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Breakfast or Brunch 
Starting the day off right 

 
Boardroom breakfast 
Chef’s choice of our made from scratch fruit breads, muffins, coffeecake, Danish & a variety of fresh 
bagels. Includes butter, cream cheese & preserves …7.00 
 
Yogurt parfaits 
Individual non-fat yogurt parfaits layered with fresh fruit and topped with homemade granola 5.50 
 
Bottles of premium orange, apple, cranberry & grapefruit juices …2.25 
 
Freshly sliced seasonal fruits & berries …3.00 pp 
 
Nova lox platter presented with sliced tomatoes, cucumbers, onions, fresh lemon, black olives & capers 
Small 90.00 (serves 10-15) Medium 145.00 (serves 16-24) Large 170.00 (serves 25-30) 
 
Assorted bagels 15.00/dozen … Plain, egg, onion, poppy seed, sesame seed, cinnamon raisin and more 
Assorted Mini bagels …$12/dozen … Plain, egg, onion, poppy seed, sesame seed,   
Croissants…$15/dozen… Fresh baked, fluffy & buttery 
 
Whipped cream cheeses per pound: …$5/lbs (plain)…$6/lbs (all others) Plain, chive, veggie, strawberry, 
cinnamon, honey …smoked salmon ($7.50/lbs), 
 
Hot Breakfasts By Request ~ 
Your favorite Breakfast Sandwich (10 order minimum) 
 Sausage, ham or bacon with freshly scrambled eggs & cheese, served on your choice of our home        
croissants, English muffin, sandwich bread, biscuit   4.50 each 

 
Your favorite Breakfast Burrito (10 order minimum) 
Sausage, ham, bacon, chorizo, grilled vegetables with freshly scrambled eggs & cheese, served on  
rolled in flour tortilla with salsa   4.50 each 
 

Your choice of scrambled eggs or scrambled eggs with cheese 
Eggs with meat           8.50 per person 
Eggs with 2 meats      10.50 per person 

 
Choice of sides with eggs above: sausage links, sausage patty, bacon, turkey sausage links, turkey 
sausage patty turkey bacon  
 
Potato pancakes with apple sauce and sour cream  24.00 per dozen 2 dozen minimum  
 
Quiche…$26 per pan (1 pan serves 10 – 12) 

Vegetable-Spinach, mushroom, tomato, onion, Swiss, Parmesan with Tomato Basil Sauce 
Ham & Cheese (cheddar) 
Provencal –Tomatoes, Artichoke hearts, basil & Mozzarella Cheese  
Spinach- Spinach, Caramelized Onions, tomatoes & Gruyere Cheese 
Bacon & Cheddar 
Prosciutto & Arugula 
Suggest one of your own 

Frittata……$26 per pan (1 pan serves 10 – 12) 
Vegetable-Spinach, mushroom, tomato, onion, Swiss, Parmesan with Tomato Basil Sauce 
Ham & Cheese (cheddar) 
Provencal –tomatoes, artichoke hearts, basil & mozzarella cheese  
Spinach- spinach, caramelized onions, tomatoes & gruyere cheese 
Bacon & cheddar 
Prosciutto & arugula 

 
Cheese blintzes with strawberry sauce and sour cream 30.00 per dozen 2 dozen minimum 

   (add fresh seasonal berries $2.95) 
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Cheese blintz soufflé . . . $30/pan (blueberry, cheese or strawberry) Served with strawberry sauce and   
 Sour cream (add fresh seasonal berries $2.95) 
 
French toast soufflé…$26 per pan (1 pan serves 10 – 12) 

Sour dough bread, cream cheese, eggs, cream, cinnamon and fresh berries  
 

Potato Pancakes…$36/dozen 
Ground potatoes, onion and seasonings formed into pancakes and pan fried w/ sour cream and 

 homemade apple sauce 
 
Noodle Kugel…$26 per pan (1 pan serves 10 – 12) 

Traditional sweet Kugel made with egg noodles with or without golden raisins 
 
Potato Kugel…$26 per pan (1 pan serves 10 – 12) 

Traditional sweet Kugel made with ground potatoes 
 
Matzo Kugel…$26 per pan (1 pan serves 10 – 12) 

Traditional sweet Kugel made with matzo 
 
Breakfast Sides: …$28 per pan (1 pan serves 10 – 12) 

Shredded Hash Browns 
 Lyonnais Potatoes 
 Country Breakfast Potatoes with Onions 
 Bacon 
 Sausage Links  
 Sausage Patties 

 Grilled Ham Slices 
Turkey Sausage 

 Turkey Bacon 
 Oatmeal-milk and brown sugar 
 Grits 
 Biscuits with Gravy 

 
Chilled poached salmon platter…one size only 12 filets $95 
 4 oz salmon filets presented with cucumber, dill sauce, lemons and fresh dill to garnish 
 
Whole Poached Decorated Salmon …one size only (serves approx 30) $210 

Whole salmon presented with cucumber, dill sauce, lemons and fresh dill to garnish 
 
Roasted Salmon Hash…$40/pan serves 8-10 

Slow roasted Salmon filets served with sautéed potatoes, onion and peppers with a lemon butter 
sauce   

 
Traditional Corned Beef Hash…$40/pan serves 8-10 
 
Smoked Fish Platter: sm-$90.00 (serves10-15) lg-$145.00(serves16-24) xlg-$170.00(serves 25-30) 

Salmon, Trout, Whitefish, Sable, caper berries, cucumbers, hard boiled eggs and plum tomatoes and 
a Remoulade sauce 

Deli platter . . . 9.95/person (8 person minimum) 
Select any three (3) items: Thinly sliced and decorated on a platter: oven roasted turkey, ham, 
salami, honey smoked turkey, corned beef, roast beef, tuna fish salad, egg salad, chicken salad.  
Accompanied by lettuce, thin sliced tomato, onion, sliced Swiss & cheddar cheeses, pickles & 
condiments; served with an assortment of freshly baked breads & rolls.  Add additional meat or 
salad item for 2.25 pp/item…Substitute lean corned beef for any above items at 1.95 

 
Grandma’s Chopped Liver …$8.95/pound 

Served with chopped eggs, onion, mini rye, matzo (or crackers) and gherkins  
 
Parfaits…$6/individual parfait or $50/ bowl (serves 10 – 12)  Yogurt, granola & fresh fruit- Individual 
 or Large Bowl 
 
Assorted Rugelach…$15.00/doz 
 
Goody Basket-all minis or sliced…$32/dozen 

Assorted mini Danish, Cinnamon Rolls, Pecan Rolls, Fruit Breads, Coffee Cakes, Donuts, Assorted 
Rugelach 

