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Annie’s Gourmet Parties 



 

Annie’s Gourmet Parties specializes in Italian fare, derived from secret family recipes dating back several 

generations.  All of our food is freshly prepared, using the utmost wholesome ingredients.  Our catering menus 

are available for on and off site groups. Order ahead for ala carte takeout or consult with our award winning 

specialist for more elegant presentations. Pricing for 25 or more guests on all packages..  

Appetizers ( Priced  Per Two  Dozen Unless Otherwise Specified) 

Annie’s Famous Stuffed Mushrooms- A party favorite, well known at family gatherings as the get  em  while 

you can treat! (The all time  consumption record for one person was 19. ) Large mushroom caps filled with a 

blend of sweet Italian sausage, spinach, bread crumbs, parmesan cheese, and secret spices, a must for any 

occasion!  $24.95  

Artichoke Pate’ on Flatbread – Artichoke hearts, minced prosciutto, mayonnaise, garlic, and parsley spread 

over thinly sliced bread. $20.95                   

Artichoke Pate’ 

Beef Tenderloin Skewers- Marinated in merlot sauce, served on skewers. $35.95  

Calamari- Breaded and  deep fried calamari rings, served with our homemade tomato sauce.  

$21.95 Per Order  



Caprese Crostini- Sliced roma tomato and fresh mozzarella atop  crunchy bread drizzled with virgin olive oil and 

garnished with fresh basil. $21.95  

Chicken Pecorino Rolls- Breast of Chicken, rolled with pecorino romano cheese, spinach, and Italian herbs, 

sliced and served bite size. $36.95  

Debra offers chicken pecorino and beef tenderloin 

Meatballs Scampi- Fresh ground sirloin meat, with added secret ingredients, sauteed in a light, buttery garlic 

sauce. $21..95 Per Order 

Rice Balls (Arancini Di Riso) Seasoned rice, mozzarella, peas, and bread crumbs, fried to perfection. 

Served with tomato sauce.  $34.95  

Stuffed Roasted Red Peppers -  Sliced fresh mozzarella filled roasted peppers with basil garnish. 

$38.95  

Zucchini Sticks- breaded and deep fried, served with our homemade tomato sauce. $17.95 Per Order 

 

 



Party Platters  

Priced Per Guest Serving Unless Otherwise Specified 

Our party platters can also be made into elegant stations.  

Consult with us for professional recommendations.  

 

Aunt Mary’s Antipasto Platter- Italian dry salami, pepperoni, ham, turkey, provolone, mozzarella, roasted 

peppers, artichoke hearts, and green olives all arranged on a large party tray. Served with bread basket. $12.95  

Cheese Display – Assorted  cheeses and gourmet crackers, artistically presented. $6.95 

Fresh Fruit Platter - Assorted fruits  in season, served with whipped yogurt dressing. $4.95 

Meat and Cheese Platter- Sliced roast beef and turkey, with swiss and provolone. $9.95 

Italian  Wrap Platter -  Salami, pepperoni, turkey, and provolone cheese with roasted red peppers,  wrapped in 

colorful tortillas and sliced. $9.95 

Shrimp  Cocktail Display- Large fantail shrimp, served over ice, with cocktail sauce, lemon wedges, 

horseradish, and crackers.  (50 Piece Minimum) $2.50 Per Piece  

 Vegetable Crudites- Fresh garden vegetables, uniquely arranged and shaped, for dipping with ranch and 

Italian dips.  $3.95 

Crudites  

 

 



All Menus Items Below are Priced Per Serving  **25 Guest Minimum** 

Salads  

Caesar Salad- Crisp romaine lettuce tossed with shaved parmesan, grated romano, caesar dressing and 

roasted croutons.  $2.95   

Caprese Salad – Fresh slices of mozzarella and roma tomatoes, layered atop balsamic dressing, and garnished 

with basil sprigs. $3.95   

Italian Garden Salad – Variety of mixed greens with avocado, cucumber, grated cheese, kidney beans, and red 

onions, chopped and tossed with creamy Italian dressing. $2.95  

 

Entrees 

Chicken Mediterranean- Breaded chicken breast sautéed in butter, topped with  sautéed artichoke hearts and 

sundried tomatoes. Our most requested chicken dish!  $6.95  

Chicken Pecorino- Thinly sliced breast of chicken, coated in Italian herbs and bread crumbs,  sautéed in olive 

oil,  then rolled with spinach, garlic, and pecorino romano cheese. $6.95 

Chicken Parmigiana- Tender breast of chicken coated in bread crumbs and Italian herbs,sautéed in olive oil, 

then baked with ricotta, mozzarella, and parmesan cheeses. Topped with fresh tomato sauce. $6.95 

Chicken Piccata-  Chicken breast sautéed in lemon butter and capers. $6.95 

Eggplant Parmigiana-  Freshly sliced eggplant coated and fried in Italian herbs and bread crumbs, topped  with 

mozzarella, parmesan cheese and tomato sauce, then baked to perfection. Nobody makes it like Grandma 

Cungie !!!  $5.95 

Sausage and Peppers – A New Yorker favorite , the perfect combination of sweet Italian sausage, onions, and 

peppers. $7.95 

Veal and Peppers- Tender veal, onions, and peppers  sautéed in olive oil and garlic. $12.95 

