Choose One (1)
The following food items will be artfully displayed on designated
buffet table and garnished appropriately

Artisan Dips and Spreads Display
Roast Red Pepper Hummas, Tus?fan‘White Bean Spreada,;(;ﬁ'ék Olive Tapanade, Italian Tomato
Relish, Basil Pesto Spread, Toasted Flatbreads, Cubed Focaccia Bread,
Blr’é’é(f Sticks & Gourmet Craﬁ?@rs.
[ r o ' |
\ . Imported Cheese Dis, b
Selection of fine Imported Cheeses, Gourmet Crackers, Dried Fruits,
Berries, Grapes and Spiced Nuts.

~

. Fresh Fruit Display.
Selection of cubed Melonci: sweet Pin le;fresh Berries, and assorted
ed wjtlﬁl‘i

Tropical Fruits serw: u Dipping Sauce.

C ';y%od Displ,
Add for $12)p€rperson (S ti
Grilled Gulf Shrimp with Bldo ary (Qocktail Sa
1

l}’é.i‘ T )leer person
Ogte_ on the Half Shell with Lemon
Wedges, Hot Sauce and Crackers, w Crab s, Oven Roast Coho Salmon with
- Cool/C uinber Dill Sauce
|I Lkgl;.sgé s
Add for $7 per person ~ Substitute for $3 per person
Imported Cheese Display with %214%61-1’ berries and g;ack s, Assorted Dips and Spreads with

Flatbreads & cubed Focaccia, Rsﬁaé_t{d&l?! .lm ith cool Cucumber Dill Sauce,
Vegetable Crudités with creamy Dill Sauce

Fbad GCourse
Choose One (1)

Perfect Pear Salad with sweet sliced pear, crumbled Gorgonzola cheese, cinnamon candied pecans
tossed with honey balsamic vinaigrette
Bistro Spinach Salad with sweet dried cranberries, Mandarin oranges, crumbled Gorgonzola cheese,
toasted almonds tossed with Blush Wine vinaigrette

~



Goddess Salad with sweet Mission figs, grape tomatoes, red onion, toasted pumpkin seeds, roast
corn tossed with creamy Goddess vinaigrette

Cntwee Feloctions
Choose One (1)

Grilled Chicken Marsala draped in a rich Wild Mushroom Demi Glace

~

Italian Chicken Roulade with Fresh Mozzarella, Caramelized Onions, Sun-dried Tomatoes and
fresh Herbs draped in a creamy Tomato Basil sauce

~

Southwestern Spiced Grilled Chicken Breast with Black Bean Corn Salsa and Cilantro Pesto

~

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

Spiced Pok Loin with Apple Cran )ﬂry Chutney

#

Steak Roulade with sautéed Spinaéh; toasted P1ne Nuts, Su ied Cherries and Provolone Cheese
ith a flackberry Demi Pan Sa ce
1

Petite Tri T1p F1 with a Shitake Go onzola Pan Sauce

Roast Vegetable Pasta with Creamy Goat Ch ese and Fresh Basil (vegetarian item)

[z M@M

Hawanan Yam SK%A( toasted Macadamia nuts

ild IJ f’lfaf

Sautéed Vegeta@e Nﬁfdﬁy@irl}\s]l:ﬂ-l‘ot,@aéjc and fresh basil

Roast Asparagus and Grape Tomatoes

~

Bacon Balsamic Green Beans

~

Almond Butter Green Beans

~

Summertime Pasta Primavera with Bright Basil Cream Sauce



Cntree Upgrades

Substitute for $5 per person

Petit Filet Mignon topped with our signature Boursin Cherry Spread

~

Pecan Encrusted Grouper with Jamaican Rum Butter

~

Cashew Encrusted Grouper with Mandarin Orange Butter

~

Petite Lamb Chops with Italian Parsley Gremolata and Lemon Aioli

' Add $4pp 3
Coconut Macaroo

lua Cinnamon Brownie .Bj\t(es
Lemon Madeline Cookies

pberry Almond T 3
~Chinese style T6.Go boxes provided for ests to take with them~
Add $ f{

Gourmet offee Station

Freshly Brewed Regula ecaf Co ec rved in Irish Coffe Mugs with assorted toppings
including: Vanilla Whlppe ﬁ lya Is, Cinnamon Sugar, Vanilla,
oco s. .
0 ee Serv in r tl e Szlver rn~

’CL/(

CATERING CO

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



Pssed Hors D Oowures:

Choose Three (3)
The following items will be passed on decorative trays garnished
with appropriate fresh flowers/herbs.

