Seafood:

Sweet and Spicy Grilled Salmon

Plank Grilled Salmon with a cool Cucumber Dill Sauce

Pistachio Encrusted Salmon with Key Lime Beurre Blanc

White Wine Lemon Poached Salmon with a Crisp Parmesan Crust

Thai Shrimp Curry over fluffy Jasmine Rice with fresh Mint, Basil and Cilantro

**Mediterranean Mahi Mahi sautéed with Tomato, Capers Olives, Garlic, Fresh Basil
served in a bed of Turmeric scented Potatoes .

**Pan Seared Mahi Mahi w1th a Tuscan White Bean Rehsh
**Cashew Encrusted Grouper with Mandarin Orange Butter

**Pecan Encrusted Grouper filet with a Jamaican Rum Butter Sauce

Poultry: ey
Lemon Herb Grilled Chicken _ =

e

Italian Chicken Roulade with' Fresh M(‘)zza ella, C arz elized Onions, Sun-dried

Tomatoes and fresh Herbs FL (1}1 a lvryjly (Sa‘f

Chicken Cordon Bleu wrt a Creamy spberry D1 Sauce

Stuffed Chicken Breast Roulade wrth au ﬂ(SEinaf/h, toasted Pine Nuts, Sun-dried
Cherries and Provolone Cheese / .

Southwestern Spiced Grilled Chicken with fresh Black Bean Corn Salsa, Cilantro Créme
and Crispy Tortilla Strips CATERING CO

Chicken Marsala with a rich Wild Mushroom Demi Glace

Chicken Piccata with a bright Lemon Dill Sauce

Five Spice Seared Duck Breast with Mango Black Bean Salsa

Roast Duck Breast with Port Cherry Pan Sauce

*Consuming Raw or Undercooked Meats and/or Seafood may result in foodbourne illness.
904-446-5057 904-270-2010 rachel@theperfectpearcateringco.com



Pork:
Spiced Pork Loin with Raspberry Balsamic Sauce

Brined Pork Chops with a spiced Apple Cranberry Chutney

Caribbean Pork Roulade with fresh Mango and sun-dried Cranberries brushed with a
salty sweet Hoisen Glaze _
Y

Roast Pork with Caramelized Leeks (a client favorite) /

Beef:
Beef Burgundy with a rich thd Mushroom Veal Demi Glace

Stuffed Steak Roulade with sautéed Spinach, toasted Pine Nuts, Sun-dried Cherries and
Provolone Cheese

Petite Tri Tip Steak with a Blackberry Demi Glace:

BE

Petite Tri Tip Steak with a Shitake Gorgo ola Pan Sauce

_

Espresso Rubbed Tri T1p \(1th cr m{Hc?z( %Jﬂld 6 "rzazola Cheese Spread

Petite Tri Tip Steak w1th unique Bou Cheese Jl }i Sun-dried Cherry Spread

Veggie Lovers: (a
Slow Roast Vegetable Pasta with M11 Goat Cheese Medallions and fresh Chopped Basil

Teriyaki Noodle Bowl with Sti{'_Fl;ggg‘\jeggieQ qqd\l\/l_[a_‘ringtegl';ﬂ"ofu
Grilled Vegetable Lasagna (Cream Sauce or Marinara)

Spaghetti Squash topped with a Chunky Garden Vegetable Ragu

*Consuming Raw or Undercooked Meats and/or Seafood may result in foodbourne illness.
904-446-5057 904-270-2010 rachel@theperfectpearcateringco.com



Meal Enhancements

Caramelized Winter Vegetables

Herb Roast Potato Medley

Creamy Roast Garlic Mashers

Bacon Balsamic Green Beans v
Crisp Asian Slaw

Smoked Gouda Mac & Cheese

Hawaiian Yam Stuffing with Macadamia Nuts

Five Cheese Au QGratin Potatoes

Garden Greens

i
Garden Salad with Ro wﬂo Jd7 / (
and your choice of T ressm S (

Bistro Spinach Salad with Mandatin té&gie {
Sweet dried Cranberries, crumbled Bl 2
Toasted Almonds and Blush Wine' Vinaigrette

Traditional Cesar Salad witﬁ-P’gf\rﬂes:énfCrhﬁs G CO
And Toasted Pines Nuts

Oriental Salad with Mandarin Oranges,
Toasted Almonds, Red Peppers, Carrots,
Sprouts and Scallions. Sesame Ginger Dressing

Almond Butter Green Beans
Whipped Yams

Truffle Lemon Orzo Pasta
Roast Asparagus

Cilantro Coleslaw

Current & Pine Nut Couscous
Cashew Wild Rice Pilaf

Island Rice

X Pear and Gorgonzola Salad

with candied Pecans and
Honey Balsamic Dressing

Fresh Tomato, Red Onion,
Bleu Cheese and creamy
Poppy Seed dressing

Mediterranean Orzo Pasta
Caprese Salad with Grape

Tomatoes, Fresh Basil and
Buffalo Mozzarella
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