
 

 

Annie’s events/Annie’s Gourmet CAterinG 
@Anniethevegascaterer 

Slider Bar Menu 
                         Mini sandwiches, both cold and hot, made on small soft buns and baby hoagies. 

 Served on chilled platters or in heated chafers with fuel, with all applicable condiments. 

 

Cold 

Turkey and Stuffing 
with Cranberry Sauce 

 
  BLT 

 

Caprese Ciabatta 

Sliced tomato, buffalo mozzarella, and fresh basil, drizzled with balsamic glaze 

                                                                 Italian Sub 

Turkey, ham, salami, pepperoni, provolone, roasted red pepper, 
with olive tapenade spread 

 

                                                 Roast Beef and Cheddar 
                                                            with lettuce and mayo 

 Hot 

Meatballs Marinara 

Chicken Parmigiana 

Eggplant Parmigiana 

Sausage and Peppers ** 

 Vegan Option: Polenta with Grilled Onions and Peppers 

 

Pick 3 for $18 Per Guest, 4 for $21 , Plus Tax and Set Up Fees  

 



 

 

A QUICK OVERVIEW OF OUR CATERING POLICIES 
Simple, transparent, and designed to keep your event stress-free. 

– Booking: A 50% deposit + signed contract are required to reserve your date. 
Proposals do not hold dates. 
– Availability: We book one full-service event per date to ensure the highest level 
of quality and attention. 
– Final Details: Final payment + guaranteed guest count are due 14 days prior. 
Guest count cannot be reduced after confirmation. 
– Portions: Food and service items are prepared to the confirmed count. Please 
be accurate to avoid shortages. 
– Menus: Menus are samples and inspiration. Select from our standard menus or 
we can customize one to your vision, timing, and service style. 
– Full-Service Includes: Professional setup; appropriate props/floral accents; 
chafers with fuel; heat support as needed; premium disposables; stainless serving 
utensils; printed menu cards; one server to assist, service window up to 4 hours. 
– Additional Staff: $150 per staff member per 4-hour block. 
– Minimums: Full-service minimums (pre-tax + setup fees):  

$1,500 ending by 3 PM / $2,000 after 3 PM /Holidays $3,500 / Weddings $5,000 
    
– Deposits/Changes: Deposits are non-refundable; may be applied to a future 
event/delivery, subject to availability. 
– Food Safety: Leftovers may be packaged upon request. Food freshness is 
guaranteed up to 4 hours; afterward, we must discard per health codes. 
– Gratuity: It is appreciated but not included.  

Our goal: beautiful food, seamless service, and an unforgettable experience. 
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