-out for up to 100 guests. A
full buy-out includes the indoor space, as well as the heated balcony and waterfront terrace.

T H E  B A L C O N Y
Our heated waterfront balcony is available
as an add-on space to private and semi-
private events.

Indoor Seated: 50 | Reception: 100+

Private: 32 | Semi-private: 10



FEATURED MENUS



FEATURED MENUS
Our menus are designed to fit all types of events,
food preferences, and budgets. Choose from one of
our most popular menus or work with our team to
create the ideal menu for your special occasion.

Our Executive Chef creates seasonally inspired
dishes to suit intimate parties and grand events. We
happily accommodate dietary restrictions and
specific preferences such as vegan, vegetarian,
gluten-free, pescatarian, and halal. Peruse our
featured menus for inspiration.

These are proposed menus and are subject to change without notice. We are happy to 
discuss other options. A service charge and 11% sales tax will be added. 

Minimum guest counts and pre-selection requirements may apply.



Cocktail Reception

Hors d’oeuvres 
(passed up to 2 hours | choose 6 )

Grand Charcuterie Display
(stocked 2 hours)

chef’s selection of charcuterie & artisan cheeses, 
house accoutrements, pita chips, focaccia

Olive Tapenade Crostini 

Crab Cakes
house remoulade

Bourbon BBQ Meatballs
blend of beef & pork, jim beam bbq sauce

Pimento Cheese Hushpuppies
spicy house pepper jelly

Bacon-Wrapped Scallops
sweet thai chili sauce

Garden Truffle Flatbread
brie sauce, roasted mushrooms, caramelized onions, 

micro basil, mozzarella, white truffle, 
balsamic glaze

Antipasti Skewers
Deviled Eggs
crispy prosciutto

Pepperoni Flatbread
san marzano tomato sauce, mozzarella, 

provolone, pepperoni

Chocolate Chip Cookies
Guinness Sea Salt Brownie Bites

Non-alcoholic Beverages
(up to 3 hours)

San Pellegrino | Aqua Panna
Juice | Coffee | Tea | Soda | Lemonade

Cappuccino | Latte | Espresso

Wine & Beer Host Bar
(up to 3 hours)

Sparkling Wine 
Ruffino Prosecco & Prosecco Rosé

White Wine
Decoy Sauvignon Blanc 

Folie a Deux Chardonnay

Red Wine
Erath Rosé Pinot Noir 

Bread & Butter Cabernet 

Beer
Stella Artois | Bingo Beer | Stone FML D-IPA

Spirits Host Bar +300
(up to 3 hours)

Tito’s Vodka | Bombay Sapphire Gin 
Four Roses Bourbon | Captain Morgan Rum

Espolon Blanco Tequila
Cabin in the Woods

four roses bourbon, black walnut-maple 
syrup, angostura & smoked orange bitters

French 44
tanqueray gin, lemon, demerara, 

syrup, prosecco

Host selections are due 10 days prior to event. Menu is subject to change.



Party Brunch

Entree
(one per guest)

New England Lobster Roll
3oz chilled lobster, dukes mayo, house spice, chives, 

toasted NE roll, chips

Eggs Benedict
toasted english muffin, black forest ham, two poached eggs, 

house hollandaise, breakfast hash

Garden Truffle Flatbread
brie, roasted mushrooms, caramelized onions, micro basil, 

mozzarella, white truffle oil, balsamic glaze

Shrimp & Grits
Jim Beam cream sauce, cajun shrimp*, white cheddar grits, 

poached egg*, microgreens

Starter
(one per guest)

Lobster Bisque

Chef’s Salad
seasonal

Southern Buttermilk Biscuit
honey butter & seasonal compote

Amuse Bouche
(one per guest)

Guest selections are due 10 days prior to event. Menu is subject to change.

Non-alcoholic Beverages 
San Pellegrino | Aqua Panna | Cappuccino | Latte | Espresso 

Juice | Coffee | Tea | Soda | Lemonade

Brunch Cocktails
Café Mimosa | Seasonal Mimosa 

Peach Bellini | Rosé Lemonade | Old Bay Bloody Mary



Dinner Party

Grand Charcuterie Display +250
(stocked 2 hours)

chef’s selection of charcuterie & artisan cheeses, 
house accoutrements, pita chips, focaccia

Non-alcoholic Beverages
(up to 3 hours)

San Pellegrino | Aqua Panna
Juice | Coffee | Tea | Soda | Lemonade

Cappuccino | Latte | Espresso

Wine & Beer Host Bar
(up to 3 hours)

Sparkling Wine 
Ruffino Prosecco & Prosecco Rosé

White Wine
Decoy Sauvignon Blanc 

Folie a Deux Chardonnay

Red Wine
Erath Rosé Pinot Noir 

Bread & Butter Cabernet 

Beer
Stella Artois | Bingo Beer | Stone FML D-IPA

Spirits Host Bar +300
(up to 3 hours)

Tito’s Vodka | Bombay Sapphire Gin 
Four Roses Bourbon | Captain Morgan Rum

Espolon Blanco Tequila
Cabin in the Woods

four roses bourbon, black walnut-maple 
syrup, angostura & smoked orange bitters

French 44
tanqueray gin, lemon, demerara, 

syrup, prosecco

Amuse Bouche
one per guest

First Course
(guest chooses one)

Lobster Bisque
Caesar Salad

grated parmesan, romaine, 
house croutons and caesar dressing

Second Course
(guest chooses one)

Braised Short Rib
jus, smashed red potatoes, haricots verts

Autumn Salad with Salmon
6 oz salmon, harvest blend, dried cranberries, roasted pepitas, 

goat cheese, crispy prosciutto, apple maple vinaigrette

Creole Shrimp Linguini
andouille sausage, five cajun shrimp*, roasted tomatoes, 

parmesan, garlic butter sauce, chives

Crab & Lobster Ravioli
tomato cream sauce, micro basil, sourdough crisps

Third Course
(guest chooses one)

Bruléed Cheesecake
seasonal compote

Guinness Sea Salt Brownie

Guest selections are due 10 days prior to event. Menu is subject to change.



