
w i l d p e a r c a t e r i n g . c o m

PARTY PLATTERS

m: Medium Platter (serves 15-24)
l:   Large Platter (serves 25-45)

european cheese A selection of
five imported and domestic cheeses
garnished with mixed olives, red
grapes, toasted mixed nuts and
sliced French baguette.

$ 64.00 m $ 99.00 l

european meat & cheese
The European Cheese Platter plus
an assortment of European-style
cured meats, stone ground mustard,
cornichons, and caperberries.

$ 75.00 m $ 124.00 l

mediterranean  Hummus,
roasted eggplant and red peppers
drizzled with balsamic vinaigrette,
mixed olives, dolmas, pickled garlic,
feta, cucumbers, tomatoes and
pita bread.

$ 52.00 m $ 87.00 l

antipasto Grilled vegetables
drizzled with balsamic vinaigrette,
feta stuffed cherry peppers,
proscuitto, pepperocini, mixed
olives, dry salami, gorgonzola dolce,
rosemary olive tapanade, marinated
artichoke hearts and roasted garlic.
Served with rustic Italian breads.

$ 68.00 m $ 105.00 l

seasonal fresh fruit
A beautiful display of what’s best at
the day’s market.

$ 49.00 m

crostini with 3 spreads
basket Caramelized onion and
roasted garlic, artichoke, spinach
and Parmesan, rosemary-olive
tapenade.

$ 35.00 l

assorted miniature desserts
This decadent selection of Baker’s
choice desserts includes house-made
miniature tartlets, cookies and bars.
(3-4 pieces per guest)

$ 3.50 per serving

seasonal crudite Market fresh
seasonal produce; steamed, roasted
and pickled vegetables served with
aioli and creamy dill dressing.

$ 49.00 m

northwest cheese An assort-
ment of some of Oregon’s finest
artisan cheeses accompanied by a
seasonal fruit and berry garnish and
hazelnuts. Served with rustic breads.

$ 59.00 m $ 94.00 l

baked brie en croute
available plain or filled
Fillings: carmelized onion and 
mushroom or brown sugar and 
mixed nut. Served with sliced 
French baguette. (serves 15-20)



(2 dozen minimum on per dozen items)
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HORS D’ OEUVRES

COLD

chicken-hazelnut salad
phyllo tartlets

$ 14.00 per dozen

herbed chevre, roasted red
pepper & toasted pine nut
phyllo tartlets

$ 14.00 per dozen

curried chicken & apple
phyllo tartlets

$ 14.00 per dozen

marinated chicken satay with
a spicy peanut dipping sauce.

$ 18.00 per dozen

seared beef tenderloin satay
Glazed with a Chipotle-Marionberry
BBQ Sauce.

$ 24.95 per dozen

flat iron steak, gorgonzola
& caramelized onion
bruschetta

$ 24.00 per dozen

caramelized onion & roasted
garlic dip with lightly salted Kettle
Potato Chips. (serves 15-20)

$ 17.95 per quart

fresh seasonal fruit skewers
$ 18.00 per dozen

maple bleu cheese & candied
pecan dip with fresh sliced
pears (serves 15-20)

$ 25.95 per quart

toasted walnut, gorgonzola
& grape truffles Hand rolled
savory truffles.

$ 20.00 per dozen

mini potato pancakes topped
with horseradish creme and
salmon lox

$ 24.00 per dozen

warm crab, cheddar and ale
spread Served fondue style with
cubed Foccacia and French baguette.
(2 quart minimum, serves 15-20)

$ 28.00 per quart

prosciutto-wrapped prawn
skewers Served with a smoked
tomato-basil sauce.

$ 28.00 per dozen

herb marinated prawns with
extra virgin olive oil, garlic, lemon,
crushed red pepper, and Italian
parsley.

$ 28.00 per pound

blackened ahi tuna  Served
on a wonton crisp with cucumber
relish and topped with a lime-wasabi
aioli.

$ 28.00 per dozen

fresh vietnamese shrimp
& pork summer rolls Filled
with rice noodles, cilantro, mint
and cucumber. Served with a
spicy peanut dipping sauce or a
traditional Vietnamese vinegar-chili
based sauce.

$ 2.95 each



(available for sit-down events only)

continued
(2 dozen minimum on per dozen items)
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PLATED STARTERS

pan-fried oysters  Served with
a spicy remoulade on a bed on
organic mixed greens.

$ 5.95

marinated prawn cocktail
Served in a martini glass with an
Asian sesame-vegetable slaw.

$ 9.95

warm hazelnut-crusted
chevre cake  Served on sherry
vinaigrette-tossed baby spinach and
fresh orange segments.

$ 8.95

panko-crusted dungeness
crab cakes with Asian slaw tossed
in a wasabi dressing.