 
Muffin Basket…2 Dozen minimum…mini muffins 25.00/dozen Jumbo muffins 32.00/dozen 
 Assortment of the Freshest baked Muffins-Blueberry, Cranberry Orange, Carrot, Banana, Pumpkin, Raisin Bran 
 Double Chocolate Chip, Zucchini Carrot, Low Fat Carrot, Low Fat Cranberry (must order by the dozen) 
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Fresh Fruit Platter…$65 (serves 20 – 30) / $100 (serves 30 – 40) 

Fresh sliced pineapple, melons & berries beautifully displayed 
 

Make’um Mini Cold Sandwiches 
Box Orders includes 2 Make’um Mini sandwiches  
Side salad of the day and 2 finger sweets @11.95 

Tray Style order include all from above and Freshly Sliced Fruit Tray @13.95 
& 

Full Size Cold Sandwiches 
Box Orders includes Full size sandwiches  

Side salad of the day and 2 finger sweets @11.95 
Tray Style order include all from above and Freshly Sliced Fruit Tray @13.95 

 
 
Roast beef and brie 

Sliced roast beef, brie cheese, roasted red peppers, caramelized onions and roasted garlic mayo on 
onion pocket bun 

Oven roasted turkey 
 Turkey, sliced cucumber, lettuce and roasted garlic mayo on tomato focaccia bread 
Honey smoked turkey 
         Honey smoked turkey, smoked tomato mayo, lettuce and tomato on 9 grain bread 
Mozzarella turkey 
 Fresh mozzarella, turkey, tomato, lettuce and pesto mayo on tomato focaccia bread 
Turkey apple 
 Turkey, sliced apple, smoked bacon and garlic mayo on ciabatta roll 
Smoked country ham 
 Sliced ham, havarti cheese, tomato, lettuce and Dijon on fresh sour dough bread 
Bruschetta 
 Roma tomatoes sliced, basil, red onion and asiago cheese on tomato foccacia bread 
 
North side Tuna salad  
 Freshly made tuna salad, lettuce and tomato on sour dough  
Border chicken 

Grilled chicken breast, Arizona mayo, lettuce & tomato and pepper jack cheese on onion pocket bun 
The classic deli 
 Turkey, ham or roast beef on choice of freshly baked breads with lettuce and tomato 
North side chicken salad 

Grilled chicken breast chopped with celery, red onion, and mayo with lettuce & tomato on 
croissant 

Chicken pesto Panini  
Grilled pesto chicken, roasted red peppers, onions, provolone, lettuce and tomato and sundried 
tomato pesto on rustic sour dough 

Portobello delight 
Balsamic grilled portabella mushroom, spinach, peppers & artichoke cream on herbal focaccia 

Island ham 
Sliced ham, grilled pineapple, provolone cheese, lettuce, and red onion & Caribbean mayo on corn 
dusted bun 

Buffalo chicken 
 Buffalo sauced grilled chicken, romaine, tomato and blue cheese spread on ciabatta 
Caprice sandwich 

Fresh mozzarella, sliced prosciutto, roma tomato, basil and drizzled with balsamic reduction on 
tomato focaccia bread 

Classic Reuben 
 Shaved corned beef, Swiss, kraut and Thousand Island dressing on marble rye 
Turkey Reuben 
 Shaved roast turkey, Swiss, kraut and Thousand Island dressing on marble rye 
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Wraps 

Box Orders includes a 6” wrap, Side salad of the day and 2 finger sweets @11.95 
Tray Style order include all from above and Freshly Sliced Fruit Tray @13.95 

 
Asian noodle  

Chicken, Napa cabbage, red peppers, scallions, carrots, almonds, sunflower seeds and crunchy 
ramen noodles with sweet Asian dressing in tomato tortilla 

Grilled chicken Caesar  
Grilled chicken strips, Caesar dressing with romaine, tomatoes and parmesan in a spinach tortilla 

Roast beef & onion 
Sliced roast beef stuffed into a red flour tortilla with gruyere cheese, caramelized shallots, 
sautéed mushrooms, lettuce and tomato” 

California turkey 
Roasted turkey, guacamole, Swiss cheese, lettuce, tomato and onion in a flour tortilla 

Grilled veggie 
Balsamic grilled vegetables with hummus and lettuce wrapped in a spinach tortilla 

B.B.Q. chicken 
 Grilled b.b.q. chicken, b.b.q. sauce, swiss, romaine and onion wrapped in a flour tortilla 
Chicken Mediterranean 

Grilled chicken, jasmine rice, black beans, onions and citrus yogurt dressing wrapped in a spinach 
flour tortilla 

Honey ham 
Sliced ham, provolone cheese, arugula, grilled onions, lettuce and honey mustard dressing 
wrapped in a flour tortilla 

Crispy orange chicken 
Breaded chicken strips, mandarin oranges, scallions, spinach, red onions and sweet-n-our sauce 
wrapped in a spinach tortilla 

Chef’s tuna 
North side tuna salad, cheddar cheese, cucumber, lettuce and tomato wrapped in a tomato tortilla  

Turkey Espanola 
Turkey, manchego cheese, spinach, roasted red peppers and cilantro spread in a tomato tortilla 

Reuben 
 Sliced corned beef, sauerkraut, lettuce, 1,000 island dressing in a flour tortilla 
Turkey Reuben 
 Sliced roast turkey, sauerkraut, lettuce, 1,000 island dressing in a flour tortilla 
Sesame chicken 

Sesame grilled chicken, Napa cabbage, crispy wontons, scallions, julienne carrots and red peppers 
in a red tomato tortilla 

Pepper jack beef 
Sliced roast beef, pepper jack cheese, lettuce, tomatoes, chipotle mayo wrapped in a red flour 
tortilla 

 

Express Lunches 
$9.95/ box lunch or trays style 

Includes a choice of sandwich or wrap form list below and 
chips, pickle & soda & plastic ware (no substitution) 

Orders can be filled with 24 notice or less 
                                         For lunch we will need a minimum of 8 meals per order  
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Sandwiches 
Turkey / Ham / Roast Beef or Tuna on White , Wheat or an Onion Roll with L & T 
Smoked turkey – aged cheddar – honey mustard on cracked wheat 
Roast beef – provolone‐horseradish cream on onion pocket 
Grilled chicken breast –lettuce – tomato – roasted garlic mayo on corn dusted roll 
Salami – cheddar – Lettuce & Tomato with a chipotle mayo on a 9 grain Bread 
Chicken salad‐lettuce and tomato on sour dough 
 