Buffet Buy-Out

Buffet
(stocked up to 2 hours)

Non-alcoholic Beverages
(up to 3 hours)

San Pellegrino | Aqua Panna
Juice | Coffee | Tea | Soda | Lemonade

Cappuccino | Latte | Espresso

Wine & Beer Host Bar
(up to 3 hours)

Sparkling Wine 
Ruffino Prosecco & Prosecco Rosé

White Wine
Decoy Sauvignon Blanc 

Folie a Deux Chardonnay

Red Wine
Erath Rosé Pinot Noir 

Bread & Butter Cabernet 

Beer
Stella Artois | Bingo Beer | Stone FML D-IPA

Spirits Host Bar +750
(up to 3 hours)

Tito’s Vodka | Bombay Sapphire Gin 
Four Roses Bourbon | Captain Morgan Rum

Espolon Blanco Tequila
Cabin in the Woods

four roses bourbon, black walnut-maple 
syrup, angostura & smoked orange bitters

French 44
tanqueray gin, lemon, demerara, 

syrup, prosecco

Seared Salmon
Braised Short Ribs

Chicken Medallions

White Cheddar Mac-n-Cheese
Smashed Red Potatoes

Caesar Salad
Brussels Sprouts

Cheesecake Bites
Chocolate Chip Cookies

Hors D’oeuvres
(passed up to 2 hours)

Mini Crab Cakes
house remoulade

Bourbon BBQ Meatballs
blend of beef and pork, Jim Beam bbq sauce

Bacon-Wrapped Scallops
sweet thai chili sauce

Grand Charcuterie +250
chef’s selection of charcuterie & artisan cheeses, 

house accoutrements, pita chips, focaccia

Menu is subject to change.



BOOKING INFO
No matter the occasion, a lot goes into planning an
event. Work with one of our Event Directors to make
the process fun and stress-free. We make sure every
detail is tended to, so you can relax and enjoy your
big day.

We highly recommend an initial in-person meeting,
so we may show you our space and get to know your
vision. We realize geography and schedules don’t
always permit face-to-face meetings, so we are
happy to accommodate phone and email
consultations.



B O O K I N G  I N F O R M A T I O N

Deposit
To confirm your date, a booking agreement must be signed and a 50% deposit of
the estimated cost must be received. The remaining balance is due 10 days prior to
your event. Acceptable methods of payment are credit card or check. All credit
card charges will incur a 3% processing fee.

Service Charge and Taxes
Events are subject to a pre-determined service charge, 6% state tax and 5% city tax.

Parking
Ample parking is available in the on-site garage managed by Colonial Parking.
The rate is $5 after 5pm on weekdays and all day on weekends. Validation tickets
may be purchased in advanced. There is limited free parking on the plaza and the
street. Guests may not park in the circular drive as it is a fire lane.

Guarantees
Your final guest count must be received no later than 4pm, 10 days prior to your
event. This number will be considered a guarantee and is not subject to reduction.
Additional guests may be added up to three days prior to your event if space
allows. Charges will apply.

Cancellation Policy
Deposits are refundable up to 60 days prior to the event date. Final payment is not
refundable. Some restrictions apply.



B O O K I N G  I N F O R M A T I O N

Decorations
You may access the space 15 minutes before your event to decorate and place
florals. If you require more time, you may book the space up to an hour prior to
your event (fees will apply). All decorations and florals must be removed within
your event time. We do not allow glitter, confetti, or anything that can damage the
ceiling or walls. Due to space constraints, we regret that we cannot store your
décor or florals before or after your event.

Menu Customizations
We are happy to accommodate menu customizations based on budget, dietary
restrictions, and special requests. Final menu selections are due no later than 10
days prior to your event. Please note, menus and pricing are subject to change.

Event Director
From start to finish, our Event Directors play a crucial role in creating memorable,
well-orchestrated, stress-free events. In addition to consultations, tours, menu
planning and proposal writing, they assist with coordinating linen and glassware
rentals, floral and cake deliveries, DJ and musician set-up, seating charts, guest
registration, and so much more. Fees vary based on services provided.

Outside Vendors & Entertainment
All outside vendors contracted for the event (florists, rentals, décor, entertainment)
must be approved by the Venue no later than 10 days prior to your event. The
Venue is not responsible for organizing or confirming arrangements with outside
vendors or planners unless contracted to do so.



B O O K I N G  I N F O R M A T I O N

Minimum Food & Beverage Spend/Space Rental
We love our patrons and are excited you want to host your event with us. In order
to ensure we do a great job executing your event, we often have to schedule extra
staff, make special food orders, block out seating/reservations for your space, and
turn away regular diners. A minimum spend and/or space rental fee helps us make
these complex decisions that affect the health of our business and the happiness of
our customers.

Service Charge
No matter how intimate or grand an event, our team is here to serve! Our service
charge is based upon how many and which team members are needed to ensure
exceptional service for your specific event. Additional gratuity is appreciated, but
not required.

Event Timing
We will gently remind the host or remaining guests when their event is scheduled to
conclude. A $125 fee will be automatically charged to the card on file for each 15
minute increment that the contracted space is occupied beyond the contracted
end time.



CONTACT
Café 44
44 Canal Center Plaza, Suite 401 
Alexandria, VA 22314
events@cafe44.com
571.344.9100

Jula Jane
Owner | Visionary

Hannah Lindsey
Event Director

Nicki Lewis
Executive Chef