Miniature Lump Crab Cakes with Mango Poppy Seed Vinaigrette

~

Shrimp geviche served in Asiar:;,p}pn
e

~

Rofs_,gl‘ﬂary Shrimp Skewers. .
/ B,

~

Pecan Encrusted Chickgg Bites with Chern?alapéno Compote
lIl K —~ "_ l}

Ginger Pork 'Dumplings in Asian Spoon

~

Bruschetta with Basil Pesto Aoli, Crispy Bacon and Aged Parmesan Cheese

~

\ )
Miniature Turkey and Brie Sandwic wﬂ# Cranberry Aioli

Espresso Ste Skewer\m Warm Bleu Chees Sauce

Black Bean Co ali %wth}lll( t)r?ig ﬂg ()véget rian option)

Perfect Pear Pizzette with Me\r_l. Wine Re LJthl’l (vegetarian option)

Choose One (1)

The following food itemSwilltbe aitfillh} displdyed on designated
buffet table and garnished appropriately

Artisan Dips and Spreads Display
Roast Red Pepper Hummas, Tuscan White Bean Spread, Greek Olive Tapanade, Italian Tomato
Relish, Basil Pesto Spread, Toasted Flatbreads, Cubed Focaccia Bread, Bread Sticks & Gourmet
Crackers.
Imported Cheese Display
Selection of fine Imported Cheeses, Gourmet Crackers, Dried Fruits,
Berries, Grapes and Spiced Nuts.



Fresh Fruit Display
Selection of cubed Melons, sweet Pineapple, fresh Berries, and assorted
Tropical Fruits served with Malibu Dipping Sauce.
Seafood Display
Add for $12 per person ~ Substitute for $8 per person
Grilled Gulf Shrimp with Bloody Mary Cocktail Sauce, Oysters on the Half Shell with Lemon
Wedges, Hot Sauce and Crackers, Snow Crab Claws, Oven Roast Coho Salmon with
Cool Cucumber Dill Sauce

~

+  Market Display -
Add for $7 per l‘férYn ~ Substitute fo;,%’]’)er person
Imported Cheese Display with grapgs,. berries and crackers,.Assorted Dips and Spreads with

-

Flatbreads & cubed Focaccia, Oyen Roast Coho Salmon with ¢ool Cucumber Dill Sauce,
Vegetable Cry?ités with creamy Dill Satice
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S alad Counse
Choose One (1)

Perfect Pear Salad with sweet sliced pear, crumbled Gorgonzola cheese, cinnamon candied pecans
tossed with honey balsamic vinaigrette

~

Bistro Spinach Salad with sweet dried cranberries, Mandarin oranges, crumbled Gorgonzola cheese,
toasted almonds tossed with Blush Wine vinaigrette

~

Goddess Salad with sweet Mission figs, grape tomatoes, red onion, toasted pumpkin seeds, roast
corn tossed with creamy Goddess dressing

\Choose Two (2)
Grilled Chicken Mar@ draped in a rich Wllil\iu@'sli]room Demi Glace

'y
Italian Chicken Roulade with Fresh zzarella Caramelized Onions, Sun-dried Tomatoes and
fresh Herbs draped in a velvety Alfredo sauce

Southwestern Spiced Grilled Chickir-l Breast with Bean Corn Salsa and Cilantro Pesto

~

Caribbean Pork Roulade with fresh Ma ranberries brushed with a salty sweet

Hoisen Glaze

SplC rt(}m h)I 1 tney

Steak Roulade with sauteed Spinach, toaste Plne Nuts S n- drle herries and Provolone Cheese
with a Bl kb rry Demi Pan Sauce

Petite Tri Tip Filet w, (Shéﬁe%rgqnzola Pan Sauce

Roast Vegetable Pasta with Creamy Goat Cheese and Fresh Basil (vegetarian item)
CATERING CO.

Choose Three (3)

Roast Garlic Mashed Potatoes

~

Herb Roast Potato Medley

~

Hawaiian Yam Stuffing with toasted Macadamia nuts

~

Cashew Wild Rice Pilaf

~

Sautéed Vegetable Medley with shallot, garlic and fresh basil



Roast Asparagus and Grape Tomatoes

~

Bacon Balsamic Green Beans

~

Almond Butter Green Beans

~

Summertime Pasta Primavera with Bright Basil Cream Sauce

Cntreo Ugrades

Substitute for $5 per person

Petit Filet Mignon topped with our signature Boursin Cherry Spread

~

~

Pecan Encrusted Grouper with J amai;?)'}lum Butter

Cashew Encrus/th-Grouper with MandarimQOrange Butter

~

Petite Lamb Chops'lwith,.?‘alian Parsley Grer?a\lilta 'and Lemon Aioli

Add $4pp

‘Coconut Macans_ -

KahluaEin_namonB ni€ Bites
Lemon Madeline Cookies

Raspberry ﬁ/lmond Tartlets |
~Chinese slyle (gxes 7 fd f[l’ s‘,t(tofke with them~
W

Vi

L,

et Coffee Statton
Freshly Brewed Regular and Decaf Coffee served in Irish Coffee Mugs with assorted toppings
including: Vanilla Whipped Creain, Peppdemiitits,[€hocoldte Cirls, Cinnamon Sugar, Vanilla,
Chocolate & Hazelnut Syrups.
~Coffee Served in Decorative Silver Urn~

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



Poassed Hors D Cewvres:

Choose Four (4)
The following items will be passed on decorative trays garnished
with appropriate fresh flowers/herbs.