 
Wraps‐all served on chef’s choice of flour tortilla, spinach tortilla or tomato tortilla  
Grilled chicken – hummus – romaine – roasted peppers 
Sesame chicken – napa cabbage – red peppers‐ scallions‐ carrots‐won ton crisps – caramelized onions 
Roast beef – pepper jack cheese – chipotle spread – iceberg lettuce 
Tuna salad – havarti cheese – cucumber – romaine – tomato 
Corned beef – 1,000 island – sauerkraut – lettuce 
Turkey – manchego cheese‐ spinach – roasted red peppers – cilantro spread 
 
 
Side  Salads add $2.95/pint 
*Tomato – fresh mozzarella – basil in a balsamic glaze 
*Broccoli – toasted cashews – poppy seed dressing 
*Bow tie – artichokes – scallions – herbal dressing 
*Lemon peppered penne – sundried tomatoes – red onions – creamy dressing 
*Tubetti Confetti Pasta Salad 
*Side house salad 
*Fruit salad 

 
Salads – green 

Box Style Salads include Rolls & Butter, 2 finger sweets and dressing on the side @11.95 
Tray Style Salads include Rolls & Butter, 2 finger sweets and dressing on the side and a tray of 

freshly sliced fruits @13.95 
add Chicken 3.00 to any of the salads below 
add Shrimp 4.00 to any of the salads below 

  
Pear tree signature 

A bed of mixed greens with poached pears, toasted pine nuts, plum tomatoes and crumbled 
gorgonzola cheese tossed with a sherry shallot vinaigrette 

Pear tree chopped 
A bed of Chopped Romaine, grilled chicken, tubetti pasta, won ton crisps, julienne carrots, chopped 
crispy bacon, cucumber, garbanzo beans, red onion, tomatoes, gorgonzola cheese, green onion and 
our citrus vinaigrette 

Georgian pecan 
Baby field greens, grape tomatoes, candied pecans and gorgonzola cheese with orange basil 
vinaigrette 

 



Corporate 

                                                                                 Page 7 
 

950 Woodlands Parkway ~ Vernon Hills, IL  60061 ~ 847/459-1100 ~ Fax 847/459-1101       

www.peartreecatering.com 

Tossed salad bowl 
Mixed greens with cucumber, tomato, red onion, peppers, cabbage and croutons with ranch, lemon 
vinaigrette 

Caesar Salad 
Crisp romaine lettuce tossed with homemade Caesar dressing, seasoned croutons & shredded 
parmesan  

South of the Border Salad 
Crisp romaine lettuce tossed with black beans, corn, chopped tomatoes, tri-colored tortilla crisps, 
chili spiced croutons and chipotle ranch dressing  

North side  cobb salad 
Mixed greens with artichoke hearts, baby peas, cucumber, garbanzo beans, red onion, tomatoes and 
havarti cheese with a balsamic vinaigrette 

Mandarin salad 
Tossed greens with celery, carrots, snow peas, red pepper, scallions and mandarin oranges with a 
honey ginger dressing 

Fresh spinach salad  
Baby spinach leaves tossed with mushrooms, chopped egg and thinly sliced red onions in a bacon 
vinaigrette 

Greek pleasure 
Mixed lettuces, tomatoes, cucumbers, pepperocinis, kalamata olives and feta cheese with a oregano 
vinaigrette 

California Classic Cobb 
Crisp romaine lettuce topped with turkey breast, diced tomatoes, avocado, celery, scallions, bacon 
and crumbled bleu cheese with a homemade ranch dressing 

Strawberry salad 
Mixed greens, red onions, sliced strawberries, goat cheese & toasted almonds with a raspberry 
vinaigrette 

Southwest Salad 
A bed of Chopped Romaine, grilled chicken, tubetti pasta, tortilla strips, julienne carrots, , 
cucumber, garbanzo beans, Julienne Peppers, Roasted Corn, red onion, tomatoes, green onion and 
our citrus Lime vinaigrette 

Asian Salad  
Romaine and Napa Cabbage, Water chestnuts, baby corn, pea pods, red peppers, bean sprouts, 
crispy wonton strips and our home made Sesame dressing. 

Frisee Pear Salad 
Frisee greens tossed with a home-made pear and Roquefort vinaigrette, sliced poached pears, 
toasted walnut encrusted Roquefort wedge and balsamic reduction 

The Wedge Salad 
A wedge of crisp iceberg lettuce served on top of a slice of toasted bread, sliced deli turkey, Swiss 
cheese and then topped with homemade 1000 island dressing and slices of crisp bacon 

Apple Pecan Salad:  
Mixed Greens tossed with shredded carrots, fresh apple slices, candied pecans and bleu cheese 
with an apple vinaigrette 

Caprese Salad:  
Fresh Mozzarella, Heirloom tomatoes, fresh basil, balsamic reduction, extra virgin olive oil 

 

Salads - pasta and grain 
By the qt‐2 qt minimum $9.95 per quart 

 
 
The bow tie 

Bow tie pasta with julienne red and yellow peppers, baby peas, red onions and portabella 
mushrooms tossed with sherry shallot vinaigrette 

Corfu pasta 
Cavatappi pasta with fresh spinach, sundried tomatoes, kalamata olives and feta cheese in Dijon 
vinaigrette 
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Asian noodle 
Asian noodles with scallions, red peppers, baby corn, cilantro, snow peas, bean sprouts and water 
chestnuts in a sesame peanut sauce 

North shore orzo  
Orzo pasta, fresh garlic, fresh basil, marinated mozzarella, tomatoes and red onions over a bed of 
mixed greens with balsamic vinaigrette 

Veggie & Orzo Salad  
with diced grilled vegetables and fresh herbs 

Michigan harvest 
Long grain and wild rice with dried cranberries, apricots, toasted pecans and scallions in a 
cranberry and herb vinaigrette 

Tortellini salad 
Tri colored cheese filled tortellini with artichoke hearts, sundried tomatoes, toasted pine nuts 
and basil with pesto dressing 

Couscous 
Couscous with feta cheese, pine nuts, tomato, basil with lemon & olive oil 

Tabbouleh 
Enjoy this Mediterranean favorite of cracked wheat Bulgar with a blend of chopped parsley, 
tomatoes, onions and mint with a lemon olive oil dressing 

 

Deli salads 
By the lb.‐2 lb. minimum @11.95/lb. 

