DESSERTS

BLACK RUSSIAN CAKE

Amelia’s Famous Black Russian! Loads of chocolate and
Kahlua give this super moist cake its unique flavor!

PEANUT BUTTER POUND CAKE

With Praline Frosting, this addictive dessert satisfies the peanut
butter lover in everyone!

HUMMINGBIRD CAKE
(No Hummingbirds were harmed in the making of this cake)

With Cream Cheese Frosting, Pecans, pineapples and bananas
give this cake its unique flavor.

RED VELVET CAKE

This traditional cake with cream cheese frosting is so soft and
moist, everyone wants to come back for more!

ICED LEMON POUND CAKE

Amelia’s version of a traditional lemon cake! With true lemon
icing... absolutely delicious!

WE CATER WEDDINGS, MEETINGS, EVENTS OF
ALL KINDS! ALL OCCASIONS FROM MUNDANE
TO FABULOUS!

AMELIA’S
E3Z 1996

CATERING MENU

2200 E 2Nb STREET
GULF SHORES AL 36542

CALL US FOR YOUR
CATERING NEEDS
& TO-GO ORDERS!

(251)968-8333
AMELIASDELI.COM



HORS D’OEUVRES

Below is a selection of popular hors d’oeuvres. We are happy to discuss your
special requests as well.

Hawaiian Meatballs — Served in Pineapple BBQ sauce
Roast Beef — Served on rolls
Chicken Salad — Served in light pastry cups
Spicy Shrimp — Served on skewers with cocktail sauce
Hot Seafood Dip — Served with chips
Creamy Shrimp Spread — Served with crackers
Bacon & Green Onion Sandwiches — Cute and delicious!

Petite Club Sandwiches — Bite sized version of our famous
Club!

Roast Beef Wraps — Fresh sliced roast beef & veggies in
wraps

Smoked Salmon Spread — Served with crackers
Fresh Carved Fruit — Seasonal fruits served with dip
Antipasta Tray — Served with salsa & chips
Creamy Spinach Dip — Served with Fritos

Brie Wheel — Served with caramel glaze & crackers

LET US HELP DESIGN THE PERFECT MENU FOR YOUR
EVENT OR MEETING. CALL US NOW!

ENTREES
Grilled Pork Tenderloin with Teriyaki Glaze
Chef-Carved Steamship Round with Horseradish Sauce
Grilled Chicken Breasts with Key Lime Sauce
Shrimp & Crab Casserole
Crawfish Etouffee
Chicken Spaghetti
Baked Ham with Citrus Glaze

SIDES & SALADS
Fiesta Yellow Rice with Multi-Colored Peppers
Parmesan New Potatoes
Cornbread Dressing with Gravy
Creamy Asparagus & Mushroom Casserole
Steamed Zucchini and Yellow Squash
Green Bean Casserole
Greek Salad with Vinaigrette Dressing
Antipasta Salad with Italian Dressing
Garden Salad with Ranch Dressing

Fresh Fruit Salad



