
cater ing
savory favorites

CHICKEN SAUSAGE TATER TOT CASSEROLE 
TATER TOTS BAKED WITH CHEDDAR, SAGE, THYME & 
ONION. TOPPED WITH CHICKEN SAUSAGE, CHEDDAR, 
SOUR CREAM & GREEN ONIONS.  75

MENU KEY

V VEGETARIAN

GLUTEN-FREE

VEGAN

GF

VG

GLUTEN-FREE OPTIONGFO

GF

BREAKFAST BURRITO 
SCRAMBLED EGGS, SAUSAGE, ONION, GREEN PEPPER 
& CHEDDAR WRAPPED IN A FLOUR TORTILLA. SERVED 
WITH SOUR CREAM, HOUSE-MADE RANCHERO & 
GUACAMOLE.  75

BISCUITS & GRAVY 
TEN JUMBO BISCUITS SERVED WITH SAUSAGE GRAVY.  50

ANNA’S SILVER DOLLAR CAKES
TWENTY HOUSE-MADE SILVER DOLLAR PANCAKES SERVED 
WITH SYRUP.  25
FRESH STRAWBERRIES, BLUEBERRIES, M&M’S, PECANS, OR 
CHOCOLATE CHIPS ADDITIONAL  10

TWILIGHT FRENCH TOAST

FRENCH TOAST

GFO V

V

HEALTHY BAKED OATMEAL GF VG

GFO V

CALIFORNIA  
EGGS, BACON, TOMATO & CREAM CHEESE, TOPPED 
WITH AVOCADO.  70

ULTIMATE
EGGS, HAM, MUSHROOM, ONION, GREEN PEPPER & 
CHEDDAR.  70

DUBLIN
EGGS, HOUSE-MADE CORNED BEEF HASH, BACON, 
SAUSAGE & CHEDDAR.  80

HANGOVER
EGGS, BACON, SAUSAGE, HAM & CHEDDAR.  70

MEAT & CHEESE
EGGS WITH YOUR CHOICE OF MEAT & CHEESE.  65

VEGGIE
EGGS, MUSHROOM, ONION, TOMATO, GREEN 
PEPPERS & CHEDDAR.  65

HOUSE COFFEE  25
ANNA’S HOUSE BLEND 
ROASTED LOCALLY (96 OZ.)

JUICE  9
ORANGE (1/2  GALLON)
APPLE (1/2  GALLON)
CRANBERRY (1/2  GALLON)
TOMATO (46 OZ.)

MILK  9
2%  (1 GALLON)
CHOCOLATE  (1 GALLON)
OAT  (1 QUART)
SOY  (1 QUART)  
ALMOND  (1 QUART) 

ICED TEA  9
UNSWEETENED (96 OZ.) 

*24 HOUR ADVANCE NOTICE APPRECIATED. MENU 
MAY VARY BY LOCATION. LIMITED CATERING HOURS 
MAY BE AVAILABLE ON THE WEEKENDS. CONTACT 
YOUR LOCAL RESTAURANT DIRECTLY FOR AVAILABILITY.

BREAD PUDDING FRENCH TOAST SOAKED IN CRÈME
BRÛLÉE SAUCE, TOPPED WITH FRESH BERRIES & HOUSE-
MADE RASPBERRY MELBA SAUCE.  75

TWENTY TRIANGLES OF FRENCH TOAST SERVED WITH 
SYRUP.  30 
FRESH STRAWBERRIES, BLUEBERRIES, M&M’S, PECANS, OR 
CHOCOLATE CHIPS ADDITIONAL  10

OATS, DRIED CHERRIES & RAISINS BAKED WITH VANILLA
SOY MILK & DASH OF CINNAMON. SERVED WITH
YOUR CHOICE OF STEAMED OAT, SOY, ALMOND OR
2% MILK.  65

SERVES 8-10 PEOPLE

S C R A M B L E S
SERVES 8-10 PEOPLE

sWEET favorites
SERVES 8-10 PEOPLE

B E V E R A G E S

GF

GF

GF

GF

GF V

GF



HEALTHY BAKED OATMEAL
OATS, DRIED CHERRIES & RAISINS BAKED WITH 
VANILLA SOY MILK & DASH OF CINNAMON. 
SERVED WITH YOUR CHOICE OF STEAMED
SOY, OAT OR ALMOND MILK.  65

HIPPIE HASH
CAULIFLOWER, BROCCOLI, CARROTS, CABBAGE, 
RADISH & BEETS SEASONED WITH GARLIC & GINGER. 
SERVED OVER BROWN RICE, RED SKIN POTATOES & 
TOPPED WITH VEGAN CHEESE. 80

SWEET POTATO & BRUSSELS 
SPROUTS HASH
ROASTED BRUSSELS SPROUTS, SWEET POTATOES, RED 
ONION & DRIED CHERRIES. DRIZZLED WITH 
BALSAMIC REDUCTION.  75

BREAKFAST BURRITO
SCRAMBLED VEGAN EGGS, VEGAN CHEESE, VEGAN 
SAUSAGE, ONION & GREEN PEPPER WRAPPED IN A 
FLOUR TORTILLA. SERVED WITH HOUSE-MADE 
GUACAMOLE & RANCHERO SAUCE.  85

