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Annie’s Gourmet 

 Annie’s Gourmet Parties 



Annie’s Gourmet 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.   Pricing on this menu is based on  

servings  and delivered in quality disposable platters and aluminum pans. For  full service, elegant events please 

call Chef Annie Payton, CPCE, for quotes. 702.342.1234, or email anniesevents1@gmail.com. 

Appetizers  

Annie’s Famous Stuffed Mushrooms-  Large mushroom caps filled with a blend of sweet Italian sausage, 

spinach, bread crumbs, parmesan cheese, and secret spices, a must for any occasion!    

Small Tray  ( up to 18 Pieces )  36. 

Large Tray  (up to 40 Pieces ) 75. 

 

Artichoke Hearts with Stems  - Long stemmed artichokes marinated, then breaded and sautéed. 

Small Tray  ( 12 )  42. 

Large Tray ( 24 ) 80. 

 

Arancini  di  Riso  -  Sicilian tradition for good luck and prosperity!  Also known as “Rice Balls,” rice, peas, 

spices , and cheese, breaded and deep fried.  Served  with  marinara sauce.   

Small Tray  ( 12 )  28.   Large Tray  ( 24 ) 50. 

                                              



 

                  

Meatballs Scampi- Ground sirloin ,  added secret  ingredients,  sauteed in a light, buttery garlic sauce.  

Meatballs Marinara  - Ground sirloin and secret ingredients , coated in our homemade marinara sauce. 

Half Sheet  ( 18 ) 35.   Full Sheet   ( 40 ) 68. 

 

                                                                                    Meatballs Scampi           

Olive Tapenade -  Chopped assorted olives mixed with fresh ground garlic, cheese, and spices. 

Served with assorted breads. Pint plus breads 12.  Quart plus breads 18.     

  
Sausage and Pepper Skewers – Mild Italian sausage, bell pepper, and onion sautéed and skewered. 

Half tray  ( 12 ) 36.     Full tray  ( 30 ) 84. 

Party Platters  
Served on nicer disposable plastic trays for easy serving 

Small Platters serve up to 10             Large Platters serve up to 20 

Aunt Mary’s Antipasto - Italian dry salami,  cappicola, prosciutto, ham, turkey, , mozzarella, roasted peppers, 

artichoke hearts,  Sicilian Olives . Served with Italian loaf and olive tapenade.  Small  50.   Large  140. 

Caprese  – Fresh  mozzarella , roma tomatoes, imported balsamic glaze and  basil sprigs.  Small 40. Large 85.  

Cheese  and Fruit  – Assorted  cheeses, berries , grapes,  and gourmet crackers. Small  40. Large  95. 



 

            Cheese and Fruit                  Antipasto         Vegetable Crudites 

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

Small 35.    Large 68. 

Chicken Pecorino Platter 

Shrimp  Cocktail   Large fantail shrimp, with cocktail sauce, lemon wedges, horseradish, and crackers.   

3.50  Per Piece   12  Piece Minimum 

 

Vegetable Crudites- Fresh garden vegetables, uniquely arranged and shaped, served with red pepper hummus 

and  ranch dressing.  Small  30.    Large  65. 



 

Salads 

All Salads come with Italian bread and olive tapenade   

Small serves up to 6  

Add chicken for additional 10. 

Add shrimp for additional 20. 

 

   Large serves up to 15 

Add chicken for additional 15. 

Add shrimp for additional 25. 

 

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

roasted croutons.                                                 Small  25.  Large   50.   

 

 

                                                 Caesar with Bread and Tapenade                      Italian Garden  Salad 

Italian Garden Salad –Mixed  organic greens with cucumber, kidney beans, tomato,  and red onions,  shredded 

parmesan cheese and crispy fried onions. Served  with  Italian dressing or Ranch.   

Small  30    Large 55. 



Hot Entrees 

Half tray serves approximately 7,  Full tray  serves approximately 18  

Chicken Marsala – Breast of chicken sautéed  in sliced mushrooms, marsala wine, and butter. 50/95 

Chicken Mediterranean- Chicken breast sautéed in garlic and olive oil, topped with  artichoke hearts and 

sundried tomatoes.  50/95 

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.  50/95 

Chicken Piccata-  Thinly sliced  chicken breast sautéed in lemon, white wine,  butter and capers.  50/95 

 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.   40/75 

Sausage and Peppers – The perfect combination of mild Italian sausage, onions, and peppers.  45/80 

**Our Organic Amish veal dishes must be ordered 2 weeks in advance to ensure availability.**  

Pastas 

Half tray serves approximately 10, Full tray serves approximately  20 

Baked Penne  or Rigatoni  –Fluted pasta topped with 4 cheeses  and marinara sauce, then baked. 

Half  35. Add meat  or sausage 5.   Full  65.  Add meat or sausage 10. 

 

Fettucini Alfredo - Thicker  pasta noodles tossed with our homemade rich, creamy cheese sauce.                                     

Half 40. Add chicken or veggies 8,  shrimp 15. 

Full  65. Add chicken or veggies 10, shrimp 25. 
 

Lasagne- Layered pasta noodles with ricotta, mozzarella, parmesan, and homemade tomato sauce.  

Half 50.  Add meat or sausage 8.  Full  90. Add meat or sausage 15. 

 

Spaghetti  and Meatballs or Meat Sauce-  tomato sauce and meatballs or meat sauce.  

Half  40. Full  75. 

 

Tortellini Alfredo- Pasta rounds stuffed with ricotta cheese and tossed in a white cheese sauce. 

Half  50. Add chicken or vegetables for 5.  Full  85. Add chicken or vegetables for 10. 



Sides 

Assorted Yellow Squash and Zucchini 

 
Half 30 Full  55 

 

Pasta Sides 

 
**Select from Alfredo, Marinara, or Scampi Sauce** 

Angel Hair 

Fettucini 

Penne 

Rigatoni 

Spaghetti 

 

Half 20  Full 35  

Dessert 

 Mini cannoli  18 per dozen 

Large cannoli  36 per dozen  

 
Special Requests are thoughtfully accommodated. 

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

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

Photos cannot be published without prior written permission.  

Annie’s Events  is a subsidiary of Annie’s Gourmet .  



 

 

Sicilian Feast  

Rice Balls  

Caesar Salad 

Bread and  Olive Tapenade 

Chicken Parmigiana 

Baked Rigatoni with Meat 

Mini Cannoli 

 
Small Package serves 6    89. 

Large Package serves 15   180. 

Extra large package serves 20   220. 

 

 

Venetian Package 

Stuffed Mushrooms 

Italian Garden Salad 

Bread and Olive Tapenade 

Chicken Marsala 

Angel Hair  Pasta 

Baked Penne with Sausage 

Mini Cannoli 

 
Small Package serves 6       99. 

Large Package serves 15    220. 

Extra large package serves 20   250. 
 



Grazie Amichi! Mangiare! ~~ Annie 