$ 9.95

chilled gazpacho  Spanish soup
includes diced raw vegetables in a
spicy tomato broth, finished with a
drizzle of extra virgin olive oil.

$ 4.50

grilled portobello
mushroom & roasted red
pepper salad  Topped with fresh
chevre and served with organic baby
greens.

$ 7.95

curried butternut squash
bisque

$ 4.50

dungeness crab salad with
butter lettuce and grape tomatoes
tossed in a lemon-basil vinaigrette.

$ 10.95

HORS D’ OEUVRES

WARM

spiced salmon cakes with
lemon-dill aioli.

$ 18.00 per dozen

panko-crusted dungeness
crab cakes with roasted jalapeno
and red pepper sauce.

$ 28.00 per dozen

vietnamese pork & shrimp
spring rolls Deep-fried and
served with a traditional Vietnamese
dipping sauce.

$ 18.00 per dozen

herb crusted risotto cakes
with a spicy citrus aioli

$ 13.00 per dozen

roasted teriyaki salmon
bruschetta with wasabi aioli
and toasted sesame seed garnish.

$ 21.00 per dozen

spanakopita  Served with a
creamy yogurt, cucumber and garlic
sauce. Baked in appetizer size
triangles.

$ 13.95 per dozen

stuffed mushrooms
dungeness crab

$ 25.00 per dozen

italian sausage
$ 18.00 per dozen

artichoke, spinach & mozzarella
$ 16.95 per dozen

rustic pizza  7” round hand made
pizza crust topped with artichoke
heart, roasted garlic, fresh spinach
and roasted red pepper, feta and
mozzarella on a pesto base. (baked
or unbaked)

$ 6.95 each



(available for a buffet or sit-down event)
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MAIN COURSE

FISH & SEAFOOD

oven-roasted salmon  Prepared
by the whole side or by individual
filets with your choice of preparation:

teriyaki-style with a wasabi aioli.

olive oil & herbs with a creamy 
cucumber-dill sauce.

blackened with a citrus aioli.

cajun rubbed ahi tuna
Seared to rare and served with sauces
of soy-mustard and a classic beurre
blanc.

red snapper roulade  Filled with
julienne vegetables and finished with
a fresh dill buerre blanc.

oven-roasted halibut with your
choice of preparation:

served on a bed of sautéed 
fennel and sweet onions
finished with a creamy roasted 
garlic-Chardonnay sauce.

almond-crusted with a mango-
red curry sauce (not recommended
for buffet).

dungeness crab stuffed with a 
lemon-white wine sauce.

ORGANIC BEEF

filet mignon  Topped with garlic-
herb butter.

grilled flat iron steak  Served
with a Zinfandel-rosemary reduction.

grilled beef kabobs with a
Chipotle-Marionberry BBQ Glaze.

classic prime rib  Served with
a creamy horseradish sauce and
rosemary au jus.

roast beef tenderloin with
rosemary-garlic rub and creamy
horseradish sauce.

ORGANIC LAMB & PORK

harrisa-crusted loin of lamb
Served with a yogurt-mint sauce.

pan-seared rack of lamb Served
with a Pinot Noir-rosemary reduction.

grilled boneless pork chops
Topped with balsamic caramelized
sweet onions.

roasted pork loin rubbed
with rosemary garlic  Served
with a golden sherry mustard sauce.



continued

(available for a buffet or sit-down event)
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MAIN COURSE

POULTRY

stuffed chicken breast  Filled
with your choice of stuffing:

italian sausage & herbed
bread crumbs

spinach, mozzarella, sun dried 
tomato & feta

chicken marsala with porcini
mushrooms  Sautéed chicken
breasts with a marsala porcini
mushroom sauce.

seven herb roasted chicken
Tender chicken breast seasoned in
our own herb blend.

caprese chicken  Baked boneless
chicken breasts in a creamy pesto
sauce with fresh roma tomato, and
basil garnish.

five-spice duck breast  Served
with an Asian plum sauce.

PASTA

lasagna  Layers of fresh pasta with
your choice of filling:

classic bolognese – beef & pork

genoan chicken & pesto

fresh spinach & mushroom with
a classic white sauce, no tomato.
(vegetarian)

chicken or roasted vegetable
cannelloni  Cannelloni pasta filled
with ricotta, parmesan and fresh
herbs then finished with a zesty
tomato sauce and mozzarella cheese.

butternut squash agnolotti
with porcini mushrooms and toasted
hazelnuts in a sage brandy butter
sauce.

four cheese ravioli with a
tomato-basil cream sauce

baked three cheese radiatore
with herb and breadcrumb topping.

tri color tortellini with grilled
broccolini, garlic and extra virgin
olive oil.