 
California chicken salad  Homemade chicken salad with red flame grapes, toasted almonds and   
   chopped scallions 
North side Chicken salad Grilled chicken breast chopped with celery, red onion, and mayo 
North side tuna salad White albacore tuna mixed with eggs, onions, celery, mayo and seasonings 
Home style potato salad Red skin potatoes blended with celery, onions, mayo, celery,  
 
Trio of salads platter Or any individual salad listed below $ 11.95 per lbs 
 Served with crackers, cocktail bread and mini pretzel rolls 
 *egg salad   *blackened chicken    *hummus 
 *tuna salad (north side) *smoked salmon salad  *baba ganoush 
 *chicken salad (north side) *whitefish    * tabbouleh 
Roasted corn and black bean salad 

Corn, black beans, red pepper and scallions tossed in a cilantro lime dressing with crispy tortilla 
strips alongside 

Creamy cole slaw 
Shredded green cabbage, red cabbage and carrots in our home made cole slaw dressing 

Tomato, cucumber and onion salad 
      Sliced roma tomatoes, cucumber and red onion in a red wine vinaigrette  
Egg salad  
 Hardboiled eggs crumbled with mayo, celery and onions 

 
Complete Meal Entrees 

Entrees - Poultry 
***All orders are an 8 person minimum*** 

All orders come with tossed green salad, starch, vegetable, rolls & butter and 2 finger sweets 
@15.95pp 

 
Chicken Piccata 
 Pan fried lightly floured boneless breast of chicken with a fresh lemon caper sauce 
Chicken Forever 

Marinated and grilled boneless breast of chicken in a light sauce of chicken stock, fresh 
rosemary, shallots, white wine and mushrooms 
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Sonoma Chicken 
Oven roasted with olive oil, garlic, white wine, mushrooms, artichokes and diced tomatoes with 
herbs and a touch of cream 

Chicken Fajita (SERVING SIZE IS 6 OZ. PER PERSON, MINIMUM 8) 
Tender strips of marinated & grilled chicken breast with onions & peppers, flour tortillas, cheese, 
sour cream & fresh salsa 

Apricot Chicken 
Apricot & balsamic marinated chicken breast, topped with apricots, toasted almonds & scallions 
with balsamic glaze 

Chicken Parmesan 
Boneless breast of chicken rolled in breadcrumbs with parmesan cheese, marinara sauce, & fresh 
basil, topped with provolone cheese 

Chicken Marsala 
 Pan fried lightly floured boneless breast of chicken with mushrooms and Marsala sauce 
Teriyaki Glazed Chicken 

Boneless, skinless chicken breast marinated in teriyaki and grilled; served with grilled pineapple 
slices 

Cranberry & Orange Chicken 
Boneless and skinless Breast of chicken marinated and roasted with fresh cranberries and 
oranges 

Pulled B.B.Q. Chicken 
Slow cooked and shredded chicken breast smothered in B.B.Q. sauce 

Stuffed Chicken florentine 
Stuffed chicken breast with spinach & cheese; lightly breaded & pan fried  

Condon Boursin Chicken 
Stuffed chicken breast with ham and Boursin cheese; breaded and baked with a veloute sauce 

Turkey meat loaf 
 Tender and juicy turkey meatloaf with classic turkey gravy 
Citrus sage turkey breast 

Hand carved turkey breast in a citrus sage marinade slow roasted and served with its natural pan 
juices 

Spinach and herbed goat cheese chicken  
stuffed chicken breast with veloute sauce 

Apple Brandy Chicken:  
Sautéed and topped with a rich apple-brandy demi glace reduction 
 
 

Entrees - Beef 
***All orders are an 8 person minimum*** 

All orders come with tossed green salad, starch, vegetable, rolls & butter and 2 finger sweets 
@17.95pp 

 
BBQ skirt steak 

Marinated & char-grilled skirt steaks; served with grilled onions & French rolls 
Beef burgundy 

Medallions of beef tenderloin with sautéed mushrooms in a delicious red wine sauce 
Chopped sirloin w/ onion & mushrooms 

10 oz. chopped steak grilled and topped with caramelized onions & sautéed mushrooms 
BBQ Flat-iron steak  

Bourbon b.b.q. grilled with roasted shallots 
Pesto tri-tip 

Pesto tri-tip grilled steak with scallions 
Sake it to me skirt steak  

Sake soy marinated & grilled skirt steak  
 Not your mom's meatloaf  

Served with rosemary mushroom Demi glaze  
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Steak Fajitas (SERVING SIZE IS 6 OZ. PER PERSON, MINIMUM 8) 
Tender strips of marinated & grilled skirt steak with onions & peppers, flour tortillas, cheese, 
sour cream & fresh salsa 

Beef Brisket …$6.95 PER SERVING (SERVING SIZE IS 6 OZ. PER PERSON, MINIMUM 8) 
 Traditional brisket of beef slow roasted with aromatic vegetables & herbs 
Smoked BBQ Beef Brisket …$6.95 PER SERVING (SERVING SIZE IS 6 OZ. PER PERSON, MINIMUM 8) 
 Home smoked brisket of beef slow served in an homemade bbq sauce 
Flank Steak…$8.95 PER SERVING 
 Grilled and served with a Chimmichurri Sauce 
Kung Pao Beef…$8.95 PER SERVING (SERVING SIZE IS 6 OZ. PER PERSON, MINIMUM 8) 
 Sliced Beef mixed with peppers, water chestnuts and scallions in a spicy glaze 
Beef short ribs…$8.95 PER SERVING 
 Slowly braised short ribs with an au jus, carrots, celery, onions garlic and seasonings 
Filet of beef al forno Add $3.00pp 

Encrusted with a gorgonzola cheese breading, grilled to perfection. Served with Demi glaze 

 
Entrees – Pork, Lamb & Veal 

***All orders are an 8 person minimum*** 
All orders come with tossed green salad, starch, vegetable, rolls & butter and 2 finger sweets 

See individual prices 
 
Pepper berry pork tenderloin 17.95 

  Grilled pork tenderloin in a pepper berry marinade with garlic, tomatoes and white wine  
Baby back ribs…$11.95 PER ½ slab $15.95 per full slab 
 Pork ribs simmered, smoked and grilled; basted with our home made b.b.q. sauce 
Pork chops..17.95 (2 8oz. chops per serving) 
 Grilled and served with a apple brandy butter 
Pork Tenderloin 17.95 

Roasted with mustard and horseradish crust and balsamic reduction 
Rack of lamb….$23.95 (3 pcs pp) 
Pulled pork …11.95pp 
 Roasted, pulled and brewed in our own BBQ sauce 
Veal medallions Osso bucco 21.95 