 

 



Pastas 

Baked Rigatoni- If you are familiar with baked ziti, this is our family’s version. Thicker fluted pasta shells, 

topped with four cheeses, tomato sauce, then baked. Grandpa OOkie’s favorite….$8.95 

Add in meat or sausage. $9.95 

Lasagne- requests for this dish have been made from thousands of miles away!!! Grandma Cungie layers pasta 

noodles with ricotta, mozzarella, romano, and parmesan cheeses, then tops each layer with homemade tomato 

sauce. Baked to mouthwatering perfection. Forego the diet, all the cheeses are whole milk Polly-O ingredients 

ONLY, sorry no low fat versions available.  $10.95 

Add in meat or sausage. $11.95 

Rigatoni or Spaghetti and Meatballs- Your choice of pasta topped with our tomato sauce and meatballs. 

$7.95 

Tortellini Alfredo- Stuffed pasta rounds tossed in a rich, creamy white blended cheese sauce. $7.95 

 

Sides  

$2.50 Per Serving 

Asparagus stalks, steamed to perfection 

Carrots, sliced and sautéed in butter 

Green beans in garlic and olive oil 

 

Desserts 

 
$5.95 Per Guest 

 

Neopolitan Ice Cream 

Black Forest Cake 

Spumoni Torte 

Tiramisu 

Zeppole 

 



 
 

Coffee Station**  Regular and Decafe 

 

 

  We proudly offer Saxby’s Coffee Products       

$3.50  Per Guest 

 Sweets/Candy Station** $10.95 Per  Guest 

   

 

 

Extras 

 

Tomato Sauce by the Quart  $ 8.95 

Alfredo Sauce by the Quart  $9.95 

 

 

 



25 Guest Minimum on all Inclusive Packages 

**Full Set Ups with China, Chafing Dishes,  

and Decorative Displays will require a 20% service charge added to bill.**  

 

 

Luncheon Catering Packages 

 
Luncheons offered till 3 p.m. 

Coffee and Iced Tea Included 

 

Aunt Mary’s Antipasto Lunch 

 

Antipasto Station with Breads and Dips 

Cheese Display 

Fruit Display 

$19.95 Per Guest Plus Tax 

 

Aunt Gloria’s Pasta Paradise 

 

Caesar Salad 

Assorted Breads 

Rigatoni with Meatballs 

Tortellini Alfredo 

Cheesecake 

$22.95 Per Guest Plus Tax 

 

Aunt Joy’s Italian Spread 

 

Caprese Salad 

Calamari 

Chicken Piccata 

Baked Rigatoni 

Asparagus 

Chocolate Layer Cake 

$27.95 Per Guest Plus Tax 



 

 

Cocktail /Hors d’oeuvres Packages 

 

Uncle Arthur’s Party 

Cheese Display 

Bar Mix 

One Hour Beer and Wine 
$18.95 Per Guest Plus Tax 

Grandpa Cosmo’s Package 

Stuffed Mushrooms 

Meatballs Scampi 

Two hours of  Beer and Wine 
$23.95 Per Guest Plus Tax 

Uncle Jim’s Package 

Chicken Pecorino Rolls, Caprese Crostini, 

Sausage and Peppers 

Three Hours of Beer and Wine 

Coffee/Sweets Station 
$32.95 Per Guest Plus Tax 

The Orlando Package 

Antipasto Station 

Fruit and Cheese Display 

Stuffed Mushrooms 

Shrimp Cocktail Display 

Three Hours of Beer and Wine 

$49.95 Per Guest Plus Tax 

 

 
 



Dinner Catering Packages 

Includes Breads with Dipping Oils, 

Coffee and Tea  
 

Grandma Cungie’s Italian Dinner 

Italian Salad 

Chicken Parmigiana 

Baked Rigatoni 

Tiramisu 
$28.95 Per Guest Plus Tax 

 

Great Grandma Concettina’s Feast 

Caesar  Salad 

Sausage and Peppers 

Tortellini Alfredo 

Spaghetti and Meatballs 

Zeppole 
$34.95 Per Guest 

 

Grandpa Ookie’s Favorite Dinner 

Stuffed Roasted Peppers 

Shrimp Cocktail 

Italian Salad 

Chicken Mediterranean 

Lasagne 

Green Beans 

Black Forest Cake 

 

$39.95 Per  Guest 

 

 



 

 

 

 

 

 

 

 

DeFalco Family Dinner 

Antipasto Station 

Caprese Salad 

Shrimp Cocktail 

Eggplant Parmigiana 

Veal and Peppers 

Grandma Cungie’s Lasagne 

Spumoni Torte 

 
$48.95 Per Guest Plus Tax  

Special Requests are thoughtfully accommodated. 

Feel free to contact us to discuss a specialized menu to meet your group’s needs. 

All packages are available for groups of 25 or more, served buffet style. 

A 20% service charge will be added for all events  requiring china, linen, and chafing dishes. 

@ All event photos are the copyrighted works of Annie Payton, CPCE, owner, Annie’s Gourmet Parties, LLC. 

Photos cannot be published without prior written permission.  

Annie’s Gourmet Italian is a subsidiary of Annie’s Gourmet Parties, LLC.  