CHIPOTLE SOUTHWEST BOWL
GREEN PEPPER, TOMATO, ONION, JALAPEÑO, RED 
SKIN POTATOES, VEGAN CHEESE & VEGAN 
SAUSAGE. DRIZZLED WITH VEGAN CHIPOTLE 
AIOLI.  75

VEGAN SCRAMBLE
VEGAN EGGS, VEGAN SAUSAGE, VEGAN CHEESE 
GREEN PEPPER, TOMATO, ONION & MUSHROOM. 85

SILVER DOLLAR VEGAN 
PANCAKES
TWENTY HOUSE-MADE SILVER DOLLAR VEGAN 
PANCAKES.  25  
FRESH STRAWBERRIES, BLUEBERRIES, OR PECANS 
ADDITIONAL  10

VG GFO

VG GFO

VG GFO

VG

VG GF

VG GF

VG GF

SWEET POTATO & BRUSSELS 
SPROUTS HASH
ROASTED BRUSSELS SPROUTS, SWEET POTATOES, 
RED ONION & DRIED CHERRIES. DRIZZLED WITH 
BALSAMIC REDUCTION.  75

CORNED BEEF HASH SKILLET
HAND-PULLED CORNED BEEF, RED SKIN POTATOES, 
GREEN PEPPER, ONIONS & MUSHROOM.  80

ANNA’S SKILLET
HAM, ONION, GREEN PEPPER, 
MUSHROOM, RED SKIN POTATOES, TOMATO & 
CHEDDAR.  80

HIPPIE HASH
CAULIFLOWER, BROCCOLI, CARROTS, CABBAGE, 
RADISH & BEETS SEASONED WITH GARLIC & 
GINGER. SERVED OVER BROWN RICE & RED SKIN 
POTATOES. TOPPED WITH MONTEREY JACK & 
SERVED WITH SOUR CREAM.  80

GFO

BIG BLT SANDWICH
TEXAS TOAST LOADED WITH BACON, LETTUCE, 
TOMATO & MAYO. 65

GFO

TRADITIONAL REUBEN SANDWICH
SLOW-ROASTED, HAND-PULLED CORNED BEEF, 
SWISS CHEESE, LOCALLY-MADE SAUERKRAUT & 
THOUSAND ISLAND DRESSING ON GRILLED 
PUMPERNICKEL.  75

GFO

SOUTHWEST WRAP
GRILLED CHICKEN BREAST, HAM, BACON, ROMAINE 
LETTUCE, DICED TOMATO, PEPPER JACK & HOUSE-
MADE JALAPEÑO CUMIN MAYO WRAPPED IN A 
FLOUR TORTILLA.  65

CALIFORNIA COBB WRAP
GRILLED CHICKEN BREAST, BACON, ROMAINE 
LETTUCE, AVOCADO, DICED TOMATO, CRUMBLED 
BLUE CHEESE & HOUSE-MADE BLUE CHEESE 
DRESSING WRAPPED IN A FLOUR TORTILLA.  65

CHICKEN COBB SALAD
GRILLED CHICKEN BREAST, BACON, TOMATO, HARD 
BOILED EGG, AVOCADO & BLUE CHEESE CRUMBLES 
ATOP CRISP ROMAINE LETTUCE. SERVED WITH 
HOUSE-MADE BLUE CHEESE DRESSING.  65

NUT & BERRY SALAD
GRILLED CHICKEN BREAST, STRAWBERRIES, 
BLUEBERRIES, CANDIED PECANS & GOAT CHEESE 
ATOP FRESH SPRING MIX. SERVED WITH RASPBERRY 
VINAIGRETTE.  65

GF

GF

ON THE SIDE
BACON  20
20 STRIPS

SAUSAGE LINKS  20
20 LINKS

HAM  25
10 SLICES

TURKEY SAUSAGE  20
10 PATTIES

CHICKEN SAUSAGE  25
20 LINKS

CORNED BEEF HASH  25
HAND-PULLED CORNED BEEF & HASH 
(SERVES 8-10 PEOPLE)

CINNAMON ROLLS  35
5 MASSIVE CINNAMON ROLLS

HASHBROWNS  20
SHREDDED POTATOES (SERVES 8-10 PEOPLE)
ADD CHEESE 10

AMERICAN FRIES  20
DICED RED SKIN POTATOES (SERVES 8-10 
PEOPLE) ADD CHEESE 10

FRUIT PLATTER  45
ASSORTED FRUIT (SERVES 8-10 PEOPLE)

KETTLE CHIPS  8
1 LARGE BAG OF GREAT LAKES KETTLE CHIPS

KALE CHIPS  15
HOUSE-MADE KALE CHIPS (SERVES 8-10 
PEOPLE)

H o w  t o  o r d e r
FOR INQUIRIES OR TO PLACE A CATERING ORDER, PLEASE CALL YOUR 
LOCAL ANNA’S HOUSE AND ASK TO SPEAK TO THE GENERAL 
MANAGER. CATERING MENU MAY VARY BY LOCATION.

V

VEGAN favorites
SERVES 8-10 PEOPLE

*While we are not a gluten-free environment, items indicated “GF” have gluten-free ingredients. Ask your server about menu items that are cooked to order or served 
raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

lunch favorites
SERVES 8-10 PEOPLE

h o u s e  b o w l s
SERVES 8-10 PEOPLE

SCRAMBLED EGGS  25
CHOICE OF REGULAR OR VEGAN EGGS 
(SERVES 8-10 PEOPLE) ADD CHEESE 10

GF V

GFO

GFO