Braised veal shank with Italian vegetables and a red wine sauce 
Veal Medallions with a Wild Mushroom Sauce  21.95 
 Grilled and served with a wild mushroom and brandy sauce 
Veal Medallions with a green & red peppercorn sauce 21.95 
 Grilled and served with a peppercorn reduction sauce  

 
Entrees – Seafood & Fish 

***All orders are an 8 person minimum*** 
All orders come with tossed green salad, starch, vegetable, rolls & butter and 2 finger sweets 

See individual prices 
 
Pan-seared Salmon …$16.95 

with caramelized onions and sautéed garlic spinach 
Southwest grilled salmon …$16.95 

with avocado and tangerine Salsa 
Teriyaki glazed Salmon …$16.95 

with sesame seeds and wilted bok choy 
Crispy whitefish, …$17.95 

pan fried skin on with remoulade sauce 
Sauteed Garlic Shrimp …$14.95 

with Leeks, white wine and herbs 
Pan-fried tilapia filet …$14.95 

with diced olives, capers, tomatoes and olive oil 
 



Corporate 

                                                                                 Page 11 
 

950 Woodlands Parkway ~ Vernon Hills, IL  60061 ~ 847/459-1100 ~ Fax 847/459-1101       

www.peartreecatering.com 

Trout Amande, …$16.95 
sautéed to golden brown and topped with golden raisins, toasted almonds and brown butter 

 
Asparagus stuffed sole  …$15.95 

with tarragon cream sauce 
Shrimp Diablo …$16.95 

sautéed with butter, chipotle adobo sauce and cilantro 
 

Entrees - Pasta 
***All orders are by the pan.   

Pan serves 10 – 12.  
Add garlic cheese bread for $1.50 per person 

 
Homemade Macaroni & Cheese…$30  

Baked pasta with Pear Tree’s special cheddar cheese sauce and topped with toasted bread crumbs 
Meat Lasagna…$35 

Fresh ground beef with tomatoes and herbs layers of pasta, cheese and a sauce Bolognese 
Veggie Lasagna…$30 
 Assorted grilled vegetables, layers of pasta, cheese and a homemade marinara sauce 
Pasta Milano…$30 

Cavatappi pasta with a pesto cream sauce, mushrooms, fresh spinach & roasted red peppers; topped 
with parmesan cheese 

Bow tie pomodoro…$30 
Bow tie pasta with baby peas, eggplant, zucchini, yellow squash, & sundried tomatoes in a tomato-
basil sauce 

Stuffed Shells…$35 
Filled with three-cheeses (parmesan, ricotta & goat), herbs, spinach and topped with a tomato, 
roasted garlic & basil sauce 

Penne w/ a sherry cream…$30 
 With cherry tomatoes, broccoli in a wild mushroom & sherry cream sauce 
Pasta Carbonara …$35 

With bacon, cream, parmesan cheese and baby peas 
Manicotti…$35 

With herbed ricotta and goat cheese and topped with a roasted tomato and garlic sauce 
Fettuccini Alfredo…$35 

Classic sauce of cream, parmesan cheese, rosemary and white wine 
Penne a la Fungi…$35 
 With Portobello mushroom, sun dried tomatoes, spinach and an mushroom cream sauce 
Paparadalle …$35 

with Wilted greens, wild mushrooms and duck confit 
 
 

Ready to heat soups 
All orders by the quart 
One quart serves 2-3  
9.00 per quart 
 
Tomato Basil 
Chicken Wild Rice 
Matzo ball 
Lentil 
Chicken Noodle 
Vegetable 

Minestrone 
French onion 
Cream of broccoli 
Potato leek 
Black Bean 
Beef barley 

Mushroom barley 
Tortilla 
Split Pea 
  

 
 

Sides (to be selected with each meal)
                          Can also be ordered by the pan, one pan serves 10 -12, $24 per pan. 
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Vegetables 
Asian Stir Fry Vegetables 
Assorted Oven Roasted Vegetables 
French green beans with toasted almonds 
Baby carrots with lemon butter 
Creamed spinach 
Balsamic grilled vegetables 
Maple glazed baby carrots 
Sautéed Pesto Zucchini 
Steamed broccoli w/ lemon zest 
Sugar snap peas with citrus butter 
Roasted wild mushrooms 
Balsamic roasted cauliflower 
Roasted butternut squash 
Braised red cabbage 
Buttered corn on the cob 
Asparagus – grilled or steamed 
 

 
 
Starches 
Lyonnais potatoes 
Oven roasted red skin potatoes 
Mashed potatoes with rosemary and garlic 
Mashed sweet potatoes  
Parsley potatoes 
Rice pilaf with fresh herbs 
Mixed wild rice 
Truffle Mashed potatoes 
Herb buttered egg noodles 
Orzo with tomatoes and spinach 
Aztec rice, or Jasmine rice, or  
Steamed brown rice 
Triple cheese au gratin potatoes 
Couscous 
Tri-colored roasted potatoes 
Baked potato w/butter and sour cream (8/pan) 
Tator Tots 

 
 
 

BEVERAGES 
 

Soft drinks…1.25 
Lemonade (cans)…1.25 
Ice tea (cans)…1.25 
Bottles of water…1.50 
Bottles of assorted juices…2.25 
Sparkling water…1.50 
 
Freshly brewed ice tea…$25.00 per gallon 
Freshly brewed Lemonade …$25.00 per gallon 
 
Gatorade (or similar)…2.50 per bottle 
 
Coffee, decaf and tea, by the box (12-14 cups per box)…$24.00 
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Vegetarian Entrees 
Vegetarian entrees can be ordered by the individual portion but  

must be a minimum of 8 per entrée choice 
***All orders are an 8 person minimum.*** 

Individual portions $11.95 per serving (includes salad, rolls & butter) 
Or order by the pan of 6 portions $40.00 

 
 
 

Cashew Korma over Potato-Lentil Pila 
Asian eggplant, tomatoes, kohlrabi & cashews 

 
Spinach, chickpea & hazelnut ragout over Saffron  

Pilaf 
 

Tofu, broccoli & tomatoes with a curried peanut sauce  
over Spinach Pilaf 

 
Tempeh & Spinach with peanut sauce over cauliflower, cashew 

& cardamom pilaf 
 

Tempeh Stir Fry & Asian Rice Noodles 
 

Linguine with broccoli rabe, pecans & feta 
 

Thai rice noodles with cilantro ginger sauce 
 

Wasabi Soba Noodles with stir fry vegetable 
 

Swiss Chard & Eggplant Lasagna 
 

Couscous Stew with tomatoes, olives and saffron 
 

Soft Polenta with tomato spinach ragout 
 

Sweet Potato Sheppard’s Pie 
 

Goat Cheese Flan with Arugula Salad 
 

Root Stew with Millet Cakes 

 
 

