
What makes Great Restaurants so unique?  No matter what the cuisine, no matter what the ambiance, all of the Great 

Restaurants concepts stick to the same basic formula featuring “key ingredients” that Rob and Joe have coined as their 

“recipe for success”.   
 

Beginning with Café Colore, “A Unique Italian Eatery” established in 1992, the pair of entrepreneurs saw a need for an 

Italian restaurant that deviated from the red sauce norm. They brought to Monmouth County the first brick oven  

Neapolitan pizza featuring fresh herbs, vegetables and seafood native to the Mediterranean.  All this presented in a 

mock piazza setting with paper adorned tables and crayons for the child in everyone, made for a hip, upscale, but casu-

al dining experience.  Soon thereafter, Café Colore became a neighborhood favorite to diners and critics alike.   Rob 

and Joe knew these basic principles of fresh, delicious, inspired food, coupled with a pleasant, knowledgeable staff, in a 

trendy but comfortable atmosphere, were the key ingredients in creating a memorable dining experience. 

responsible for producing 

magnificent galas and fundraisers, backyard barbecues and intimate cocktail parties.  

features 

fresh approachable Tex-Mex Cuisine with a focus on locally sourced produce, meat and dairy.  Margarita’s are made 

fresh with hand pressed lemons and limes and offered with an extensive array of tequilas.   Their newest concept is Tre, 

which open may 2015, a sustainable pizza, pasta and antipasto restaurant featuring farm to table foods complimented 

by a beer garden, wine bar and novelty games. 
 

With so much experience, dedication and drive, there is no telling what type of dining experience to expect next from 

Great Restaurants, but we promise to continue to bring this recipe to you, our guests, our friends - the people we truly 

thank for our success! 

 

 


