Annemarie’s Cuisine
Catering Menu

® ®
“Be a Guest at Your Own Event”

Ph: 215.806.7675 Fax: 213.576.7982
www.annemariescuisine.com
annemariesilval @aol.com



Annemarie 5ilva has been a catering success in the Fhiladcl}:hia area for over
25 years and I‘:as been a [ocal attraction since her career bcgan at the
lcgcndary Ashbournc Markct. Evcrg client has benefitted from her quuisitc

menu choices and she has mastered the art oFFocusing on cultural rcquircmcnts.

Her culinarg flair and Pcrsonal attention to detail has put the Finishing touches
on successful Corporatc E_vcnts and Catcrccl AFFairs tl':rougl':out
Fhiladclphia, Bucks and Montgomcrg Counties.

Annemarie’s Philosophg is that every client stands alone. |n orderto stay with
your vision from start to Finish, she has created Pcrsonalizcd consulting services
such as menu dcsign, event coordination and selected tastings. Her Pcrsonal

attention is guaranteccl.

Erjog!




Holidays
(Graduation
Bar/Bat Mitzvah
FFirst [Foly Communion
Confirmation
Rehearsal Dinners
Weddings,/Anniversaries
Showers
New Baby
New [Home
Funerals
Shiva
Corporatc [ vents
Open Houses
Fund Raisers
Any Occasion...Any Style... Anytime

Servers...Chefs..Bartenders

T entin g...Chairs...Tablcs...Lincns




Colc] Hors D’ocuwcs

. Chcesc Trag with GraPcs, 5trawberrics & Cracl«:rs

*  (Crudités and DiP

. AntiPasti Trag with Roasted FCPPers, E_ggplant, Grilled \/egctablcs, Ollives,
Asiago Cheese & [French Bread

* Hummus & Salsa Trag

" Shrimp Cocktail

- Crab 5a|acl on Black Brcad

*  New Potatoes, Chcrrg T omatoes, Snow Peas or Bclgian [ ndive with

Assorted Cheese Fi“ings

»  Southwestern Cheese APPctizcr

* [resh Mozzarc"a, T omato, Caramelized Onions, Basil on [rench Pread

*  Bruschetta - T raditional, Greek or Goat Cheese with T omatoes & Mint

- Gri”cd Asparagus, FcPPcrs, Squash, Hummus & Crumblcd ]:cta on ]:rcnch Brcad or
Cocktail Wraps

- Koastcc! Asparagus wraPPcd with Smokcd 5a|mon

- Koastccl E_ggplant toPPcd with Caramclizcd Onions & }:cta

- F]akccl Foachcd Salmon on Blaci( bread with Koastcd Onion Horscradis]—l 5aucc

»  Strawberries filled with Herbed Cheese and ChoPPcd Walnuts

Ho’c Hors [D’oeuvres
\/cgctanan E_gg Ro“ with A5|an Saucc
*  Mushrooms filled with Crcamg Babg 5P1nac[1
*  Mini \/cgctarian, Chicken or Steak Qucsadi]la Bites with Sour Cream
* (ashewor Almonc] C]'iickcn with APricot or Orangc DiPPing Sauce
»  Asian Chicken Skewers
= Mini Burgcrs on Potato Ko" s toPPcd with Caramchzcc] Onions, Shiitalcc Mushrooms &
Grugcrc
»  Kosher [Franks & Blankets with 5Pic3 Mustard Sauce
" Sweet & Sour Mcatba“s
. Sca”oPs wraPPcc] in Bacon with Horseradish Sauce or Cocktail Sauce

*  Mini Crab Cakes with Cocktail or [orseradish Sauce
* Bourbon ShrimP

* Pan-Seared Sca”ops with Balsamic Reduction

*  Mushrooms filled with Crabmeat




5313(:]5

Caesar Salad with [lomemade Croutons & Caesar Dressing

5implc Salad ~ (Greens tossed with Carrots, Cucumbers, & Grape T omatoes

Medley of Mixed Greens, Strawberries, (Grapes, Caramelized Walnuts & (Goat Cheese

Romaine, Medley of Greens , [Hearts of [alm, (Grape T omatoes, T oasted [ine Nuts, &
Shaved Asiago Cheese

