Operators:

Restaurant Concept:

Executive Chef:

Gafe4s

Culinaire, the Dallas-based hospitality and dining
management specialists

A contemporary, upscale restaurant located at the George
W. Bush Presidential Center, Café 43 is the place for a
weekday lunch and for a fabulous Saturday or Sunday
brunch.

Chef John Maas has created a locally sourced, organic,
seasonal, sustainable menu offering recipes made entirely
in house. The menu is printed on recyclable paper from
sustainable sources to support the Bush Center’s LEED
Platinum certification.

Since Café 43 is open for lunch and brunch only, the
beautiful dining space is a desirable destination for private
functions in the evening. There are no banquettes or
partitions, so the room can easily be transformed for
groups of up to 150.

With its exquisite terrace seating overlooking the restored
native Texas prairie landscape of the Bush Center, Café 43
is a convenient, centrally located, choice for rehearsal
dinners, retirement parties, corporate dining and very
special events. Dining at Café 43 does not require
admission to the George W. Bush Presidential Library and
Museum.

John Maas

e Former Executive Chef at Hackberry Country Club, Club
Corp

e Former Executive Chef at CHG Cityplace/Cityplace
Conference Center/Cityplace Events

e Culinary Apprenticeship & Food Management
Certification from El Centro College/Hyatt Regency



Restaurant Manager:

Restaurant Opened:

Restaurant Location:

Reservations:

Seating Capacity:

Hours of Operation:

Parking:

Catering:

Patrick Briody
May 3, 2013

George W. Bush Presidential Center
2943 SMU Boulevard, Dallas, TX 75360
(214) 220-4302

(214) 200-4302 or www.opentable.com

Interior: 82
Terrace: 42
Private Events: 150

Lunch: Monday - Friday, Lunch 11am-3pm
Brunch: Saturday — Sunday, 11am-3pm

In the George W. Bush Presidential Center Parking Lot
directly across SMU Boulevard. $7 per car paid only by
credit card upon exiting lot.

Café 43 is available for corporate and private events in the
evening. Call Leslie Cravens, Director of Catering, (214) 855-
4318 for details and arrangements.



