#28 Taste of Sicily $8.50

True Italian meats Proscuitto di Parma, Genoa Salame,
Parma Mortadella, Finocchiona and Crespone Salame with
provoloneand lettuce on Sundried Tomato Bread with
homemade Sundried Tomato Pesto.

#29 Jake the Snake (H)$7.50

Roast Beef, White Cheddar, tomato, cucumber, lettuce on
a grilled ciabatta with Red Pepper mayo.

#30 Pizza Boy Club (H) $7.25

Sundried tomato bread with special sauce, pepperoni,
ham, onion, mozzarella grilled to perfection. This is
sandwich is great for you pizza pie lovers.

#31 T.N.T (H) (V) $7.00

Grilled sundried tomato bread with artichoke spread,
melted muenster and applewood smoked cheddar,
lettuce tomato, red onion, and some sweet dill mustard
for an appealing finish!

#32 Brooklyn Rueben (H) $7.50

Corned Beef and Swiss piled high on rye bread with
thousand island dressing and coleslaw. Sweet and
Savory! (Jared's Favorite)

#33 "Tha Goodness" (H) (V) $7.00

Grilled on whole grain bread with fresh pesto, onions,
tomato, lettuce, provolone cheese, applewood smoked
cheddar and topped with a little red pepper mayo. Don't
sub anything...Its "The Goodness"

#34 Momma’s Turkey $7.00

Smoked Turkey, dill havarti cheese, lettuce,
tomato, lemon pepper mayo on Sundried Tomato
Bread.

#35 The Porker $7.25
Columbus Fire Roasted Pork Loin and Soprasetta Salame.
Provolone cheese, tomato,red onion, lettuce & red pepper

mayo on fresh baked whole grain bread.

=THE VAULT EXTREME= $19.99

Designed to feed a crowd our 2 foot French bread subs
are loaded with premium meats, cheeses, and the
freshest veggies. Four Varieties available, Turkey, Ham,
Beef or Vegetarian. The Vault Extreme will be ready for
pick-up with your 24 hour notice.

Kid-wiches (or young at heart!)

Choice of baby carrots or fruit

#100 Lil' Turkey $3.75
Shaved Smoked Turkey, Vermont white cheddar &
lettuce on organic wheat bread.

#101 PB&P $3.25
Creamy all natural peanut butter, fruit
preserves on two slices of organic wheat bread.

#102 Fluffer Nutter $3.25
Creamy natural peanut butter,
marshmallow fluff on organic wheat bread.

# 103 Velvet Elvis $3.25

The King's favorite, our version features natural creamy
peanut butter and banana slices on

organic wheat bread.

#104 Teresa Told me HAM! $3.75
Shaved Black Forest Ham, Muenster cheese, red pepper
mayo, lettuce on organic wheat bread.

THE VAULT DELICATESSEN

Soup’s On!

Fresh Hot Soups...
80z Cup $3.00......... 120z Bowl $3.75
Substitute Cup of soup for your side
greens, add $1.75

Call The Vault for your next
Catered Event 676-2696

Premium gourmet meats, artisan cheese & fresh

baked breads fill our Catering Trays. Breakfast
Platters, Boxed lunches and assorted sand-
wiches, soups, salads & drinks.

Catered Hot Buffet Menu www.thevaultdeli.com

Need a Space? Upper level Banquet Room
available with seating for 55.
Local Delivery by arrangement. Please Call to
inquire availability of time and place.

ON THE COURTHOUSE SQUARE MASON, MI
WWW.THEVAULTDELI.COM
517-676-2696
MONDAY-SATURDAY 10AM-8PM
SUNDAY 1 1AM-3PM

Step inside our renovated Bank Vault where

hundreds of fine wines await your selection.

Featuring natural and organic specialty foods.
Wines, and Micro Brews, Gourmet Cheeses
and Old World Style Breads.

GOURMET SANDWICH

MENU
The Vault Deli Sandwiches are
always custom made using a
selection of premium meats,
homemade dressings, sliced artisan

cheese, hand cut vegetables and
freshly baked breads.

About our location... In 1936 R.C. Dart
purchased this three story building for Dart
National Bank’s use until 1969. In 2005
R.C. Dart’s great-grandson Scott Robinson
brought the building back to family
ownership. Our local independent business
heritage includes five generations from the

Dart family on Mason’s Courthouse Square.

The Vault Delicatessen’s building is listed on the



The Vault sandwiches are served with a side of
mixed greens, homemade croutons, and our

homemade vinaigrettes.

Substitute the greens with a gourmet deli side

for $1.00 extra.
(Various pastas, rice, potato salads)

(H) Hot Grilled Selection
(V) Vegetarian Selection

#1 Rollin's Reuben (H) $7.50

Corned Beef, Jarlsberg Swiss, Sauerkraut, Homemade
Russian dressing on toasted Rye. Named for Banker,
Rollin Dart, who walked these floors over a half
century ago!