(reen Salad with Roasted Asparagus, Oranges and Red Onion

Spicg Green 5a|ad with Manchcgo and Pears

Spinach and [ ndive with Pecans and Blcu Cheese

Spinach Salad with Grilled [ ggplant and [eta

Baby Spinach with fresh Strawberries, [foney (Goat Cheese and Red Onion

5outhwcst Salad ~ Mcc"cg of Grccns, B'ack Bcans, Cucumbcr, Grapc Tomatocs,
Avocado, Cheddar Cheese & Red Onion

[talian T omato Salad with [Fresh Basil

Fresh Mozzarella and T omatoes on Bib |_ettuce & Basil Ol Drizzlc

Beet and Asian Pears with Baby Greens

Greek Salad with [eta, K alamata Olives, Roasted Red Pepper & Cucumber

Chopped Broccoli with Cauliflower, Red Peppers, Red Onion, Cranberries, Sunflower

Seeds & Fistachios in Sweet Vinaigrette

[omemade Dressings: Balsamic Vinaigrette, Raspberry Vinaigrette, Caesar, Ranch, Russian
g i pbery 124




Meat, Chicken and Veal [ ntrees

»  (Chicken Madeira with Broccoli, Mushrooms T omatoes & Mozzarella Cheese

»  Chicken Walnut Stir-[ry- Snow Peas, Shiitake Mushrooms, Carrots,
Water Chestnuts & Chives in 503 Plum Sauce

*  (Cashew or Almond Chicken with Wine Apricot Sauce

= Chicken or Veal Parmesan [ baked]

»  (Chicken or Vealin | emon Wine Sauce

= Chicken or Veal Marsala with Medley of Mushrooms

»  (Chicken Rosa-Fasta sauté with Chicken, Vegetables, Pink Sauce

* Roasted Turkcg Breast sliced with FHomemade Gravy

* Roasted Turkey PBreast topped with [Homemade Stuffing & Gravy

*  Whole Roasted T urkey carved back on the bone

*  DBrisket with Caramelized Onions & sweet Baby Carrots

*  Meatloaf filled with Shallots and Mushrooms smothered in Southern BBQ
or Brown Sauce

= Filet Mignon marinated with [Fresh [Herbs in 5}13"01: Mushroom Fcppcrcorn Sauce

. Fi]ct Mignon steaks pan seared with Charred Onion, Zucchini & Balsamic Vincgar

*  Marinated Flank Steak

- Asian Lamb Chops

* ot Roast PBeef with [Flomemade Gravy

* PBaked Brown Sugar Ham

= BabyBack Pork Ribs

» Sweet & Sour Meatballs

»  [talian Meatballs

" Meat & C]—iccsc Lasagna




Pasta, [Fish and \/cgctarian [ ntrees

* | asagna layered with Medley of Cheeses & [-fomemade Marinara

*  Oriental T ofu tossed with Water Chestnuts, Snow Feas, Peppers, Carrots,
Chives & Cashews

*  Manicotti filled with creamy Crabmeat and Baby Spinach topped with a light
Marinara Sauce

*  Fatricia’s Ravioli filled with 3 Cheeses & topped with a light Marinara Sauce

*  Penne Pasta tossed in Vodka Rose Sauce

*  Bowtie Pasta with Vegetables, Basil, Garlic, & Olive Oil

*  Vegetable or Mushroom Risotto

* [ ggplant Parmesan- baked & layered with [{omemade Marinara & Mozzarella Cheese

. E_ggplant Ko“atini»- filled with 5Pinac}1, Ricotta Cheese, Roasted Fcppcrs &
Fortabc“a Mushrooms toPPccl with Caramclizcd Orions, Fcppcrs & Provolone Cheese
. \/cgctan’an Stack- choose all your Favorites!

*  Jumbo | ump Crab Cakes with Sherry Wine or Cocktail Sauce

*  Portabella Mushrooms filled with Medley of Seafood

*  Salmon Cakes prepared with Fresh Poached Salmon and Chive Roasted
Fepper Dill Sauce

. Baked Salmon toPPcd with Jumbo Lump Crab, Lccks & [resh ] omatoes

»  Pistachio Salmon with Balsamic Reduction

= Salmon toPPcd with [Fresh Spanish 5a|sa

* Tilapia topped with [Fresh mango salsa

* Tilapia Mediterranean- tomatoes, artichokes, capers & Wine

* Asian Red Snapper with Shoestring Carrots, Peppers, [_ecks & Snow Feas

*  Flounder filled with Spinach or Crabmeat

»  Grilled BBQShrimP & chctablcs




On Thc 5 de (hot)

