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House Beverages

Sweetened Ice Tea, Unsweetened
Tea, Lemonade
By the gallon—serves about 10 $2.50

Assorted Soda—by the can  $1.25 ea
Bottled Water $1.00 ea
Gatorade—assorted flavors  $1.25 ea
Other pre-packaged specialty drinks avail-
able upon request

Coffee and Tea Service—serves up to 40 guests  $20.00
Includes individual creamers, assorted sweeteners and gourmet tea
selection

Bar Service

Our bartender can pour your beer and wine at your event helping you
control usage. This leaves you and your guests free from the task of
bartending to enjoy the party. $10.00/hour

Margarita Bar
Our bartender prepares traditional lime, strawberry or mango margari-

tas with our special margarita machine and your liquor to add an extra
element of fun to your next gathering.

Includes disposable margarita glasses.

$5.95/pp
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South America
Plantain Chips
Crispy Fried Plantains served with a warm
cilantro dipping sauce
North America
Whiskey Planked Salmon
with field greens with a Maple Fig Vinaigrette
Hailing from the Canadian Rockies and made popular
by the American Jack Daniels Whiskey, this moist
delicious fish is served with field greens
Africa
Chicken Charmoula with Date Couscous Timbale,
Chicken tenderloin
skewered and grilled topped with a flavorful emulsion of
spices and herbs indicative to Morocco served along-
side date
couscous
Australia / New Zealand
Pear and Kiwi Sorbet
A light and palette refreshing cool treat for the tongue.
Sweet and spicy come together in this delicious sorbet.
Asia
Grilled Asian Beef Tenderloin
Hoisin sauce and five spices make this beef rich and
flavorful paired with shitake mushrooms and Baby Bok
Choy served with Wasabi Mashed Potatoes.
Europe
Belgian Chocolate Mousse
Light and creamy mousse flavored with rich Belgian
Chocolate completes the continental tour. Served with
lacy cookies, fresh cream and seasonal berries.
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Tappas from the Spanish Island of Majorca
Choose Gazpacho or
Garlic Toasts with Swiss Chard, Raisins and Pine Nuts

Second Courses from the French Island of Corsica
Langoustines with Chickpea Rosemary Cream
Arugula Salad with Balsamic Vinaigrette

Third Courses from the lItalian Island of Capri
Spaghetti with Fresh Clams, Parsley and Lemon
Grilled Sea Bass with Lemon and Fennel

Dessert from the Greek Isle of Santorini
Chocolate Parthenon’s with fresh sweet cream and fruit




12" Round 2 layer cake $30.00
10" Round 2 layer cake $25.00
8" Round 2 layer cake $20.00
1/4 Sheet single layer  $25.00
1/4 Sheet double layer $30.00
1/2 Sheet single layer  $35.00
1/2 Sheet double layer $40.00
Full Sheet single layer $50.00
Full Sheet double layer $55.00
Add photo or logo $5.00

Cake Flavors : Chocolate, White, Yellow,
Carrot, Lemon, Orange, Red Velvet,
Spice

Fillings : Apple Turnover, Apricot,
Banana Cream, Cherry, Chocolate
Bavarian Cream, Coconut, Cream
Cheese, Lemon, Peach, Pineapple, Pina
Colada, Strawberry, Raspberry
Buttercream Frostings : Chocolate,
Vanilla, Cream Cheese, Mint, Raspberry,
Banana Coconut, Black Raspberry,
Bubble Gum, Butter Pecan, Caramel
Delight, Chocolate Fudge, Cinnamon
Spice, Mango, Mint Chocolate, Mocha,
Orange Cream, Strawberry, Hazelnut

Chef's Pan Gourmet Cookies

18 count $12.00
9 count $6.00
Cookie flavors : Chocolate Chunk, Pine-
apple Rum Raisin Oatmeal, Macadamia
Nut White Chocolate, Old Fashioned
Gingersnap, Chocolate Cherry Drop,
Apricot Preserve, Sugar