Butternut Squash Risotto Cakes  
with Portobello’s & Stilton Butter 

 
Shitake Risotto with Edamame 

 
Potato ‘Gratin with Spinach, Zucchini and 

Carrots with a light Béchamel 
 

Ratatouille with Egg Plant, Onions, Carrots, 
Zucchini, Squash, Tomatoes and Fresh Herbs 

served over Garlic Mashed Potatoes 
 

Large Potato Pancakes with Fresh Chives 
alongside Grilled Asparagus topped with Sour 

Cream 
 

Zucchini Cutlets lightly breaded with Seasoned 
Matzo Meal topped with Homemade Marinara 

Sauce accompanied by Seasoned Potato Wedges 
 

Crust-less Grilled Vegetable Quiche with Goat 
Cheese accompanied by a delicate Mixed Green 

Salad 
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Receptions-Appetizers 
Staff may be required in the service for these items 

 
Appetizers     $24 a dozen 

Thai chicken salad filled filo cups 
Filo triangles with spinach and feta 

Assorted Mini quiche: choose from Lorraine, Florentine & cheese 
Cocktail franks wrapped in puff pastry 

Vegetable eggroll with sweet-n-sour dipping sauce 
Tortellini Skewers with Grape tomato, bell peppers and homemade pesto 

Heirloom Tomato Bruschetta with Fresh Mozzarella, Basil and Balsamic reduction on crostini 
Grilled steak Quesadillas with Manchego Cheese and lime sour cream 

Grilled Chicken Quesadilla with Jack Cheese and pico de gallo 
Fried Mozzarella sticks with homemade marinara dipping sauce 

 
Appetizers   $30 a dozen 

Ratatouille tartlets with a pernod butter (room temp) (3 doz minimum) 
Smoked salmon wrapped grilled asparagus with dill cream cheese 

Filo wrapped asparagus and gorgonzola with a balsamic glaze 
Parmesan artichoke fritters with smoked tomato dip 

Quinoa and roasted vegetable filled mushroom cap with manchego cheese 
Bacon wrapped water chestnuts with b.b.q. glaze 

Raspberry and brie filo cups 
Crispy chicken pot stickers with sesame ginger dipping sauce 

Jamaican jerk chicken skewers with mango dipping sauce 
Chicken Florentine filled mushroom caps 

Spinach and cheese stuffed mushroom caps 
Portobello and fontina cheese twist 

Breaded four cheese ravioli with marinara or pesto dipping sauce 
Shrimp and boursin cheese filo cups 

Bacon wrapped shrimp with chipotle honey glaze 
Satays: 

*Thai chicken with peanut sauce 
*Buffalo chicken with ranch 

*Steak with teriyaki glaze 
 

Appetizers     $36 a dozen 
California rolls with ginger, wasabi and soy sauce (3 dozen minimum) 
Vegetarian rolls with ginger, wasabi and soy sauce (3 dozen minimum) 

Sushi Rolls– (3 dozen minimum) 
Dragon roll, rainbow roll, spicy tuna roll, salmon roll, smoked salmon roll, 

California roll, spicy shrimp roll-served with ginger, wasabi and soy sauce 
Crispy duck spring rolls with plum sauce 
Beef wellingtons with mushroom duxelle 

Crab cakes with remoulade sauce and fresh lemon 
Hibachi chicken skewer with Asian mustard sauce 

Hibachi steak skewer with Asian b.b.q. sauce 
Wild River Salmon risotto cake with sundried tomato aioli 

Five spiced Chinese spare ribs with a teriyaki glaze 
Bacon wrapped shrimp with citrus b.b.q. sauce 

Mini Kobe burgers with remoulade, a pickle on a mini onion roll 
Crab stuffed mushroom caps 

Peppercorn roasted beef tenderloin crostini with herbed Cheese & caramelized onions 
Smoked salmon crostini with herbed cheese & fresh dill 
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Buffet appetizers 
 

Spinach and artichoke crock…Serves 15 – 18 $45 (w/ crab meat $75) 
A delicious blend of spinach, artichoke hearts, parmesan and mozzarella cheese accompanied by 
crostini and breadsticks 

Fiesta dip…Serves 15 – 18 $45 
Refried beans, scallions, tomato, sour cream, olives, guacamole, cheddar and jack cheeses and 
salsa accompanied by crispy tri colored tortilla chips 

Quesadillas… 48 wedges 
 *Fire roasted peppers, scallions and jack cheese $48 
 *Grilled chicken and shredded cheddar $60 
 *Grilled vegetables and shredded mozzarella cheese $55 
 *Poached pear and brie with a mango salsa $55 
 *Roast pork and green chili $60 
  Where appropriate accompanied with sour cream and salsa 
Meatballs… minimum 6 dozen for $72 
 Beef or turkey 
 Marinara sauce, sweet-n-sour, teriyaki glaze, b.b.q. sauce 
Wings… minimum 6 dozen for $60 
 Jumbo split or boneless 
 Buffalo, sweet-n-sour, teriyaki glaze, b.b.q. sauce. honey chipotle, honey bbq and Thai 
 All come with celery and ranch or blue cheese dipping sauce 
Focaccia pizzas… By the pan (12 – 2” squares) $25 
 *tomato, basil and roasted garlic 
 *grilled vegetable, parmesan and mozzarella cheese 
 *roasted red peppers, serrano ham and manchego cheese 
 *grilled chicken, pesto and smoked mozzarella cheese 
 *grilled chicken, sun dried tomatoes, goat cheese with a light tomato sauce 
 *chicken fajita with spicy sauce, grilled peppers & onions and jack cheese  
Potato skins…By the dozen (3 dozen minimum) 
 *Italian– ricotta cheese, sundried tomatoes and basil $24 
 *Mexican – guacamole, tomato, jalapeño and Chihuahua cheese $24 
 *Traditional – bacon, tomato, scallion and shredded cheddar with sour cream $24 
Mediterranean mini Lamb Patties served with tzatziki sauce & mini pita . . .(3 dozen minimum) $36/doz 
Mediterranean mini chicken Patties with tzatziki sauce & mini pita . . .(3 dozen Minimum) $36/doz 
Grilled new zealand baby lamb chops w/rosemary au jus . . . by the dozen (one dozen min.) $48  
 
 

