Catcring

Annie’s (GGourmet Parties

1716 West [Horizon Ridge Parkway
Suite 100

[Henderson, Nevada 89012
702.254.366%

www.anniesgourmetpa rties.com



Annie’s Gourmet Far‘ties sPecializcs in Jtalian fare, derived from secret Familg reciPcs dating back several
generations. All of our food is gres]'ﬂg Prepared, using the utmost wholesome ingredicnts. 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 e|egant Presentations. Fricfng for 25 or more guests on all Packages..

APPCtiZCrS (Priced FPer Two Dozen Urxless Otherwise Spcchcicd)

Annie’s Famous 5tu1q:cc] Mus]wroomswA party Favorite, well known at Fami!g gatherings as the get em while
you can treat! (T he all time consumPtion record for one person was | 9.) Large mushroom caps filled with a
blend of sweet [talian sausage, sPinacl'x, bread crumbs, parmesan cheese, and secret sPiccs, a must for any

occasion! $24.95

Artic]ﬁolcc Pate’ on ]:Iatbrcad — Artichoke hearts, minced Prosciutto, mayonnaise, garh’c, and Pars|63 sPread

over thinlg sliced bread. $20.95
Artichoke Pate’
bch Tcnc’crloin 5kcwcrs~ Marinatecl in merlot sauce, served on skewers. $%5.95

alamari- Breaded and deep fried calamari rin s, served with our homemade tomato sauce.
P g

$21.95 Fer Orc{er



CaPresc Crostini—- Sliccd roma tomato and fresh mozzarella atop crur\chg bread drizzled with virgin olive oil and

garm’shed with fresh basil. $21.95

Cl‘lickcn Fccorino Ko”s— Breast of Chicken, rolled with Pecorino romano cheese, sPinacl’x, and Jtalian herbs,
sliced and served bite size. $36.95

Debra offers chicken Pecorino and beef tenderloin

Mcatba”s Scampi—- Fresh ground sirloin meat, with added secret ingreclients, sauteed in a 1ight, buttery garhc
sauce. $21..95 Fer Order

Rice Ba"s (Arancini Di Riso) Seasoned rice, mozzarella, peas, and bread crumbs, fried to Per{:ection.

Served with tomato sauce. $34.95

Stuﬁzcc] Roasted Red FCPPch - Sliced fresh mozzarella filled roasted peppers with basil garnish

$%8.95

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



Far'tg Hattcrs

Priced Per Guest Scrving Unless Otherwise SPechciecl
Our Par‘tg Plattcrs can also be made into clcgant stations.

Consult with us for Prochsiona[ recommendations.

Aunt Marg’s AntiPasto Flattcr— ltalian dry salami, Peppcroni, ham, turLcy, Provolone, mozzare”a, roasted

peppers, artichoke l’learts, and green olives all arrangec{ ona |arge Partg tray. Ser\/ed with bread basket. $ 2.95
Chcesc DisPlag - Assortecl cheeses and gourmet crackers, artistica”g Presented. $6.95
Fresh Fruit Flatter~Assorted fruits in season, served with whipped yogurt dressing. $4.95
ppedyes S
Meat and Chccsc Flattcr— Sliced roast beef and turkey, with swiss and provolone. $9.95
g P

]talian WraP Flattcr- Salami, Pepperoni, turkeg, and Provolone cheese with roasted red peppers, wraPPecl in
colorful tortillas and sliced. $9.95

Shriml:) Coclctail DisPlag- Large fantail shrimP, served overice, with cocktail sauce, lemon wcc{ges,
horseradish, and crackers. (50 Piece Minimum) $2.50 Per Fiece

chctablc Cruclitcs— Fresh gardcn vegetables, unique13 arrangecl and shaped, for diPPing with ranch and
Jtalian C{iPs. $3%.95

Crudites



AH Menus [tems Below are Priced Fer 5er\/ing *2 5 (Guest Minimum**

Sa]ac]s

CacsarSaIacL Crisp romaine lettuce tossed with shaved parmesan, grated romano, caesar dressing and

roasted croutons. $2.95

Caprcse Salacl ~ [resh slices of mozzarella and roma tomatoes, |agered atop balsamic drcssing, and garnislﬂeci

with basil sPrigs. $3.95

ltalian Garden Salacl - Varietg of mixed greens with avocado, cucumber, grated cheese, !(idneg beans, and red

onions, c}‘noPPcc{ and tossed with creamy Jtalian clrcssing. $2.95

E_ntrees

Chickcn Mediterranean~ Breaded chicken breast sautéed in butter, toPPcd with sautéed artichoke hearts and

sundried tomatoes. Our most rcquestcd chicken dish! $6.95

Chickcn Fccorino- Thinlﬂ sliced breast of chicken, coated in |talian herbs and bread crumbs, sautéed in olive

oil, then rolled with sPinaclﬁ, garhc, and Pecorino romano cheese. $6.95

Cl’lic[ccn Farmigiana~ T ender breast of chicken coated in bread crumbs and [talian herbs,sautéed in olive oil,

then baked with ricotta, mozzare”a, and parmesan cheeses. Toppcd with fresh tomato sauce. $6.95
Cl’lickcn Ficcata— Cl’u’cken breast sautéed in lemon butter and capers. $6.95

]iggP[ant Farmigiana— Freng sliced eggpbnt coated and fried in [talian herbs and bread crumbs, toPPccl with

mozzare”a, parmesan cheese and tomato sauce, then baked to PerFection‘ Noboc‘g makes it like Granc‘ma