CASSEROLES

chicken enchilada verde
casserole  Layers of diced
chicken, green chilies, sautéed
onions, cheddar and mozzarella
cheese, corn tortillas and creamy
tomatillo sauce all baked together.

vegetarian enchilada verde
casserole  Same style as the
chicken version, but with seasoned
black beans and roasted corn.

mushroom & three cheese
strudel  Sautéed mushrooms,
onions, and peppers blended with
parmesan, Swiss and cream cheese
all baked inside phyllo pastry.

florentine puff pastry purse
Stuffed with sautéed spinach, onion
and mushrooms blended with
mozzarella and feta cheeses.

* Our Children’s Menu is Available Upon Request



(4 quart minimum)
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FRESH SALADS

$ 10.95 per quart

ranch potato salad  Bacon, hard
boiled eggs, celery and chives in a
creamy Ranch Dressing.

florentine penne pasta
Sun-dried tomatoes, black olives,
fresh spinach and feta in a red wine
vinaigrette.

creamy red potato-dill  Hard
boiled eggs, celery and capers in a
dijon-mayonnaise dressing.

seasonal fresh fruit  A mix of
what’s best at the market.

mixed greens with cucumbers
& orange  Fresh herb vinaigrette.

classic caesar  Crisp romaine
lettuce, shredded parmesan,
homemade croutons and our garlicky
caesar dressing. *With grilled
chicken, please add $4.95 per quart.

southwest black bean  Roasted
corn, red pepper and red onion in a
cilantro-lime dressing.

french potato & green been
salad  Hard boiled egg, in a creamy
stone ground mustard dressing.

cappellini pasta  Tossed with
lemon, toasted garlic, spinach and
olive oil.

$ 11.95  per quart

sesame chicken pasta with fresh
spinach and tomatoes.

classic caprese  Layered sliced
tomato, fresh basil and fresh
mozzarella with balsamic dressing.
(seasonal)

garden tortellini with pesto
vinaigrette  Vegetables and toasted
pine nuts.

nw mixed green salad with
pears  Crumbled bleu cheese,
candied pecans and pear vinaigrette.

antipasto salad  Diced salami,
provolone, bell peppers, olives,
garbanzo beans, cucumbers and
artichoke hearts in a basil vinaigrette.

curried chicken & apple penne
pasta with almonds and cranberries.

greek chopped vegetable
Cucumber, tomato, red and green
pepper, red onion, kalamata olives
and feta tossed with a lemon-garlic-
oregano dressing. (seasonal)

thai peanut noodle with fresh
vegetables and a spicy peanut sauce.

baby spinach & feta salad with
fresh oranges, grilled red onion,
toasted pine nuts and balsamic
vinaigrette.

albacore tuna & broccoli
bowtie pasta in a creamy lemon-
caper dressing.

asparagus, fennel & red onion
salad  Tossed with citrus-basil
vinaigrette, orange segments and
toasted pine nuts. (seasonal)



(4 quart minimum)
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SAVORY SIDE DISHES

$10.95 per quart

roasted garlic mashed
potatoes

roasted red potatoes with
parmesan & parsley

roasted seasonal vegetables

lemon-basil green beans
(room temperature and seasonal)

lemon-basil broccolini
(room temperature and seasonal)

parsley fettuccine tossed with
garlic & olive oil

seasonal vegetable sauté with
garlic, lemon & herbs

herbed basmati rice pilaf

wild rice & red pepper pilaf
A blended rice pilaf with sautéed red
pepper, garlic, carrots and herbs.

curried cous cous with chick
peas and seasonal vegetables.

$11.95 per quart

three cheese pasta with herb and
breadcrumb topping.

creamy mascarpone polenta
with chives.

roasted root vegetable hash

olive oil roasted fresh
asparagus spears (seasonal)

potato-rosemary au gratin

roasted butternut squash
with bleu cheese & candied
pecans (seasonal)

potato gnocchi with sautéed
spinach, walnuts and Rogue River
Blue Cheese.

by the dozen (2 dozen minimum)

twice-baked irish cheddar &
chive potatoes

$ 2.95 each

stuffed zucchini with artichoke
hearts, garlic, roasted jalapeno,
Parmesan and herbed bread crumbs.

$3.50 each



PIES  (serve 6-8 guests)

(available for buffet and sit-down events)
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l: Large ( 9” x 13” )  xl: Extra Large ( 10.5” x 15.5” )

DESSERTS

PLATED DESSERTS

lemon charlotte cake
Individual cakes: Lemon sponge cake
base with a lemon mousse center.
Topped with vanilla whipped cream.

$ 5.95 each

key lime tartlets Made with real
key lime juice and topped with vanilla
whipped cream.

$ 5.50 each

red wine-poached pear with
bleu cheese

$ 5.95 each

chocolate decadence torte with
a raspberry coulis.

$ 5.50 each

chocolate-mint pot de crème
$ 5.50 each

chocolate-mocha mousse in a
wine glass with a white and dark
chocolate swirl stick garnish.

