
Three Pears Catering offers fresh,
satisfying, mostly organic menu
packages. Custom-made menus are
also available. Please call us for your
next event. We look forward to
working with you!
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Chicken tagine
with apricots and spiced pine nuts

Chicken with artichoke hearts and lemons

Lamb kebabs
with a pomegranate-cumin glaze

Grilled wild salmon
with fresh dill, lemon, garlic, and horseradish sauce

Spicy lime-cilantro flank steak

Braised hlibut steaks
with peppers, olives, and onions

Grilled beef tenderloin
with horseradish mustard

Classic chocolate cake
with fresh raspberries and whipped creamaaaa

Lemon cheesecake
with raspberry sauce

Apple-peach-raspberry crumble 
with vanilla ice cream

Flourless chocolate cake
with sweetened whipped cream and berries

Fresh fruit sorbet
made with seasonal fruit

HORS D’OEUVRES

DESSERTS

ENTRÉES

Endive leaves
with smoked salmon, crème fraiche, and
capers

Classic bruschetta
with fresh mozzarella and chopped basil

Grilled tofu
with spicy lime-chili dipping sauce

Warm stuffed mushrooms
with herbed cornbread filling

Grilled chicken skewers
with apricot dipping sauce

Asian meatballs
with snow peas and sweet and sour dipping
sauce

Seared ahi tuna on a wonton cracker
with fresh guacamole

Grilled eggplant crisps
with roasted tomatoes and fresh mozzarella

Fava bean and mint crostini
with shaved pecorino

Moroccan salmon skewers
with cucumber raita

Grilled asparagus
with Meyer lemon aioli

Polenta triangles
with spicy arrabiatta sauce

Zucchini cakes
with chili aioli and fresh parsley

Classic Greek salad
with plum tomatoes, cucumbers, Kalamata olives,
and feta cheese, in an olive-oil and lemon dressing

Herb-roasted eggplant
with tomatoes and feta

Vegetarian cassoulet 
White bean casserole with bread crumb topping

Orzo with parsley and sautéed peppers

Asian noodle salad
with snap peas, red pepper, and chives, in a
sesame-peanut dressing

Mixed green salad
with radishes and fresh corn in a Dijon vinagrette

Spinach salad
with avocado, red onion, pear, and feta cheese in a
light lemon dressing

Citrus couscous salad
with fresh mint, dried apricots, and sautéed shallots

Szechwan green beans

Potato and cauliflower au gratin

Spiced glazed carrots

SIDES & SALADS