Party Platters 
 
Farmer’s market vegetable basket…Sm. (Serves 15 - 20) $45 Lg. (serves 30 – 40) $65 

A bountiful display of the freshest seasonal vegetables with smoked tomato and/or caramelized 
onion dips 

Cheese basket…Sm. (Serves 15 - 20) $65 Lg. (serves 30 – 40) $95 
Imported and domestic cheeses accompanied by French bread and crackers garnished with fresh 
fruit 

Wheel of brie…one size only – 1 kilo wheel (serves 30 – 40) $60 
A wheel of brie topped with apricot or raspberry preserves and toasted almonds accompanied with 
crackers, breads, grapes and strawberries 

Wheel of Baked brie en croute with apricot jam…one size only – 1 kilo wheel (serves 30 – 40) $60 
Harvest bread bowl with spinach dip . . . 85.00 (serves 30-40) 

a hollowed-out harvest bread round with homemade spinach dip, carrots, celery & bread cubes for 
dipping 

Three flavors of hummus basket… one size only (serves 20 - 30) $60 
Roasted red pepper, roasted garlic and sundried tomato flavored hummus accompanied with 
toasted pita chips & sesame bread sticks 
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Chilled beef tenderloin platter…one size only (serves 20-30) $180 
Grilled beef tenderloin cooked medium rare then sliced with caramelized onions, gherkins, 
creamed horseradish sauce and 2 dozen freshly baked rolls   

Chilled poached salmon platter…one size only 12 filets $95 
 4 oz salmon filets presented with cucumber, dill sauce, lemons and fresh dill to garnish 
Citrus & thyme grilled salmon platter (served cold) -12 pcs $80 
 Marinated, Seasoned and grilled 4 oz salmon filets, chilled and served on a decorated platter 
Fresh shrimp platter…Sm. (40 pieces) $90 Lg. (80 pieces) $150 
 Fresh jumbo tail on shrimp with remoulade and cocktail sauce garnished with lemons 
The Mediterranean basket… one size only (serves 30 - 40) $175 

Baba ganoush, hummus, tabbouleh, feta, kasseri cheese, marinated artichoke hearts, stuffed 
olives, roasted red peppers, marinated mushrooms and pita chips 

Bruschetta spread… one size only (serves 20 - 30) $50 
Toasted Crostini surrounds a delicious mix of plum tomatoes, roasted garlic and parmesan cheese 

Crabmeat tapenade … one size only (serves 25 - 35) $75 
A blend of crabmeat with savory cream cheese in a delicious spread accompanied by crackers and 
sliced bread 

Chips / salsa / guacamole… one size only (serves 20 - 30) $65 
 Tri colored chips freshly made pico de gallo and guacamole 
Grilled vegetable platter…Sm. (serves 12 - 15) $55 Lg. (serves 20 - 25) $85 

A selection of grilled & chilled vegetables including peppers, portabellas, zucchini, carrots, 
asparagus and squash with a balsamic reduction 

Grilled asparagus … one size only (serves 15 - 20) $60 
Poached green beans and crumbled feta cheese drizzled with a lemon oregano vinaigrette 

Caprice platter…Sm. (serves 15 - 20) $55 Lg. (serves 30 - 40) $95 
Sliced tomatoes, fresh mozzarella and chiffonade of basil with chardonnay vinaigrette dressing 

Pinwheel platters…Sm. (32 pieces) $55 Lg. (64 pieces) $90 – select up to 3 flavors 
 *Garlic chicken, spinach, carrots with hoisin sauce 
 *Roasted turkey, Swiss cheese and smoked tomato spread 
 *Roast beef, havarti, caramelized onions and horseradish sauce 
 *Ham, boursin cheese, lettuce and Dijon mustard 
 *Grilled vegetables, iceberg and basil aioli 
 *Prosciutto, arugula and artichoke cream cheese 
 *Smoked salmon, cucumber, capers and herbed cream cheese 
 *Cilantro lime chicken, pepper jack cheese and Arizona may 
 *Reuben -corned beef, sour kraut, Swiss cheese and Thousand Island dressing 
Asian lettuce wraps with ground beef or diced chicken… once size only (serves 20) $65.00 

Lettuce cups with group beef or chicken served with hoi sin sauce, peanut sauce and teriyaki sauce 
and crunchy rice noodles  

Antipasto platter… one size only (serves 30 - 40) $185 
Prosciutto, salami, cop cola, Asiago, provolone, fresh mozzarella, marinated mushrooms, 
marinated artichoke hearts, roasted red peppers, cherry peppers, pepperoncini, kalamata olives 
and gherkins 

Trio of salads platter… one size only (serves 20 - 25) $70 – choose any 3 salads 
 Served with crackers, cocktail bread and mini pretzel rolls 
 *egg salad   *blackened chicken    *hummus 
 *tuna salad   *smoked salmon salad  *baba ganoush 
 *chicken salad  *whitefish    * tabbouleh 
Deli platter . . . 9.95/person (8 person minimum) 
SELECT ANY THREE (3) ITEMS: Thinly sliced and decorated on a platter: oven roasted turkey, ham, salami, 
honey smoked turkey, corned beef & roast beef, tuna fish salad, egg salad, chicken salad  accompanied by  
lettuce, thin sliced tomato, onion, sliced Swiss & cheddar cheeses, pickles & condiments; served with an  
assortment of freshly baked  breads & rolls.  Add additional meat or salad item for 2.25 pp.  Substitute 
lean corned beef for any above items at 1.95 
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Sushi Station and/or Drop Off 
Each hand-made sushi and sashimi item is meticulously prepared by our own skilled sushi chef. Select from 
our list of custom rolls or individual sushi favorites which we prepare using the highest quality & 
freshest ingredients in creating an array of assorted favorites. Every sushi order is made to order and 
completed just moments before delivered to ensure freshness, excellent taste and top quality 
presentation.  Have our chef attend and prepare everything on site (preferred method) and make the show 
even more fun for your guests.  $36.00 per dozen pieces (3 Dozen Minimum per order)  
Chef on Site at $225.00 per chef for 4 hours second chef for $150.00 

Vegetarian Roll- cucumber, carrots and avocado 
California Roll -snow crab, avocado & cucumber 

Tuna Roll-tuna, avocado & cucumber rolled inside out in masago 
Baked Salmon Roll-baked & smoked salmon, scallions, cucumber, tempura crunch, masago & mayonnaise, 

drizzled with Eel Sauce 
Shrimp& Eel Roll-freshwater eel & tempura crunch rolled outside with cooked shrimp and wasabi tobiko, 

drizzled with creamy wasabi Sauce 
Dragon Roll- Tuna, Salmon & Shrimp with spicy mayo,& Masago 

Sashimi favorites-fresh salmon, tuna, crab & shrimp. 
 

