Annemarie’s Cuisine

Dairy
Catering Menu

“Be a Guest at Your Own Event”

Ph: 215.806.7675 Fax: 215.576.7982
www.annemariescuisine.com
annemariesilval@aol.com



Annemarie Silva has been a catering success in the Fhiladclphia area for over 25 years and
has been a local attraction since her career began at the legendarg Ashboume Market.
Evcrg client has benefitted from her quuisitc menu choices and she has mastered the art of

Focusing on cultural requirements.

Her culinarg flair and Pcrsonal attention to detail has put the {:inishing touches on successful

CorPorate [ vents and Catered Affairs ’chroughout Fhiladelpl’:ia, Bucks and

Montgomerg Counties.

Annemarie’s Pl—lilosophg is that every client stands alone. |n order to stay with your vision
from start to finish, she has created Personalizcd consulting services such as menu clesign,

event coordination and selected tastings. Her Pcrsonal attention is guarantcccl.

E_ru'og!




Holidays
(raduation
Bar/Bat Mitzvah
Confirmation
Rehearsal Dinners
Weddings/Anniversaries
Showers
New Baby
New [Home
Funerals
Shiva
Corporate [ vents
Open Houses
Fund Raisers

Ang Occasion...Ang Stgle...Angtime
5crvcrs...Chcmcs...Bartcndcrs

Tcnting...ChairsmTablcs...Linens




Colcl Hors D’ocuvres

. Clﬂccsc Trag with Grapcs, Strawbcrrics & Crackers

»  (Crudités and Dxp

= Antipas‘ci Tray with Koasted Feppers, E_ggPlaﬂt, Gri”ed ‘\/egetab]es, Olives,
Asiago CI’]CCSC & [ rench Brcad

. Hummus & Salsa Tray

»  Salmon Salad on Black Bread

. New Fotatoes, Cherrg Tomatocs, Snow Fcas or bclgian E_ndive with Assortcd
(Cheese Fi”ings

= Fres% Mozzare”a, T omato, Caramelize& Onions, Basi] on French Bread

. Bruschctta - Traditiona], (areek or (Goat Chccsc with ] omatoes & Mint

»  (rilled Asparagus, Fcppcrs, Squash, FHummus & Crumbled [Feta on [Trench
Bread or Cocktail Wraps

. Roas‘cec{ AsParagus wraPPecl with Smoked Salmon

» Roasted E_ggplant topped with Caramelized Onions & [eta

= F]ake& Foached Salmon on Black bread with Roasted Onion
[Horseradish Sauce

»  Strawberries filled with [erbed (Cheese and Choppec{ Walnuts

Hot Hors D’oeuvrcs
= \/egetarian E_gg Ro” with Asian Sauce
»  Mushrooms filled with Crcamg Babg Spinach
 Mini \/egctarian Qpesadi”a Bites with Sour (ream
»  (Cashew Salmon with Balsamic Reduction
» Mini \/cgctarian Burgcrs on Fotato Roll s toppcd with Caramelized Onions &
Grugcre
»  Mini Salmon (Cakes with [orseradish Sauce
. Bakcd Bric n th”o with Sugar Toastcd A]monds and I:FCSI’I Bcrrics

= Mushrooms filled with \/egctables




Salads

Caesar Salad with [Jomemade Croutons & (Caesar Dressing

Simple Salad ~ Greens tossed with Carrots, Cucumbers, & (Grape | omatoes
Medley of Mixed (Greens, Strawberries, Grapes, (Caramelized Walnuts &
(Goat Cheese

Romaine, Medley of (Greens, [Tearts of Palm, (Grape T omatoes, T oasted Fine
Nuts, & Shaved Asiago Cheese

Green Salad with Roasted Asparagus, Oranges and Red Onion

Spicy Green Salad with Manchego and Fears

SPinach and [T ndive with Pecans and Bleu Cheese

Spinach Sa]a& with Gri”ed Eggplant and [Teta
Babg SPinaclﬁ with fresh Strawberries, Honeg (Goat Cheese and Recl Onion

Southwest Salad - Medley of Greens, Plack Beans, Cucumber, Grape

T omatoes, Avocado, (Cheddar Cheese & Red Onion

[talian T omato Salad with [Tresh Pasil

FFresh Mozzarella and T omatoes on Bib | ettuce & Basil Oil Drizzle

Beet and Asian Pears with Baby (Greens

Grreck Salad with [Feta, Kalamata Olives, Roasted Red Pepper & Cucumber
(Confetti of ChoPPed Broccoli, Cauliflower, Red FePPers, Red Onion, Cranberries,
Sunflower Seeds & [Mistachios in Sweet Vinaigrette