#2 Mike's a Turkey $7.00

Smoked turkey, a thick slice of Five Counties five layer
cheddar, lemon-pepper mayo, lettuce and tomato
served on organic whole wheat bread.

#3 Hambone $7.00

Black Forest ham, Muenster cheese. lettuce, tomato,
cucumber and red onion with red pepper mayo served
on whole wheat bread.

#4 Tuscan Triple (Our Italian) 7.75

Parma Mortadella, Genoa salami, spicy capicola, let-
tuce, green and black olives, Provolone cheese,
vinegar, olive oil and Italian seasoning on a fresh ba-
guette. (this is loaded with meat)

#5 Gobblin' Oinker $7.00

Columbus Smoked Turkey, Darrell’s thick bacon,
provolone, red onion, lettuce, tomato and honey-
mustard mayo on fresh baked ciabatta.

#6 Olde English $7.00

Top Round London Broil roast beef, Applewood
smoked cheddar, East Shore coarse dill mustard, red
onion, cucumber, tomato and lettuce on a freshly
baked ciabatta roll .

#7 Pastrami on Rye (H) $7.50
Pastrami, Jarlsberg Swiss, Sauerkraut and spicy brown
mustard on fresh baked toasted rye.

#8 Ash's Favorite (V) $6.75
Creamy Brie cheese, toasted walnuts, sliced apples, and
crisp romaine on a freshly baked ciabatta roll.

#9 Caprese (Jamie Jo's) (V) $6.75

Fresh (REAL) Mozzarella slices, Roma tomatoes, crispy
romaine, crusty baguette buttered with our homemade
basil pesto sauce. Jamie's favorite.

Homemade Salad Sandwiches $5.75
On whole wheat or croissant.

#10 Chicken Roasted breast w/onion, mayo & celery.
#11 Egg (V) Home-style with Miracle Whip & mustard
#12 Tuna Albacore Tuna w/onion, mayo & Sweet relish

#13 Chiefs Turkey Ruben (H) $7.50

Sliced Oven Roasted Turkey, Jarlsberg Swiss, Creamy
Fresh Coleslaw and The Vault’'s Homemade 1000 Island
dressing on toasted Rye.

#14 Sweet Carma's Chicken Salad $6.00
Roasted Chicken Breast, sliced green apples, toasted
walnuts, grapes and a little vanilla yogurt to sweeten. For
our special Carma. On whole wheat or croissant.

Lavash Flat Wraps $6.75

(These are huge) Joel's Cafe' Oldies... Our well-
loved hand wrapped favorites-filled with fresh vege-
tables.

#15 Ham Dill Wrap Dill spread, ham, 5-county
cheddar, lettuce tomato, onion

#16 Veggie Wrap (V) Hummus, Feta cheese,
lettuce, tomato, cucumber.

#17 Turkey Hummus Hummus, Feta cheese,
lettuce, tomato, cucumber.

#18 Club Florine Fantastic $7.25

A Classic Club sandwich on toasted wheat with Smoked
Turkey, Black Forest Ham, Darrell's Bacon, lettuce & to-
mato. Hellmann's Mayo Dressing.

#19 What the HECK?

Double Double (H) $8.50 A half pound of
meat and cheese: Pastrami/Corned Beef Double
meat and Double Jarlsberg Swiss topped with kraut
and Russian dressing on toasted rye-a real handful.

#20 Hot Beefy Swiss (H) $7.50

Top Round Roast Beef, Jarlsberg Swiss, griddled with
fresh peppers and onions and our secret seasoning.
Served on a crusty baguette with horseradish mayo.

#21 BBC $7.00

Top Round Roast Beef, Darrell's Bacon, Vermont
white cheddar, lettuce and onion on organic wheat
bread with horseradish mayo.

#22 Cheesy Chicken $7.00

Shaved Oven Chicken Breast aged Gouda cheese,
lettuce, cucumber, red pepper mayo on Three Cheese
Semolina bread.

#23 Three Cheese x 2 (H) (V) $6.75

Our special grilled Three Cheese sandwich features
Jarlsberg Swiss, Aged Gouda and Fresh Mozzarella
griddled on Three Cheese bread.

#24 Chatty Kathy $7.00

Named after our awesome friend Kathy that graced
our cafe every morning Chatting it up. Rye bread
with artichoke spread, peppered turkey, salami,
muenster cheese, romaine, red onion.

#25 B.L.T. $6.75

Served on organic wheat with Hellmann's mayo.

A good portion of our awesome Darrell's Thick
Smoked Bacon, crisp romaine, sliced Roma tomatoes
stacked high.

#26 AK-47 (H) $7.00

Hickory Smoked Turkey with melted provolone
stacked on toasted three-cheese semolina bread with
artichoke spread. Topped with red onion and tomato.

#27 LDL (H) $7.00

Close to #23, but we use cheddars instead of the
traditional melting cheeses, Five Counties, Applewood
Smoked, and Vermont White to be exact. Alas we top
it off with a good helping of Darrell’s Thick Smoked
Bacon