(Gold & Red Potatoes with Caramelized Shallots, Parsley & Chives
*  Mashed Potatoes
*  Three Cheese Fotato au (Gratin
»  Sweet [otato Wedges
» T wice Baked Potatoes
*  (Oven Roasted Potatoes & Onions
*  Baked Macaroni with Cheddar & Port Wine Cheeses
»  Kasha & Bowties with Caramelized Onions
= Kugel - Sweet, Spinach, Mushroom
»  String Beans with Mushrooms, Chives & |_emon Olive Ol
»  White Rice with Black Beans, Comn, T omatoes, Caramelized Onions,
Roasted Peppers & Cilantro
*  Brown Rice with Mcdlcg of Sautéed Mushrooms & Shallots
= Black Rice with Roasted Broccoli, Shallots , Red & Yellow Peppers
= White and Wild Rice with |_eeks, Cranberries & Asparagus
*  Mushroom Risotto
*  Sugar Snap [eas, Carrots & Mushrooms with Mint Butter
»  String Beans with Sweet Buttered Almonds
. Stn'ng Beans with Mushrooms & SHa"ots
* Roasted Asparagus with ['ine Nuts & Plum T omatoes
» Roasted Asparagus with _Julienne of | eeks, Red & Yellow Fcppcrs
» Roasted Vegetables tossed with Olive Oil & Basil
»  Bundled Julienne of Vegetables




Colc] [ ntrées

»  (lassic Chicken Salad with Celery and Parsley

*  Mango Chive Chicken Salad

. Classic Chiclcen 5a|ad with GraPcs, Apples, & Walnuts

*  TunaSalad with sweet Carrots & Cclcry

» FggSalad

*  Salmon Salad

*  Poached Salmon with Chive Dill Sauce

*  Seafood Salad with Grape T omatoes, Chives & Olives in |_emon Dressing

» | obster Salad with Cilantro Avocado Dressing

*  Grilled Shrimp Salad with Feta, Roasted Peppers, (Grape T omatoes &
|_emon [Herb Vinaigrette

* T unaor Chicken Nicoise

On Thc 5 de (cold)

Asnan Scsamc Noodlc Fasta with chctablcs
*  Oriental Orzo Salad
*» Pasta Sa]ad with chctablcs, Suncln'cd T omatoes and F’cta
*  Orzo Salad with Baby Spinach, Grape T omatoes, Sundried T omatoes,

Caramelized Shallots & Parmesan Cheese

. Colcslaw with sweet Carrots & Cclcry
»  Red Skinned Potato Salad
*  Southem Style Potato Salad
*  Broccoli Salad with assorted chctablcs, Cranberries, Pistachios & Sunﬂowcr Seeds




5ouPs

- \/cgctab]c 5oup

*  Mushroom Barley Soup

* Potato] eek Soup

* [ omato Bisquc

= Split Pea Soup

= Gazpacho (scasonal)

*  [rench Onion Soup

= (Chicken Skinny Noodle Soup
= Lobster Crab Bisque

*  (Com & Chicken Chowder
* Pasta f:agioli

Sanclwich or Hoagic Trags

» Roasted Tur[ccy ~Homemade! - Honcy Mustard, Roasted Fcppcrs

= Smoked Turkey with Swiss Cheese and Chipotle Mayo

. Honcg Baked Ham with Gruycrc and Kaspbcrrg Mustard

»  Roast Peef ~ [omemade! - with [Horseradish Sauce and C aramelized Onions

. BBQFastrami ~ Homemade! - with Swiss (Cheese

»  (Chicken Salad (all white meat) - FHomemade! - | _ettuce & T omato

»  (Grilled Chicken, Avocado, Caramelized Onions, T omato & Bacon

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

» [ ggSalad ~ Homemade! ~ with Clover Sprouts

*  Vegetarian or Vegan ~ Grilled Vegetables and Frovolone

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

Brcads: French, ]talian, Cha”ah, Rye, Wrap, Fita, Croissant,
Y P
Black Bread, Ciabatta, & Raisin Walnut




