Tier One

Pssed Hors D Oeowures:

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

Miniature Lump Cramgakes with Mango Po;;;:}Seed Vinaigrette
\ ~ .
Shrimp /@E'vi'che served in Asian Sp'e_ﬁ)n

4 ; |
f}ogqqfary Shrimp Skewe?\ \

~

Pecan Encrusted Chicken Bites with Cherry IJalapeno Compote

~

Ginger Pork Dumplings in Asian Spoon

|

~

4
Bruschetta with Basil Pesto Aol CWB&? Aged Parmesan Cheese

Miniature Turkey and/Havarti Saqd’w}hes with Arugula & Cranberry Aioli

Espresso S kb(egyers}vi‘:(\%/%%: él}(h ef

Black Bean Corn Cakes Withgilantro Cré)ne (vegetarian option)

e Sauce

) [ 4
Perfect Pear Pizzette with M%lot@]ﬁe&l}cﬁqtign (vegetarian option)

C ﬂo&e%&éﬁ)ﬁ CO
The following food items will be artfully displayed 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.

~
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Fresh Fruit Display
Selection of cubed Melons, sweet Pineapple, fresh Berries, and assorted Tropical Fruits
served with Malibu Dipping Sauce.
Fresh Vegetable Crudite Basket
Creamy Dill Dip
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 Clav&'fs,_ Oven Roast Coho Salmon
with @60l Cucumber Dill Sauce ™ ™,
Market Display Y. )
Add for $7 per person ~ Substitute for $3 per person
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

Choose e(l) /

qumf /oé (

’ ~Add 4pp~

Herb Enc sé
Apple Horseradish S uce

(Spiced P"’F"E lvgaC CO
Raspberry Balsamic Sauce

~

Caribbean Pork Roulade with fresh Mango
Ginger Hoisen Grilling Sauce
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Add $3.5 per person

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

@;z%% Dinner @m

# Add $5pp .?‘.
Gourmet Coffee Station
Freshly Brewed Regular and Decaf Coffee served in Decorative Silver Urns with assorted
toppings including: Vanilla Whipped Cream, Peppermints, Chocolate Curls, Cinnamon
Sugar, Vanilla, Chocolate & Hazelnut Syrups.
~Coffee Served in Decoﬁltzvgﬁzlver Urn~
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Tier Two

Poasssed Hors D Cewvres:

Choose Five (5)
The following items will be passed on decorative trays garnished
with appropriate fresh flowers/herbs.

Miniature Lump Crab Cakes with Mango Poppy Seed Vinaigrette

¥ ~ P
Shrimp Cev_iche served in Asian,Sf;oon
p—— ~ | .
Rosemary Shrimp Skewers =
i O .'i\-. I
Pecan Encrusted Chicken Bites with Cherry Jalapeno Compote

~

Ginger Pork Dumplings in Asian Spoon

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

~ —— ;
Miniature Turkey and Havarti SandwrcheS"‘Wrth Arugula & Cranberry Aioli

Espresso St f wers 31 Warm yzu
Black Bean Co w1tH A£1 / é (
Perfect Pear Plzzette with M Z ze ?ctlon (vegetarian option)

N Cl_loqse Two (2 -
The following food itents\willtbetartfiitly displdyeld 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.

~
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Fresh Fruit Display
Selection of cubed Melons, sweet Pineapple, fresh Berries, and assorted Tropical Fruits
served with Malibu Dipping Sauce

~

Fresh Vegetable Crudite Basket
Creamy Dill Dip

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 Sau_c}e

\ Market Display ,//
Add for $7 per person ~ Substitute for\‘.’»1 per person
Imported Cheese Display with grapes, berries and cragkers, |/Assorted Dips and Spreads
with Flatbreads & cubed Focaceia, Oven Roast Coho Salmon with cool Cucumber Dill
Sauce, Vegetable Crudités with creamy Dill Sauce

Clhef Sttonded Food S tations:

" Choose One (1)
The following menu. items - will be p‘?’:epared in front
of guests b professzonal Station Chefs clad in black.

{

Assorted Meat & Vegetdble Ke obs %ed to or: e and served with an assortment of
“ sauces to'he amted 0 by guests

(el 11

T eriy)ki Marinated Steak
Lemow Herb Matitiatéd, CHicken

Spiced Pork Loin

~

Veggie

Grill Sauces:

Sweet Teriyaki Glaze
Bourbon Brown Sugar Glaze
Herb Infused Oil
Spicy Chili Garlic Sauce

Pine Nut and Golden Raisin Couscous
Mediterranean Salad with Feta Cheese
~Served in Martini Glass~



Creamy Risotto Carbonara
Sweet Peas, Wild Mushrooms
Crispy Pancetta, Grated Parmesan Cheese

Grilled Chicken Marsala
Wild Mushroom Pan Sauce

Traditional Cesar Salad
Toasted Pme Nuts, Focaccia Croutqns
~Se“7>"ved in Martini Glass~

Y
=

h
i

QS%%M@&MM |

Asian Stir Fry Vegetables
Spicy Peanut Sauce

Thick Udon Noodles
~Served in Miniature Chinese Boxes vgth wooden Chopsticks~

— A
Carved Pork Loin Wlth Ginger Hoisen Grilling Sauce

Crlsl{ Asian Slaw

o

“Fall off the, Bo e Baby B ck Ribs
Peach Zinfan %ﬁ auce
Baked (z‘o f(esese
Perfect Péar Signature Salad