Romaine, (Cucumbers, (Cashews or Sunflower Seeds, (_ranberries, Strawberries,

Mozzarc”a in Lcmon Foppg seed Drcssing

Homemade Drcssings: Balsamic \/inaigrctte, Raspberry \/inaigrettc, (Caesar, Ranch,

Russian, and | emon FOPPy Seed




Pasta, [Fish and chetarian [T ntrees

» | asagnalayered with Medley of Cheeses & [TJomemade Marinara
= Oriental T ofu tossed with Water Chestnuts, Snow [eas, Peppers, Carrots,
Chives & (Cashews

= Manicotti filled with Creamy Ricotta and Paby Spinach toPPe& with a light
Marinara Sauce

» FPatricia’s Ravioli filled with 3 Cheeses & toPPed with a light Marinara Sauce

» Penne Pasta tossed in Plush Sauce

*  Powtie [asta with Vegetables, Dasil, Garlic, & Olive Ol

»  Vegetable or Mushroom Risotto

» [ ggplant [armesan- baked & layered with [lomemade Marinara & Mozzarella
Cheese

. Eggp]ant Ko“atini~ filled with Spinach, Kicotta Cheese, Roastecl Feppers &
For’tabc“a Mushrooms topped with Caramclizcd Onions, Fcppcrs & Chccsc
. \/egc’carian 5taci<~ choose all your [avorites!

» Portabella Mushrooms filled with Medley of Vegetables and Provolone Cheese

= Salmon Cakes prepared with [Tresh Foached Salmon served with Chive Roasted
Pepper Dill Sauce

*  Paked Salmon topped with Mushrooms, | ecks & [Tresh T omatoes in White Wine
Sauce

»  Pistachio Salmon with PBalsamic Reduction

= Salmon topped with [resh Spanish Salsa

= Tilapia topped with ['resh Mango Salsa

= Tilapia Mediterrancan- T omatoes, [arsley ,(Capers & Wine

= Asian Red Snapper with Shoestring Carrots, Feppers, | eeks & Snow [eas

= [Tlounder stuffed with Spinach & Caramelized Shallots in |_emon PutterSauce

»  Penne Marinara with Shaved Parmesan

» Bowtic Pasta with Pistachios, Sundried T omatoes, Parmesan Cheese, (Garlic

& Olive Ol




OnThe Siclc (hot)

»  (Gold & Red Potatoes with Caramelized Shallots, Parsley & Chives

» Mashed Potatoes

» Three (heese Potato au (Gratin

»  Sweet [otato Wedges

» T wice Paked Potatoes

*  (Oven Roasted FPotatoes & Onions

*  Baked Macaroni with Cheddar and Parmesan

» Kasha & PBowties with (Caramelized Onions

» Kugel- Sweet, Spinach, Mushroom

» String Beans with Mushrooms, Chives & |_emon Olive Ol

»  White Rice with Black PBeans, (o, T omatoes, (Caramelized Onions, Roasted
Peppers & (Cilantro

= PBrown Rice with Medley of Sautéed Mushrooms & Shallots

= Plack Rice with Roasted Proccoli, Shallots , Red & Yellow Peppers

= White and Wild Rice with |_ecks, Cranberries & Asparagus

*  Mushroom Risotto

= Sugar Snap Feas, Carrots & Mushrooms with Mint Butter

» String Peans with Sweet Puttered Almonds

» String Beans with Mushrooms & Shallots

= Roasted Asparagus with ['ine Nuts & lum [ omatoes

= Roasted Asparagus with Julienne of |_ecks, Red & Yellow Peppers

» Roasted Vegetables tossed with Olive Oil & Pasil

* Bundled of Vegetables with |_eek Tie

»  /ucchini Boat filled with Vegetables & Melted Cheese




Colc] E_ntrécs

Classic T ofu “Chicken” Salad with Celery and [arsley

(lassic T una Salad with Grapes, Appies, & Walnuts

Tuna Salad with sweet Carrots & Celery

[ gg Salad

Salmon Salad

Foached Salmon with Chive Dill Sauce

Fan Seared T ofu with Pasil, [Teta, Roasted FCPPers) (rape | omatoes &
[_emon [Terb Vinaigrette

T'una Nicoise ~ String Beans, Olives, (rape | omatoes, [otatoes and [~ gg
tossed in |_emon Olive Oil Dressing