Desserts & Sweets 
All orders by the dozen 

 
Anytime Sweets . . . $12.60/dozen 
seven layer bars, pecan pie squares, apricot almond bars, raspberry bars, chocolate coconut bars 
and assorted brownies to include:  fudge, rocky road, smore’s, blondies, Caramel, Chocolate & caramel, 
and chocolate peanut butter Swirl, raspberry linzer (hazel nut crust)  
Cheesecake squares: ny style, chocolate chip, fruit swirl, german chocolate, chocolate oatmeal, caramel 
 
Anytime Cookies. . . $12.60 per dozen MED. .  $15.00 per dozen for JUMBO  
 Homemade Cookies to include, Chocolate Chip, Snicker-doodle, Double Chocolate Chip, Chocolate Chip 
w/M & M, Peanut Butter, White Chocolate Chip Macadamia Nut, Peanut Butter, Oatmeal Raisin, Sugar and 
Crispy Oatmeal 
 
Sweet Endings. . . $15.00 per dozen 
petite éclairs, chocolate dipped cream puffs, almond & pear petite fours, chocolate caramel tartlet’s, 
lemon tartlet’s, fruit tartlet’s, pecan tartlet’s, cherry tartlet’s, linzer tartlet’s, key lime tartlet’s 
Specialty Cookies $24/dozen 
Coconut Macaroons  
Coconut macaroons dipped in Chocolate (add nuts-optional) 
Holiday Cookies (you name the holiday) 
 
Cupcakes- $28/dozen for minis, $32/dozen for medium, $38/dozen for jumbo  
Yellow, confetti or chocolate cake with your choice of colored frosting and decorated with sprinkles 
 
Cheese Cakes-10”round $40 
Topped with Cherries, strawberries or blueberries 
Chocolate Chip, Turtle, Oreo, Snickers, Heath Bar, Chocolate Raspberry 
 
Home baked Pies- 10” $20.00 
apple, apple crumb (Dutch), cherry, blueberry, chocolate cream, banana cream, pecan, coconut cream and 
any other seasonally fresh flavors your request 
 
Specialty Cakes 9” (serves 8-10) or 10” (serves 10-14) can also be made into 9” x 13” $45.00 
Flourless chocolate cake with a fresh raspberry sauce 
3 layer Irish crème chocolate cake 
Carrot cake 
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Chocolate Dipped Novelties $28/dozen …fruit $30-$36/dozen  
White or milk chocolate dipped biscotti 
Dipped & decorated Oreos 
Dipped & decorated pretzel rings 
Chocolate drizzled rice crispy treats  
Caramel pretzel rods 

Chocolate dipped halvah  
Chocolate dipped fruits to include: 

Strawberries, pineapple, apricots, 
oranges, apples, bananas, & grapes   

 
 
Fresh Fruit Platter…$65 (serves 20 – 30) / $100 (serves 30 – 40) 

Fresh sliced pineapple, melons & berries beautifully displayed 
 
Specialty Cakes  9’ . . . $50.00 
Lemon raspberry double dream 
Boston crème pie 
Strawberry shortcake 
Black forest cake 
Oreo ice cream cake only available in 10” $55.00 
Pineapple upside down cake 
Chocolate flourless cake with raspberry coulis 
 
Other Specialty Baked Items. . . (Baked & priced to order) 
 
Ask us about our home made specialty sweet items to order & Special Occasion Cakes 
 
9” & 10” tarts & Torts. . . .$    
Fresh fruit with pastry cream, lemon, chocolate caramel, pecan, key lime mixed berry, chocolate 
raspberry, fresh fruit, apple, apple crumb, 
 
Brittles . . . $      -plain, . . .$ with almonds. . . $ with cashews 
Peanut, Almond, cashew, combination of any two 
 
Truffles. . . $ 
Chocolate, white chocolate, grand marnier, white chocolate coconut, chocolate coconut 
 
Bark . . .$      -plain, . . .$ with almonds. . . $ with cashews 
White Chocolate, milk chocolate, dark chocolate 
 
Specialty Dessert Stations (may require chef at station @$175)  
Bananas Foster & Cherries Jubilee over Vanilla Ice Cream . . .$8.95pp 
Make your own ice cream sundae bar …$5.95-9.95 pp 
Make your own ice cream sandwich station…$6.95pp 
Apple & Pear caramel dipping station…$6.95pp 
Hot fudge brownie delight station…$6.95 
Chocolate fondue station……$5.95-8.95 pp 
Call for other ideas 
 
Special occasion cakes beautifully decorated (baked & priced to order) 
 
Two layer sheet cakes available in: 
Yellow, white, chocolate, banana & carrot 
 
Mousse fillings include: 
Chocolate, white chocolate, raspberry, strawberry, cherry, apricot, & almond 
 
Other fillings include: 
Lemon curd, chocolate fudge, cream cheese, Bavarian custard, whipped ganache & cannoli 
Fresh fruit fillings available 
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Frostings include: 
White butter cream, chocolate butter cream, mocha butter cream, & whipped cream 
 
Quarter sheet (20 servings) 
Half sheet (30-40 servings)  

Three quarter (50-60 servings) 
Full sheet (80 servings)

 
Staffing 
Pear Tree Catering is proud to provide its well trained and professional staff for your events. Whether a 
formal dinner or casual reception Pear Tree’s team of staff will be friendly helpful and ensure all the 
details regarding your event will be covered  
 
Other Menus available with Pear Tree Catering 
Corporate Menus 
Picnic Menus 
Passover Menus 
Rosh Hashanah & Yom Kippur Menus 
Thanksgiving & Christmas Menus 
Sabbath Dinner Menus 
Bereavement Menus 

Bar Mitzvah and Event Menus 
Appetizer and Action Station Menus 
Kiddush & Oneg Menus 
Beverage Menus 
Gluten Free Menus 
“A Chef at your Door” Menus 

 
The fine print …  
Most orders require a minimum of 8 servings unless otherwise specified.  Many of items are packed with 8 
servings all orders subject to 7.0% sales tax, delivery charges based upon proximity to pear tree, all 
luncheon orders are requested by noon of the day prior, and are subject to availability.  48 hour notice is 
preferred to ensure availability.  Cancellations are accepted until noon of the day prior or upon 
discretion of the kitchen. Every effort will be made to accommodate last minute changes & cancellations, 
a surcharge may be assessed for last minute orders and for cancellations.   


