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Call Our Catering Hot-Line
1-877-GLD-PEAR
Or Visit Us On-Line

www.goldenpear.com
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Why you should choose to work with us:

« Solid experience! Our culinary team has been
providing catering services for more than 20 years
and we know what it takes to get the job done right!

« Great staff! Our staff is committed to bringing our
customers exceptional on-time service!

« Highest quality! We use only the finest ingredients
to prepare our delicious foods!

Keith Davis, Proprietor

Southampton

. _ . 631-283-8900
« Our catering department is open daily ‘
from 7:00 am until 6:00 pm. B*ridgehampton
 Breakfast is available from 7:00 am.
« 48 hours notice is required to cancel 631-537-1100
any orders.

About Our Catering Department:

| East Hampton
Terms of Service: 631-329-1600

o There is a $25.00 minimum for all orders.
« Prices do not include sales tax. Sag Harbor

« Methods of payment:
Cash, Debit, Amex, Visa & Mastercard. 631-7252270

& Loaf Cakes

Our Cookie®
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Signature Party Platters Selection

Our party platters are perfect for cocktail parties or full lunch and dinner events. Mix and
match these platters to create a beautiful, delicious buffet that your guests will rave about!

Assorted Artisan Cheeses & Fresh Sliced Fruits & Berries

To make this very popular platter we use delicious cheeses that everyone loves: English Cheddar,
Herb Brie, Goat Cheese and Saga Blue. Cheeses are surrounded by fresh grapes & fresh strawberries.
Served with membrillo quince paste and Carr's assorted crackers.

Small (serves 10-12) $59.95

Large (serves 20-24) $99.95

Smoked Salmon on Black Bread

Our chefs use the finest Scottish smoked salmon, cream cheese and fresh dill to prepare these elegant
and delicious hors d’oeuvre size canapés. Sliced and rolled smoked salmon sits atop scalloped edge
black bread that is finished with a dollop of cream cheese, capers and sprigs of fresh dill.

Small (serves 10-12) $79.95

Large (serves 20-24) $149.95

Southwestern Dips & Chips

This platter includes mounds of our fresh guacamole prepared with ripe avocados, cilantro & fresh
squeezed lime juice, and our medium, tomato salsa. Served with organic tortilla chips.

Small (serves 10-12) $59.95
Large (serves 20-24) $99.95

Seared Sesame Tuna

An outrageous hit! We use the finest sushi grade tuna, sear it perfectly, carve it into medallions and
arrange them over a bed of greens and serve with our authentic, spicy wasabi dipping sauce.

Small (serves 10-12) $129.95
Large (serves 20-24) $249.95

Asian Grilled Chicken Satay

One of our most popular platters. Chunks of marinated, all-natural, free-range chicken breast,
skewered and then grilled to perfection. Served with a delicious, roasted sesame dipping sauce.

Small (serves 10-12) $79.95
Large (serves 20-24) $159.95
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Signature Party Platters Selection

Our party platters are perfect for cocktail parties or full lunch and dinner events. Mix and
match these platters to create a beautiful, delicious buffet that your guests will rave about!

Grilled Citrus Marinated Swordfish Skewers

We start by using the freshest swordfish loins and cut them into bite-size pieces. The swordfish pieces
are marinated in our secret citrus marinade, skewered and then grilled perfectly. Served with our
citrus, mango salsa.

Small (serves 10-12) $99.95
Large (serves 20-24) $199.95

Roasted Filet Mignon Medallions

One of our most popular platters is made with filet of beef that is trimmed, lightly rubbed with fresh
garlic and herbs, then slow roasted to medium rare. We then carve the filet into medallions and
arrange them over romaine leaves Served with crostini and horseradish sauce.

Small (serves 10-12) $199.95
Large (serves 20-24) $399.95
Grilled Jumbo Shrimps

Plump, juicy, marinated jumbo shrimp grilled to perfection and arranged over a bed of fresh bib
lettuce. Served with a mild, smokey, chipotle dipping sauce.

Small (serves 10-12) $149.95

Large (serves 20-24) $259.95

Classic Tea Sandwiches

Includes a selection of 4 different hand-made tea sandwiches: (1) Black Forest Ham, Swiss and grain
mustard on rye, (2) Sliced cucumber and dill cream cheese on white bread, (3) Smoked salmon and
scallion cream cheese on black bread and (4) Roasted turkey & honey mustard on whole wheat.
Small (serves 10-12) $79.95

Large (serves 20-24) $149.95

Tomato, Basil & Fresh Mozzarella

For this year-round favorite we slice beautiful, ripe beefsteak tomatoes and layer them with slices of
authentic, fresh mozzarella cheese and bright basil leaves. Served with our balsamic dressing.