Ohn the side (cold)

Asian Sesame Noodle [asta with Vegetables

Oriental Orzo Salad

Fasta Salad with Vegetables, Sundried T omatoes and [Teta

Orzo Salad with Baby Spinach, Grape T omatoes, Sundried T omatoes,
Caramelized Shallots & Parmesan Cheese

Coleslaw with sweet Carrots & Celery

Red Skinned Potato Salad

5outhem Stgle Fotato Sala&
Broccoli Salad with assorted \/cgetables, (Cranberries, Pistachios & Sunflower

Seeds




Mini Sandwich Trags

= T una Salad with Provolone and Roasted Peppers

»  (rilled Vegetables with Avocado, Caramelized Onions, & omato

= T una Salad - sweet Shredded Carrots & Celery with Spring Mix & T omato

= [ ggSalad - Homemade! -~ with Clover Sprouts

= Salmon Salad with Olive T apenade & PBaby (Greens

» Nova, (ream Cheese, (Grape | omato &5wiss on Mini Pagel or Black Pread

»  Whitefish Salad, Cucumber, T omato & Babg | ettuce on Mini Bage]
or Black Pread

»  Vegetarian or Vegan — (Grilled Vegetables and Provolone

= Vegetarian or Vegan —~ (rilled Portabella Mushroom, Baby Spinach, Roasted
Feppers & Asiago

*  [Hummus, [“eta, Roasted Asparagus, F’eppers, | ettuce and | omato

Breads: French, ]ta]ian, C!na”ah, Rge, Wrap, F’ita, Croissant,
Black Bread, (iabatta, & Raisin Walnut

\/cgctarian SouPs

= Vegetable Soup

= Mushroom Parley Soup
» Potato] eek Soup

= | omato Pisque

= Split Pea Soup

= (Gazpacho (scasonal)

* Corn Chowder

= Fasta ]:agioli




Fish Trays
»  White [Tish filled with Whitefish Salad, Nova, KiPPerecl Salmon
= (Cream Cheese, Butter, Sliced Cheese
» T omato, | ettuce, Cucumber, Olives, Feppers
»  Assorted Pagels, Black Pread
[rittatas
= Mushroom, Onion, ] omato & (Cheese
. SPmach, Ohnion & Cheese
» T omato, Chive & Avocado
= Potato, Onion, & Plack Olives
= Nova, Onions & Cheese
Sides: [otato |_yonnaise, (Green Salad, Chopped Salad,
Assorted Preads
Omelette Stations
»  Whole [T ggs, I gg Whites & [~ gg Substitute
»  Assorted Vegetable & (Cheese [Tillings

Breakfast [ ntrees
= Scrambled [F ggs
= [Home [Fried Potatoes
»  Assorted Breads & Dagels

(ontinental Preakfasts
*  Orange Juice, Coffee, Tea
Pagels with Cream Cheese, Putter, Assorted [Truit Jams
Assorted Muffins
Sweet | ray
Fresh [Fruit T ray or [Fruit Salad




]:rench Toast, Fancakes and Blintzes

= (Challah French T oast with Butter and Pure Maple Syrup

»  [Trench T oastfilled with Strawberries, Brown Sugar & Cream Cheese
= Mini Pancakes topped |_emon Sugar & [resh Raspberries

= Mini Blueberry Pancakes

= (Cheese Blintzes with Sour Cream and fresh Strawberry Sauce

Dcsscrts & Dcsscrt Trags

»  Birthday Cakes

*  [Jomemade Fies

»  (Cheese Cake with Seasonal [Fresh [Fruit
= Jewish Apple Cake

= Strawberry Short Cake

»  (Chocolate Strawberry Shortcake

»  Gina’s Chocolate Cake

= (Chocolate Chip Cake

» (Carrot Cake

»  Rice Fudding

* Bread Pudding

»  (Creme Brulee

*  [Homemade Cookies

= Mini [ clairs

*  Mini Cream Puffs

* MiniFecan T arts

= Mini Black Bottom Cupcakes

= Mini Cheese Cake topped with Seasonal [Fruit
= Mini Sticky Pun

= Mini Dessert | ray




(Chocolate Prownies

Bubbe’s K amish

Bubbe’s Schnecken

Maria’s [talian Biscotti
Chocolate Dipped Strawberries
Assorted (Cookies

Fruit
»  [ruit Salad
*  [Tresh [Fruit Kebobs
= [resh [Truit T ray




