Perfect Pear Themed Menu

Harvest Menu

Baked Brie with Wild Mushroom Duxelle — Creamy Brie cheese topped with a
velvety Mushroom Duxelle, wrapped in flaky pastry and baked to perfection. Served with
an assortment of gourmet crackers.

Bruschetta with Aged Chedxd'a{xApple Wood Smok?dr‘gacon and Toasted Almonds

Cripsy Pancetta and Swéet MlSSlOI’l Fig Pzzzette‘:v\ith crumbled Gorgonzola
Cheese, Fresh Herbs and Sv&%eet Balsamic Reduct10n§‘ 1

> | t
Creamy Acorn Squash Bisque — Delicious Creamy Squash Bisque served warm in
individual shot glasses garnished with Chive Créme.

Chef Mike’s Famous Crab Cakes A chd’av rite! Served warm and drizzled
with a Sweet Vadalia Onion Dressci'ng IZ

Beef Tenderloin Sandivjiches— FPeshl baked py Seedlrolls spread with our
signature Sun-Dried Che T/ thin 1xt(rd 7?!1 (d} ithgliced marinated beef

tenderloin.

Spiced Pumpkin Dlp Pumpkln i as a dip! Served in a hollowed pumpkin with
gingersnap cookies for dipping. g E

Caramel Apple Fondue Station — A twist on the traditional caramel apple. Granny

Smith Apples sliced and serv@ %1? warm ?Wel fi @plng and an assortment of

toppers (Spiced Pecans, Crushed Gingersnaps, Mini Chocolate Chips, Chopped
Peanuts...) to make your apple extra delicious!!

904-446-5057 904-270-2010 rachel@theperfectpearcateringco.com