8" Pie $12.00

Deep Dish 9” Pie $14.00

Pie flavors : Apple, Banana Cream,
Chocolate Cream, Pumpkin, Lemon
Meringue, Coconut Cream, Blueberry,
Cherry, Peach, Strawberry

Pastries 6 12
Croissants $4.50 $9.00
Brownies $4.00 $8.00
Napoleons $8.00 $16.00
Eclairs $8.00 $16.00

Pastry Cream Swan $7.00 $14.00
Cinnamon Rolls $7.50 $15.00
Muffins - 6 per flavor $6.00 $12.00
Muffin flavors : Blueberry, Apple Cinnamon,
Lemon Poppy seed, Chocolate Chunk,
Bran, Banana Walnut, Carrot, Cranberry

Orange

9” Cinnamon Sugar Bread $15.00
9” Round Banana Bread $14.00
9" Round Zucchini Bread $14.00

Other Services

Wedding Cakes and Sweet Wedding Fa-
vors — Hand Dipped Truffles, Petit Fours,
Chocolate Dipped Pretzels, Chocolate
Covered Strawberries Call for pricing.



Poultry

Parmesan Chicken- a grilled chicken breast with a creamy Parmesarce
Herb Roasted Chicken- a whole roasted chicken rubbed with chef's mix-
ture of fresh herbs and spices

Chicken Marsala - a boneless chicken breast pan fried with a noashr
Marsala Wine sauce

Chicken or Turkey Pot Pie- Family style topped with mashed potatoes or a
flaky golden crust

Honey BBQ Chicken- Broiled Chicken Tenderloin pieces marinated in a
tangy honey BBQ sauce

Pulled Chicken BBQ- Yummy even when it's not summertime.

Chicken Teriyaki - An Asian delight with diced chicken, sautéedetayles
and fluffy rice.

Tequila Lime Chicken - Grilled, marinated in a tequila lime sauce
Southwest Chipotle Chicken Lasagna A great Tex-Mex version with
tortillas and a zesty southwest chipotle sauce

Beef, Pork and Lamb

Grilled NY Strip Steak - Done the way you like it grilled and served with
cracked peppercorn sauce

Pot Roast- Grandma would be proud! Slowly simmered in itsquices
with harvest vegetables

Roast Pork Loin - Seasoned lightly or spiced up with Jerk SeagmiHa-
waiian Marinade or rubbed with Sage

Classic Meat Loaf- It's not Grandma's same old meatloaf. Seasarstd |
right topped with either tomato sauce or servett wiushroom gravy

Pork or Lamb Chops - Seasoned and cooked to your liking. May we ssigge
herb stuffing to go with this?

Beef Enchiladas- Spicy tender pieces of beef in our own enchilsalace
topped with a mix of Pepper Jack and Cheddar ckeese

Orange Pepper Steak Sautéed steak with peppers and spring onioas in
spicy orange glaze served with fluffy rice

Swiss Steak beef cutlets braised until tender

Brown Sugar Glazed Ham- Great even when it's not a holiday
Oktoberfest Feast- Brats and sauerkraut with spicy brown mustard

Seafood and Fresh Water Fish

Crab Cakes- Maryland style crab cakes with rémoulade

Pan Fried Catfish- Mmmmmm, a Southern Favorite

Shrimp Scampi - Broiled shrimp in a garlic butter sauce

Whiskey Salmon*Signature dish Sweet and tangy house marinade makes
this a flavorful and moist fish

Poached Salmon with Lemon Butter Sauce simmered in a delicate white
wine broth topped with lemon butter sauce

Seafood Enchiladas shrimp, crab and scallops with our own enchilada
sauce in a flour tortilla

Wasabi and Sesame Tuna SteaksBroiled tuna steaks marinated in Wa-
sabi and sesame



Parmesan Crusted Tilapia- Great Friday night fish dinner without all the
fat from frying