Cungielll $5.95

Sausagc and FcPPcrs ~ A New Yorker favorite | the Pcnccct combination of sweet ]talian sausage, onions, and

peppers. $7.95

Vcal and FCPPC'"S“ T ender veal, onions, and peppers sautéed in olive oil and garlic. $12.95



Fastas

Ba‘(ecl Rigatoni~ Hyou are familiar with baked ziti, this is ourlcamily’s version. Thickcrlqutcc{ pasta shcns,
tOPPCd with four cheescs, tomato sauce, then baked. Graﬂc{Pa OOkie’s Favoritc...,$8.95

Add in meat or sausage. $9.95

Lasagne~ requests for this dish have been made from thousands of miles away!l! Grandma Cungie lagers pasta
noodles with ricotta, mozzare”a, romano, and parmesan checses, then tops each lager with homemade tomato
sauce. Paked to mouthwatering PerFection ]:orego the diet, all the cheeses are whole milk Fo”g~o ingredients
ONLY, sorry no low fat versions available. $1 0.95

Add in meat or sausage. $11.95

Kigatoni or SPaghch‘:i and Mcatba“s—~ Your choice of Pasta toppcd with our tomato sauce and meatballs.
$7.95

Tor’tc“ini Almcrcclo- Stulcmce& Pasta rounds tossed in a ricl‘n, creamy white blended cheese sauce. $7.95

Sides
$2.50 FPer Scrving
AsParagus sta”<s, steamed to PerFection

(arrots, sliced and sautéed in butter

(Green beans in garlic and olive oil

Dcsscrts

$5.95 Fcr Guest

NeoPolitan Jce Cream

B]ack Forest Cal(e
Spumoni | orte
Tiramisu
Zeppole



Comc{:cc Station** chular and Dcca{:c

We Prouclly offer .Saxb‘rj’s Cmq:ee Products 7 = -
$%.50 Fer Gucst

Sweets/CandH Station“* $10.95 Per Guest

Extras

T omato Sauce bg the Quarl: $ 8.95

Alfrcclo Saucc 193 the Quart $9.95



25 (Guest Minimum on all Inclusivc Fackagcs

**Fu“ 5ct UPS with Cl’ﬁna, Cl’laf:ing Disl‘les,
and Decorative Displays will rcquirc a 20% service cl'!argc added to bill #*

| uncheon Catcring Fackagcs

Luncheons offered till 3 p-m-
Coffee and |ced T ea |ncluded

Aunt Marg’s Antipas’co | unch

Antipasto Station with Breads and Dips
Cheese Displag
Fruit Disp]a9
$19.95 Fcr Gues’c Flus Tax

Aunt Gloria’s Pasta Paradise

Caesar Salad
Assorted Breads
Rigatoni with Meatballs
T ortellini Alfredo
Cheesecake

$22.95 Fer GUCSt Flus Tax
Aunt Jog’s Jtalian SPrcacl

Caprese Salad
(alamari
(Chicken Ficcata
Baked Rigatoni
Asparagus
Choeelis Leus(Celie
$27.95 Per Guest Flus T ax



Cocktail /Hors docuvres Facicagcs

Uncle Ar‘thur’s Fartg

Cheese Displag
PBar Mix
Orne Hour Beer and Wine
$18.95 Per Guest Plus T ax

Granclpa Cosmo’s Fackagc

Stugecl Mushrooms
Meatballs 5campi
T wo hours of Beerand Wine
$2%.95 Per Guest Plus | ax

Unclc Jim’s Fackagc

(Chicken FPecorino Rolls, Caprese (rostini,
Sausage and Feppers
Three Hours of Beer and Wine
(Coffee/Sweets Station
$%2.95 Per Guest Plus T ax

The Orlanclo Fackagc

Antipasto Station
Fruit and Cheese Displa3
Stuged Mushrooms
5hrimp Cocktall Displag
Three Hours of Beer and Wine
$49.95 Fer Guest Flus Tax



Dinner Catcr’ing Fackagcs

Jncludes Breads with DiPPing Oils,
(offee and Tea

Grandma Cungie’s Jtalian Dinner

Jtalian Salad
Chicken Farmigiana
Baked Rigatoni
Tiramisu
$28.95 Per Guest Plus T ax

Grcat Granc]rna Concct‘tina’s ]:cast

Caesar Salad
Sausagc and FCPPers
T ortellini Alfredo
5Paghctti and Meatballs
ZePPole
$34.95 Per Guest

Granclpa Oo‘(ic’s Favorite Dinner

Stuﬁzed Roasted Feppers
Shrimp (Cocktalil
Jtalian Salad
(Chicken Mediterranean
Lasagne
Green PBeans
Black Forest Cake

$%9.95 Per Guest



Dcf:alco Familg Dinner

Antipasto Station
Caprese Salad
Shrimp Cocktail
Eggp]ant Parmigiana
Veal and FCPPcrs
(Grandma Cungic’s Lasagne
SPumoni T orte

$48.95 Fer Gucst Flus Tax

5 ecial Requests are thoughtfully accommodated.
p 9 & Y
FFeel free to contact us to discuss a specialized menu to meet your group’s needs.
p Gonr growe
A” Packages are available Forgroups of 25 or more, served buffet st3|e.

A 20% service chargc will be added for all events requiring china, linen, and cha}cing dishes.

@ A” event Plﬁotos are the copyrlghtcc{ works of Annie Fayton, CFCE, owner, Annie’s (Gourmet Far‘ties, LLC

Fhotos cannot be Pub]ishcc’ without Prior written Permission.

Annie’s (Gourmet ]ta[ian isa subsidiarg of Annie’s (Gourmet Fartics, LLC