Small (serves 10-12) $69.95
Large (serves 20-24) $89.95
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Signature Hot Entrees Selection

Garden Vegetable Lasagna

Our garden vegetable lasagna is full of delicately sautéed zucchini, yellow squash, mushrooms, fresh
spinach, garlic and fresh basil. We layer the vegetables between delicious pasta, ricotta and mozzarella
cheese and plum tomato sauce, resulting in an amazing, rather healthy dish!

Full pan (serves 12) $99.95
Fusilli with Roasted Fresh Plum Tomatoes, Basil & Garlic

We roast together chunks of fresh plum tomatoes, garlic and olive oil and then toss together with
fusilli pasta, fresh basil, oregano and parmesan cheese.

Half pan (serves 12) $79.95

Eggplant Rolatini with Fresh Plum Tomato Sauce

Breaded eggplant slices stuffed with ricotta, mozzarella & parmesan cheeses, baked in our fresh plum
tomato & basil sauce. A pure, simple, delicious combination.

Half pan (serves 12) $99.95

Sautéed Chicken Provencal

Boneless breast of chicken delicately sautéed and then simmered in a classic Provencal sauce of white
wine, chicken stock, butter and fresh herbs.

Half pan (serves 12) $129.95
Chicken Breasts Stuffed with Prosciutto & Cheese

Breaded breast of chicken stuffed with slices of Parma-style prosciutto and fresh mozzarella cheese.

Baked in a light chicken gravy with fresh herbs or our plum tomato sauce.
Half pan (serves 12) $129.95

Herbs, Lemon & Garlic Roasted Chicken

Bone-in breast of chicken slow roasted with fresh chopped herbs, fresh lemon and cloves of garlic.

Half pan (serves 12) $129.95

Roasted Organic Salmon with Pomegranate Glaze

Heart-healthy, organic, farm-raised salmon filet brushed with chef-made pomegranate glaze, then
roasted to perfection.

Oval Platter (serves 12) (wild salmon available for an additional charge) $139.95

Grilled Organic Salmon with Lime, Cilantro Butter Sauce

Heart-healthy, organic, farm-raised salmon filets perfectly grilled and topped with a light, summery
lime, cilantro butter sauce.

Half pan (serves 12) $129.95
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The Hamptons Grilling Company - Our New Catering Service

The Golden Pear is offering premiere, custom catering in your backyard. Our new company:
The Hamptons Grilling Company, will come to your home and prepare the most delicious
buffet of grilled, all-natural and/or organic foods. We specialize in providing catering for up
to 150 guests, including all equipment: tables, chairs, linens, bar set ups and more. We also
provide bartenders, waiters and waitresses. So let our chefs come to your home and fire up
the grill and treat your guests to the finest grilled foods in the Hamptons.

Grilled, All-Natural Meats

We use only the finest all-natural, free-range, antibiotic-free chicken breasts, pork tenderloins, beef
filet and ground beef. We can provide a selection of these fine meats seasoned with our secret
dry-rubs and grill them to perfection. We can offer a few sauces on the side to accompany these
delicious entrees.

Fresh Seafood Ready For The Grill

We are able to provide the finest, freshest seafood for your backyard grill station. The most popular
seafood we prepare are jumbo shrimp, sushi grade tuna steaks, swordfish steaks, wild salmon filet,
mahi-mahi steaks and striped bass filet. Whether lightly brushed with olive oil or seasoned with our
secret dry-rubs, these seafood entrees are delicious and healthy. Our experienced chefs will grill your
seafood perfectly and provide a selection of sauces to accompany the seafood of your liking.

Salads and Side Dishes

Once you have decided the combination of meats and/or seafood to offer your guests, you will want
to accompany those entrees with delicious salads and side dishes. Take a look at the list below and
give us a call so we can help you put the finishing touches on your menu.

Whole Wheat Pasta Salad Corn & Black Bean Salad

Organic Mixed Green Salad Baby Arugula & Roasted Tomato Salad
Couscous & Roasted Vegetable Salad Sugar Snap Pea Salad

Orzo, Toasted Pine Nuts & Tomato Salad Classic Cucumber Salad

Baby Spinach Salad Asian Sesame Noodles

Country Coleslaw Classic Potato Salad

Grilled Vegetables Tomato, Basil & Mozzarella Salad
Classic Tri-Color Green Salad Corn On The Cob

Be sure to pick up a new Hamptons Grilling Company menu!
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