
Anna Maria’s Catering and Events

914.833.0555

Anna Maria is the former executive chef 
for Gracie Mansion.  The same menu 

items that have been enjoyed at countless 
events at the mayor’s residence are now 
available by telephone to your office. 

~
We provide Full Service Catering

 including:
Equipment Rental, Full Bar and Butler 

Service

~
Let us cater your next private party at 

home

~
For further information, to arrange a 

meeting with a member of our sales team, 
or to simply place your order, please call 

us at 914.833.0555

Corporate Accounts Welcome

No Credit Cards accepted

Corporate

Breakfast

Lunch

Snacks

Celebrations

Phone: 914 833-0555

Fax: 914 833-9555
Email: 

events@annamariascatering.net

Catering Menu

Anna Maria's 
Catering and 

Events

Breakfast is available from 7:00 AM

Kindly place your orders 24 hours in advance

Prices do not include tax or gratuity

24 hr. notice is required to cancel orders



The Breakfast Basket
A basket of freshly baked Mini Croissants, 
Danish, Muffins, and Bagels served with 

Strawberry Butter and Assorted Cream Cheeses 
and Jams

$5.95

With Fresh Fruit $8.95

The Executive Breakfast
Assorted Mini Bagels, Muffins, Pastries, and 

Scones served with Strawberry Butter and 
Assorted Cream Chesses and Jams

Platter of Nova Scotia Salmon with Capers, 
Lemon, and Fresh Dill

Seasonal Sliced Fresh Fruit with Yogurt 
including Summer Berries

Fresh Juices

$19.95

Coffee and Tea Service $1.95

Fresh Fruit Platter $3.95

Fruit with non-fat Cottage Cheese $4.50

Prosciutto Di Parma with Gran Padano Cheese, Basil 
& Roasted Peppers
w/extra virgin olive oil and a touch of balsamic vinegar served on 
Pane di casa bread

Ham & Brie
Served on French Bread

Smoked Turkey with Cheddar Cheese
Served on a Croissant

Honey Roasted Turkey with Arugala & Roasted To-
mato
Served on 7 Grain Bread

Ham, Pepperoni, Tomatoes, Organic Greens and 
Asiago Cheese
Served on Olive Bread

Grilled Chicken with Fresh Spinach & Provolone and 
a touch of Red Wine Vinaigrette
Served on Semolina Bread

Roast Beef with Organic Greens, Tomato and Horse-
radish Sauce
Served on Rye or Black Bread

Grilled Eggplant and Peppers with Arugala and To-
mato
Served on Ciabatta Bread

Grilled Portobello Mushrooms with Smoked Mozza-
rella and Arugala
Served on our own Focaccia

Smoked Salmon with Cucumber and Cream Cheese
Served on Black or Pumpernickel Bread

Watercress, Alpine Cheese, Grilled Tomato and Red 
Onions
Served on 7 Grain Bread

Tuna Salad with Low-fat Dressing
Served on Whole Wheat Bread

Low-fat Egg Salad
Served on Healthy Nut Bread

SANDWICHES AND WRAPS   $8.95
All sandwiches are served on freshly baked bread and tastefully 
arranged and beautifully presented.  All sandwiches are served with 
Vegetable Chips. All prices are per person  Eight person minimum.

DESSERTS
All prices are per person. Eight person minimum.

BREAKFAST
All prices are per person. Eight person minimum

Cucumber & Dill Salad $2.95

Couscous with Dry Fruit $3.95

Vegetable Wild Rice $3.95

Italian Pasta Salad $3.95

Tortellini in a Beet Crème Fraiche Sauce $4.95

New Potato in a Herbed Vinaigrette $3.75

Caesar Salad with Parmigiano Reggiano and 
Croutons

With Grilled Chicken

$4.95

$6.95

Mesclun Greens with Shaved Asiago Cheese $4.95

SALADS
All prices are per person. Eight person minimum.

Our Signature Cookie Platter $2.95

Lemon Pound Cake with Raspberry $2.50

Mozzarella with Tomato, Basil & Balsamic Vinai-
grette
Served on Ciabatta bread

Prosciutto Di Parma with Gran Padano Cheese, 
Basil & Roasted Peppers
w/extra virgin olive oil and a touch of balsamic vinegar served on 
Pane di casa bread

Ham & Brie
Served on French Bread

Mozzarella with Tomato, Basil & Balsamic Vinai-
grette
Served on Ciabatta bread

PARTY PLATTERS
All prices are per person. Eight person minimum.

Crudités
Fresh vegetables with assorted dips

$5.00

Fresh Fruit & International Cheeses
With Tuscan Grissini & Crackers

$8.50

Anna Maria’s Antipasto
My favorite Italian meats & cheeses with 
assorted olives, sun-dried tomatoes, and 
vegetables

$9.50