[rittatas

Mushroom, Onion, T omato & Cheese

Spinach, Onion & Cheese

Ham, T omato, Chive & Avocado

Fotato, Onion, & Black Olives

Nova, Onions & Cheese

Sides: Potato | gonnaise, Citrus Salad, Green Salad, Chopped Salad, Assorted Breads

Omelette Stations

Whole Fegs, Fgg Whites & Fesg Substitute
Assorted chctablc & Cheese f:i”ings

Brcak{:ast Entrccs

Scrambled Eggs
Bacon, Turkcg Bacon, Ham, Sausagc
Home Fricd Potatoes

Assor'tccl Brcads & Bagcls

Contincntal Breakfast

Orangc Juicc, Coffee, Tea

Bagcls with Cream Cheese, Butter, Assortcd ]:ruit Jams
Assorted Muffins

5wcct Tr33

Fresh Fruit T ray or [ruit Salad

French T oast, Pancakes and Blintzes

Challah French T oast with Butter and Pure Ma]::lc Syrup

French T oast filled with Strawberries, Prown Sugar & Cream Cheese
Mini Pancakes toPPccl Lemon Sugar & Fresh Kas]::bcrrics

Mini Blueberry Pancakes

Cheese Blintzes with Sour Cream and fresh Strawberry Sauce




Dcsscrts & Dcsscr’c Trays

= DBirthday Cakes

*  [Jomemade Fies

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

- Strawberry Short Cake

»  Chocolate Strawberry Shortcake
»  Gina’s Chocolate Cake

= Chocolate Chip Cake

»  (Carrot Cake

v Kice Fudding

- Bread Pudding

» (Creme Erulcc

*  [Homemade Cookies

= Mini F clairs

*  Mini Cream Puffs

= Mini Tartlcts

»  Mini Dessert Trag

*  (Chocolate Brownies

» Bubbe’s Kamish

= Bubbc’s Schncclccn

*  Maria’s Jtalian Piscotti

»  Fruit Salacl

*  [resh [Fruit Kebobs

*  Fresh [Fruit Trag

»  (Chocolate Dipped Strawberries




5amplc Menus

Simplc Dinner Farty
Caesar Salad
Girilled Chickcn with SPinach, Mushrooms, Frovolone, Fresh T omatoes & Pasil
Crab Cakes with Sherry Cream Sauce

Penne Pasta with Rose Sauce

Roastcc] AsParagus

Assorted Cake Sliccs
[ emon Squarcs, Cream Puff E clairs

Complctc Dinner Farty
Crudites with DiP
Musl'lrooms with chctablcs & C[‘ICCSC

SPanakoPita
[ ondon Broil Tcrigalci on Skcwcrs
Girilled 5ca"op5 with Balsamic Reduction

Salad of Mixed Gireens, Strawberries, Grapcs, Carmelized Walnuts
and Goat Cheese with Palsamic Vinaigrcttc

Bowtie [asta with Baby Spinach, Mushrooms, Roasted (Garic & Parmesan
[Herbed [Filet Mignon

Crab Cakes with Cream Sherry or Cocktail Sauce

String Bean Sauteed with Shallots

Chccsc Cakc & Chocolatc 5trawbcrry Tart




Dairg/\/ egetarian | unch~ Corporatc, Funeral, Shiva
Chccsc &chctablcTrag

Roastcd FCPPcrs & E_ggplant on Frcnch Brcad
Bruschctta

Broccoli Salad or T ossed Salad with [Honey Balsamic Dressing
Oriental Pasta Salad
Feta Pasta Salad
Mini Sandwiches
[ gg Salad on Challah Roll
Salmon Salad & Cucumber on Black Bread
Girilled Vegetable, Provolone, |_ettuce & T omato on Baguette
Fresh Mozzarella, T omato, Spring Mix & Basil on [rench Bread
T una Salad, |_ettuce & T omato on Mini Croissant
(T urkey, Chicken Salad & Roast Beef available for Non-Dairy Meals)

Fresh Fruit 5alad
[Homemade C ookies & Brownies

Shiva Dinner
T ossed Salad
Chicken Marsala, [_emon Chicken, Cashew Apricot Chicken or Prisket
Garlic Mashed FPotatoes, [ {erbed Roasted FPotatoes or K asha & Bowties
Roasted Asparagus & [eppers or String Beans with Shallots
Challah, Rolls or [French Pread