~

Miniature Lump é‘l‘algﬁﬁCakes with Mango;;aﬁ’py Seed Vinaigrette

Shrj/(ﬁ’f)ﬁc.eviche served in Asfari oon
§ 3 |
R&gemary Shrimp Ske%b(s !

Pecan Encrusted Chicken Bites with Cherry Jalapeno Compote

~

Ginger Pork Dumplings Asian Spoon

~

Bruschetta with Basil Pesto%ol -on and Aged Parmesan Cheese
Miniatare f ey and rie aildww s with Cranberry Aioli
Espress Skevsf rs (1‘5 1£1 eese Sauce
Black Bean Corn Cakey/ w h C11antr0 Créme (vegetarian option)

Gl
|
Perfect Pear Pizzette with| e(o \‘ug eduction (vegetarian option)

Stationary- Haes D Gegores

The following food items will be artfully displayed on deszgnated
buffet table and garnished appropriately

Market Display:

Imported Cheese Display with grapes, berries and crackers, Assorted Dips and Spreads with
Flatbreads & cubed Focaccia, Oven Roast Coho Salmon with cool Cucumber Dill Sauce,
Vegetable Crudités with creamy Dill Sauce, Grilled Gulf Shrimp with Bloody Mary Cocktail Sauce,
Snow Crab Claws



S alad Counse
Choose One (1)

Perfect Pear Salad with sweet sliced pear, crumbled Gorgonzola cheese, cinnamon candied pecans
tossed with honey balsamic vinaigrette

~

Bistro Spinach Salad with sweet dried cranberries, Mandarin oranges, crumbled Gorgonzola cheese,
toasted almonds tossed with Blush Wine vinaigrette

~

Goddess Salad with sweet Mission figs, grape tomatoes, red onion, toasted pumpkin seeds, roast
corn tossed with creamy Goddess dressing

Entreo Sethctions
/asﬁ ‘Choose Two (2) P\(

Savory Chicken Roulade with[,saut' d Spinach, toasted Pine I{Iuts, Sun-dried Cherries and
Provolone Cheese draped in a Blackbe emi Pan Sauce

~

Grilled Chicken Marsala draped in a rich Wild Mushroom Demi Glace

~

Italian Chicken Roulade with Fresh Mozzarella Ca“ 1z d Onions, Sun-dried Tomatoes and

fresh Herbs dfﬁped :Ea_w ornay sauce

Caribbean Pork Roulade W1t angﬁ sun drle Cranbe i
is g
Splce or om erry “hutney

Petlt Fllet Mignon h)?n{tzcﬁGo gonzola Pan Sauce

Pecan Encrusted G uper with maican Rum Butter

s brushed with a salty sweet

Cashew Encrus@d,ﬁﬂbuperFMtN/I@_ﬁda@n@range Butter

White Wine Lemon Poached Coho Salmon with a Crisp Parmesan Crust

~

Petite Lamb Chops with Italian Parsley Gremolata and Lemon Aioli

~

Roast Vegetable Pasta with Creamy Goat Cheese and Fresh Basil (vegetarian item)



Side Soms

Choose Three (3)

Roast Garlic Mashed Potatoes

~

Herb Roast Potato Medley

~

Hawaiian Yam Stuffing with toasted Macadamia nuts

~

C;lshew Wild Rice Pilaf

Sautéed Vegetable hey with shallot, gayﬁ?:::nd fresh basil

»
s

- ~

Roast Asparagus and Grape T0§§2‘$
4P ~ 5
Bacon Balsamic Green Beans

~

Almond Butter Green Beans

; ~ i y
Summertime Pasta Prit avera‘ivilﬁng ;asil Cream Sauce
( \'. ) f
.. )

Gourm "tao ffee Station

Freshly Brewed Regular and Decaf Cofte se{eﬂf’éﬁr' zCoffee Mugs with assorted toppings

including: Vanilla Whipped Cream, Pepp ts, gzs ate/Curls, Cinnamon Sugar, Vanilla,
Chocolate’& Hazelnut Syrups.

~Coffee S{Q_W,Eii in Decorative Silver Urn~

TERING

Add $4pp
Coconut Macaroons
Kahlua Cinnamon Brownie Bites
Lemon Madeline Cookies
Raspberry Almond Tartlets
~Chinese style To Go boxes provided for guests to take with them~

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