Mahi-Mahi - Grilled, broiled, pan fried or blackened

Stuffed Trout - Freshwater trout stuffed with a mixture of stpigrab and
rice in a white wine sauce

Pasta

Diner's Choice— choose your favorite shape and sauce

Fettuccini Cacciatore- a flavorful and low fat chicken and pasta meal
Classic Meat Lasagna Mamma Anna! Cheesy and full of garlic
Pasta Primavera- Choose your favorite kind of noodle, add vegktab
and a yummy primavera sauce

Asian Beef Noodles Wide noodles with carrots, broccoli and tender
sliced beef in a ginger orange sauce

Baked Penne with Italian Sausage Penne and mild or hot Italian Sau-
sage baked in house Marinara sauce topped with Bamaad Mozzarella
cheeses

Spinach, Mushroom and Ricotta Lasagna A wonderful white version
of the classic lasagna with chicken or vegetarigie s

Starches - (Choose One) Rice Pilaf, Long Grain and Wild Rice,
Fried Rice, Spanish Rice, Couscous, Parmesan Hsdit&® Beans and
Yellow Rice, Baked Macaroni and Cheese, Baked Bdaoasted Garlic
and Pepper Potatoes, Mashed Potatoes, Garlic M&iftatbes, Ranch
Mashed Potatoes, Boiled New Potatoes, Baked P@ea#dloped Potatoes,
German Potato Salad, Macaroni Salad, Herb Stuffing

Vegetables - (Choose One) Parmesan Roasted Vegetables,
Grilled Seasonal Vegetables, Tomato Provencal, @idazed Carrots,
Vegetable Medley, Sweet Potato Casserole, Green Basserole, Green
Bean Almandine, French Beans, Buttered Garden Eeas,on the Cob,
Succotash, Steamed Vegetables, Coleslaw, Roastad Squash,

Salads - (Choose OnefAnna's Apple Salad, Garden Salad,
Caesar Salad, Iceberg Blue Cheese Wedge, Waldiad, S2ea-
sonal Fruit Medley, Greek Salad, ltalian Pasta&a&aveet Man-
darin and Almond Asian Salad, Southwestern Cobbds&reek
Tomato and Cucumber Salad, Greek Bowtie Pasta Saladch
Bean Potato Salad, Vidalia Onion Coleslaw, Fiesta®
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More than 15 years ago, | sat down with a friend designed a busi-
ness plan where we would cater to families andr affieall dinner par-
ties. We wanted the feeling to be one of family.arand intimate is
what we were going for. We wanted to provide it-dfiom shopping to
cooking to cleanup.

Anna's Kitchen Catering and Chef Service is thalted that business
plan.

As busy as we all are, people don't have the timarépare regular
family meals or entertain as much as they'd likeTtoat's where Anna's
Kitchen can help. The name for the business belamgsy daughter
who inspires me to carry out my dream. The kitcisgthe center of our
family and of our home. | want to share that Phifdsy with everyone

I have the pleasure of cooking for.

| knew from an early age that cooking was to becaliing. Influenced
by family, cooking was something that was done tlogieand meals
were a time to share one another’'s company anectefh the day.

My education began even before | had completedmsizey school
working at a renovated historical Victorian hom#ethThe EIm Hurst

Inn in Ontario, Canada. The chefs at the fine dinagjaurant and ban-
quet facility gladly took me under their wings toide and instruct me.

In 1991, barely eighteen years old, | left thereutm a smaller kitchen

at The Clog and Thistldt was a crash course in time and staff manage-
ment as well as food costing and the pressuresuf service restau-

rant.

While enjoying great success runnifige Clog and Thistle Restauraht
knew that my education was incomplete. | travetethe Canadian
Rocky Mountains where | was fortunate enough thdred selected to
join an apprenticeship program with top Europeaaf€hat theBanff
Springs Hotein Banff, Alberta, a five star hotel. | was abteattend
college for the Culinary Arts in Calgary, Alberts art of the appren-
ticeship program. The training was emphasized lylb@an practical
experience led by German, Swiss, Italian and Jaga@éefs.



