
CHEF-PREPARED MEALS 

 ORDER BY 10:00PM ON SUNDAY, JUNE 20TH 

921 Penllyn Blue Bell Pike, Blue Bell PA 19422 
215.646.0183 – Orders@cateringbyamy.com 

3 Nights of Delectable-Prepared Meals - Contactless Delivery / Pick-Up Wednesday 6/23 from 4:00pm – 7:00pm 
To Order: Email orders@cateringbyamy.com / Call 215.646.0183. Include name, address & phone #. 

 

 

 

Entrées – Select 3 
Grilled Tequila Lime Chicken (gf), Citrus Tequila Marinade, Served with Fresh Tomato Salsa 
Beef Brisket Braise w/Onions (gf), Yellow Onion, Red Onion, Leek, Red Wine, Beef Stock, Thyme (+$4.75/srvg) 
Grilled Rosemary Pork Tenderloin w/Jezebel Sauce (gf), Rosemary, Pineapple, Apple, Horseradish. Dijon 
Garlic Shrimp in Tomato Sauce (gf), Garlic, Shallot, Tomato, Rosemary, Capers, Lemon (+$4.00/srvg) 

Ina's Glazed Turkey Meatloaf, Ground Turkey Breast, Onion, Panko, Herbs, Sweet Chili Glaze 
Lasagna Bolognese, Rich Bolognese Ragu, Bechamel Sauce, Pasta Sheets, Parmesan (Optnl gf+) 

Sides / Salad – Select 3 
4-Cheese Macaroni & Cheese (v), Cheddar, Colby Jack, Gruyere, Parmesan, Milk, Flour, Butter, Sea Salt 
Brown & Wild Rice Pilaf (gf), Onion, Carrot, Celery, House Chicken Stock, Butter 
Summer Veg Medley (gf,v), Green Bean, Local Corn, Grape Tomato, Herb Butter 
Lemon Parmesan Roasted Summer Squash (gf,v), Red Onion, Parmesan, Lemon, Thyme, EVOO 
Classic (Almost) Caesar (gf,v), Romaine Hearts, Grape Tomato, Parmesan, House Caesar, Focaccia Croutons 

Baby Kale Salad (gf,v), Baby Kale, Dried Cherry, Feta, Toasted Sunflower Seed, Lemon-Honey Vinaigrette 
NOTE: Each meal plan is served with complimentary Herbed Focaccia Bread 

A La Carte – All made from scratch in our Kitchen with the Freshest Ingredients & No Preservatives 
Soups  per Quart 

Summer Corn Chowder (gf,v), Fresh Local Corn, Sweet Onion, Red Potato, Basil, Cream $ 14.75 
Chicken Tortilla Soup (gf,df), Chicken, Onion, Celery, Carrot, Stock, Tomato, Spices, Crispy Tortilla Strip  $ 15.25 

Lunch Salads 1 pt 1 Qt 

Curried Chicken Salad (gf), Celery, Grape, Cashew, Red Onion, Curry Pwdr, Yogurt Dress $ 9.00 $ 17.50 
Cranberry Harvest Turkey Salad (gf), Turkey, Cranberry, Walnut, Onion, Mayo Dressing $ 8.75 $ 17.00 
Classic Tuna Salad (gf), Tuna, Celery, Tomato, Onion, Dijon, Herb, Lemon-Yogurt Dressing $ 8.75 $ 17.00 
Moroccan CousCous Salad (v), Dried Apricot, Cranberry & Fig, Almond, Honey-Citrus Vin $ 7.75 $ 14.75 

Breakfast or Lunch 

Broccoli, Roasted Tomato & Cheddar Quiche (v), 9" Tart Shell 8 Srvgs $ 22.00 
Artichoke, Spinach & Roasted Tomato Frittata (gf,v), Manchego & Parmesan Cheese 8 Srvgs $ 16.45 

Breads – All Made in our Kitchen with no Preservatives 
Buffalo Chicken Stromboli, Chicken Breast, Mozzarella, Cream Cheese, Blue Cheese, Hot Sauce, 12" $ 14.95 
Cinnamon Raisin Bread, Cinnamon Swirl, Rum-Soaked Raisins, 9” loaf $ 6.95 
Cinnamon Rolls w/Cream Cheese Glaze, Yeast Dough rolled w/Cinnamon Sugar & Raisins, 4 rolls $ 6.95 

Desserts ½ Doz 1 Doz 
Cookies - Chocolate Chunk / Oatmeal Raisin / SnickerDoodle $ 4.95 $ 9.50 
 Ginger Molasses Cookies with Crystallized Ginger / Peanut Butter Cookies $ 5.50 $ 10.50 
Brownies & Bars - Mix & Match - Caramel Brownie / Lemon Bar / Pecan Pie Square $ 5.75 $ 11.25 
Fresh Strawberry Crumble Bars, Strawberries, Oats, Flour, Butter, Brown Sugar  $ 6.95 $ 13.75 
Smores Brownie Bar, Graham Cracker base, Chewy Brownie, Bruleed Marshmallows $ 6.95 $ 13.75 

 Per Serving 

Bourbon Pecan Banana Bundt Cake, Bourbon Butter Glaze Slice $ 2.95 
Butterscotch Budino (a creamy Italian pudding), with Whipped Cream 5oz Srvg $ 3.75 

 

Meal Plan for 2 People = $ 90 (Select 3 Entrées and 3 Sides/Salad) 

Meal Plan for 4 People = $ 175 (Select 3 Entrées and 3 Sides/Salad) 

mailto:orders@cateringbyamy.com