Sautéed Gulf Shrimp & Cledmy Gouda Grits

~Served in Martini Glass~
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Masa Fried White Fish in soft Corn Tortilla
Shredded Cabbage
Pico de Gallo salsa
Cilantro Lime Sauce
Colby Jack Cheese
Spiced Black Beans and Yellow Rice

Miniature Cheeseburgers
Cheddar cheese, Ketchup, Mustard & Pickle on soft Hawaiian Roll
Southwestern Chicken Ctl,yb
Bacon, Pepper Jack cheese Lettuce, Tomato and Chipotle Aioli
/“Barbeque Pulled Pork "™
Strawberry Dr Pepper Grilling Sauce, Jalapeno C|11antr0 Coleslaw
Fresh Cut French Fries and Spiced Sweet Potato Fries

Wlindye

Shltak G onzola
Add for $1 p tltute for $8pp

Herb Encrust l(tme RlZ garved to order
Apple Horseradish Sauce

AdESARP EROPRIS Tt

Perfect Pear Signature Salad

~

Herb Roast Potato Medley

~

Poppy Seed Dinner Rolls
Whipped Herb Butter

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



Add $3.5 per person

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

% Add $5pp 2

x,

Gourmet Coffee Statton’ = N
Freshly Brewed Regular and Decaf Coffee served in Decorative Silver Urns with assorted
toppings including: Vanilla Whlpped Cream, Peppermints, Chocolate Curls, Cinnamon
Sugar, Vanilla, Chocolate & Hazelnut Sytups.
~Coffee Served in Decorative Silver Urn~
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Tier Three
DLassed HHors D Cewvres:

Choose Five (5)
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 Ceviche served in Asian’Spoon

~

Rose}n%ary Shrimp Skew |
- b

Pecan Encrusted Chicken Bites with Cherry Jalapeno Compote

~

4

Ginger Pork Dumplings in Asian Spoon

\ & J
Bruschetta with Basil Pesto AQ‘E’ Cl;lip_yﬁﬁw Aged Parmesan Cheese

Miniature Turkey an varti Sandwjches with Arugula & Cranberry Aioli

' W;x(h )’( Tm{e Sauce

Espresso St E(exi/ers
ilantro C e e (vegetarian option)

Black Bean Co Cakes w1t h

Perfect Pear Pizzette with M | lot(Mh{ (ijjdfctlon (vegetarian option)

CATERING LO
Market Display:

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

Shrimp with Bloody Mary Cocktail Sauce
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Chef Attonded Fiood Ftations:

Choose Two (2)
The following menu items will be prepared in front
of guests by professional Station Chefs clad in black.

Marinated Beef Tenderloin carved to order
Shitake Gorgonzola Pan Sauce s,
*Herb Encrlkﬂt%l Prime Rib may be l}aﬁg‘cituted

~

P fgct Pear Signature Salaf\

[ . |
Herffﬁoast Potato MedleE\ y

~

Poppy Seed Dinner Rolls
Whlpped Herb Butter

W_Mf

Assorted Meat & VegetableAsebobs grzlle to order and served with an assortment of

C sduges to be * uests [
&
3 T, eriyaﬁ'
Lemon Heh) {){{7(’11(3’(&1
Spiced Pork Loin

CAT bng’f“ CO

Grill Sauces:

Sweet Teriyaki Glaze
Bourbon Brown Sugar Glaze
Herb Infused Oil
Spicy Chili Garlic Sauce

Pine Nut and Golden Raisin Couscous

Mediterranean Salad with Feta Cheese
~Served in Martini Glass~
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Creamy Risotto Carbonara
Sweet Peas, Wild Mushrooms
Crispy Pancetta, Grated Parmesan Cheese

Grilled Chicken Marsala
Wild Mushroom Pan Sauce

Traditional Cesar Salad
Toaste(} Pine Nuts, Focaccia Crouto;ns
~Sexyed in Martini Glass?)’

T

Vs B
i . . i1
i- Kblsan S tation: | |
Asian Stir Fry Vegetables

Spicy Peanut Sauce

Thick Udon Noodles
~Served in Miniature Chinese Boxes with wooden Chopsticks~

s

Carved Pork Loin with Qinggt_ﬂgjée{ Grilling Sauce

all off the Bo]e Baby

Peach Zinfandgl }Gi ing Sauce
Baked acéo;é f eese

Perfect Pdar Signature Salad

Sautéed Shyimp & Creapey Gouda Gyits

~Served in Martini Glass~

Masa Fried White Fish in soft Corn Tortilla
Shredded Cabbage
Pico de Gallo salsa
Cilantro Lime Sauce
Colby Jack Cheese
Spiced Black Beans and Yellow Rice
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Miniature Cheeseburgers
Cheddar cheese, Ketchup, Mustard & Pickle on soft Hawaiian Roll
Southwestern Chicken Ctl/yb’
Bacon, Pepper Jack cheese, Lettuce, Tomato and Chipotle Aioli
“Barbeque Pulled Pork "
Strawberry Dr Pe]pper Grilling Sauce, Jalapeno C|11antro Coleslaw
Fresh Cut French Fries and Spiced Sweet Potato Fries

Gourmet Coﬂé&statzon
Freshly Brewed Regular and Decaf Coffee served in Decorative Silver Urns with assorted
toppings including: VanilJafWhipped Credm, Pepp %mts colate Curls, Cinnamon

Sug : la, C 0 /(Z ]:t:s ps.
erved, 1]
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