My classical training served me well as | expandgdknowledge base
at the Walt Disney World Swan Hotel in Orlando Fdarin the pastry
department. Working under a Master Pastry Chefd alde to gain first
hand knowledge of wedding cake design, building oraile cakes for
would-be brides and grooms.

| took some time away from the culinary world tgylmea family and

gain knowledge of the business world. Cooking havelways re-
mained my passion. While still working a 9-5 offjob | began to
moonlight as a caterer for friends and family asfa. | even arranged to
provide cooking lessons at a local church so I&dekep doing what |
love to do.

Family has brought me to the Louisa area where &ajoying life in a
rural setting. It is not without the love and sugpaf family that | am
able to make this journey that is Anna's Kitchewverly experience in life
is a stepping stone that leads us toward our ulrgaal. Anna’s Kitchen
could not be what it is without those experiencégtvenables me to
bring it all to the chopping block, sauté pan amstpy tray.

| look forward to
getting to know
you as we design
your menus to-
gether.
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1. Select a menu that suits your budget and pmdese Sug-
gested menus listed here are basic guidelines.nyau
choose to have a custom menu created for yourappma@nt
or function. Contact Anna’s Kitchen Catering by papfax
or email to discuss menu options, specific pridng staffing
needs. All requests for menus and catering areesuty) ap-
proval.

2. Once your request for catering has been receavatember
of the Anna’s Kitchen Catering Sales and Markefegpart-
ment will contact you to assist in planning youeetv Please
allow a minimum 3 business days for catered evamis48
hours for Sweet Finishes Orders.

3.  We will make every reasonable attempt to fuéfdich order as
received, however some items may be unavailablaalsea-
sonality.

4. Fax payment and agreement / signed contracht@m’a
Kitchen Catering Sales Department at 877-690-2662.

5. Please direct all questions or comments to
info@annaskitchenpcs.com

Anna’s Kitchen Catering proudly cooks all your folmesh and hot
on site. Chef fees are for a minimum of 3 hours &tte of forty
dollars ($40) per hour. For sit down meals, ongesefior every
eight to ten guests is required. For buffet meaig, server for
every thirty-five to forty guests is recommendedr\@rs are pro-
vided for a minimum of three hours at the rateiftéé&n dollars
($15) per hour. Other staff or services may beired or desired
for your particular event.

1

Local and State Taxes will be charged for all fand beverage
items. Gratuities will be added for all groups gééople or more.



Please Fax Your Request to
877-690-2662

Requested Date of Event:
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“What a pleasure it was to have you with us fostspecial occasion.
The food was fantastic, everyone who works youweasssierful, and
everything went so smoothly. You make it all lankasy, even when
you are working so hard. What's your secret? Thamk so much for
everything. Not only did we find a great caterart tve feel like we've
made a new friend. All the best to you and yours.”

Mark, Doug, and Laura (Lake Anna—July 2008)

Julia S. — San Francisco, CA  “At our recent figrmeunion at the
Littlepage Inn (Mineral, VA), Chef Jennifer madethé difference!
During our stay she prepared a full Thanksgivingstefor us! What a
treat! My husband’s family — many of whom are fealdies — all
raved about our meal. From the beautiful turkeyarved with preci-
sion, to all the trimmings and the homemade rafid pies — we all
agreed that it couldn’t be beat! Chef Jennifer iswe professional —
from handling the arrangements and contract talad details of the
meal. Her cooking allowed us to really enjoy theditogether with
family. We will remember it for many years to cdm@ov 2007)

Jaclyn S. — Louisa, VA “When Chef Jenniferugethe cake at our
reception site, | could not believe my eyes. It eesctly how | had
pictured it in my mind, and even better. The c@las amazing! The
taste and flavor made it the best cake my husbadd had ever
tasted. Everyone loved it!” (September 2006)

We accept all major credit cards,
cash. Personal and business checks
with approval.
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