$ 4.95 each

coconut banana cream tartlets
with a chocolate bottom
Shortbread crust brushed with dark
chocolate ganache, layered with fresh
bananas, coconut pastry cream and
topped with vanilla whipped cream.

$ 5.50 each

french silk pie  Dark chocolate
filling in a chocolate graham crust
topped with whipped cream and
chocolate curls.

$ 28.00

real key lime pie $ 27.00

fresh fruit custard tart in a
short bread crust

$ 24.00

OTHER SWEETS

oregon mixed berry cobbler
$ 28.00 l $ 40.00 xl

seasonal fruit cobbler
$ 28.00 l $ 40.00 xl

croissant bread pudding
$ 29.00 l $ 42.00 xl

COOKIES & BARS  (per dozen)

chocolate chip, snicker doodle,
white chocolate-oatmeal,
or peanut butter-chocolate
cookies

$18.00

frosted sugar cookies
$18.00

mocha brownies (no nuts)

$ 24.00

luscious lemon bars
$ 24.00

biscotti  Assorted chocolate dipped
flavors.

$ 21.00
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DESSERTS continued

SPECIALTY CAKES

9” Round Cakes (serves 12-16)
6” Round Cakes Also Available

strawberries & cream  Three
layers of moist yellow cake, fresh
strawberries and whipped cream
frosting.

$ 36.00

lemon-coconut crème  Three
layers of moist yellow cake with fresh
lemon and coconut filling. Frosted
with our Italian buttercream and
coated in coconut flakes.

$ 36.00

chocolate-hazelnut  Three layers
of dark, moist chocolate cake with
chocolate mousse filling. Draped in
chocolate ganache and coated with
chopped hazelnuts.

$ 38.00

lemon-poppy seed  Homemade
raspberry filling and butter cream
frosting.

$ 36.00

carrot  Orange cream cheese
frosting, sultanas and nuts.

$ 36.00

almond-champagne cake with
Italian buttercream frosting.

$ 36.00

triple threat chocolate  Three
layers of moist chocolate cake with
chocolate mousse filling and a dark
chocolate ganache coating.

$ 40.00

wild pear cheesecake with
Caramel Sauce. The subtle flavor of
caramelized fresh pears.

$ 34.00

decadent chocolate torte with
raspberry coulis one layer of pure
chocolate decadence.

$ 34.00

tiramisu cake  Marscapone, rum-
soaked Lady Fingers, espresso and
chocolate curls.

$ 40.00

chocolate turtle cheesecake
Topped with toasted pecans, caramel
and chocolate.

$ 36.00
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LUNCH DELIVERY SELECTION*

SACK LUNCHES
Our sack lunches come packed in a
handled brown paper bag and include
the following:

• a whole specialty sandwich 
of your choice:

roasted turkey
with dill havarti, herbed mayo, 
lettuce and tomato on foccacia.

black forest ham & brie
with Dijon-pepper spread on 
foccacia bread.

albacore tuna salad
with lettuce, red onion and lemon-
caper mayo on multi-grain bread.

classic caprese
provolone, roma tomatoes, and 
fresh basil drizzled with balsamic
vinaigrette on a French baguette.

mediterranean wrap 
hummus, red peppers, cucumbers,
Greek olives, cream cheese and 
lettuce wrapped in a flour tortilla.

chicken-hazelnut salad
with dried cranberries, red onion,
lettuce and our cucumber-dill 
dressing on multi-grain bread.

sandwiches ala carte

• a side salad:

greek vegetable
(or seasonal substitute)

classic caesar with our own 
garlicky dressing.

organic mixed greens
with oranges and cucumbers 
in a fresh herb.

seasonal fresh fruit

daily pasta special
(chef’s choice)

• a homemade chocolate chip 
cookie

$ 8.95 per person

ACCOMPANIMENTS

add a bottled beverage
$ 1.50

add a bag of kettle chips 
Lightly Salted, Sour Cream and 
Onion, Sea Salt and Vinegar, 
Barbeque Crinkle-cut Salt and 
Pepper or New York Cheddar.

* Delivery Fees Vary Based Upon Distance.



LUNCH DELIVERY & BREAKFAST

GOOD MORNING OFFERINGS
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CATERED LUNCH SELECTION*

HOT CASSEROLES

l:   Large (serves 8-10)
xl: Extra Large (serves 12-14)
c: Chafer (serves 20-24)

chicken enchilada verde
casserole

 

vegetarian enchilada verde
casserole

 

lasagne bolognese
 

genoan chicken & pesto
lasagna

45.00 l $ 55.00 xl $ 90.00 c

four cheese & pasta
$ 40.00 l $ 50.00 xl $ 85.00 c

chicken cannelloni
$ 45.00 l $ 55.00 xl $ 90.00 c

roasted vegetable & cheese
cannelloni

$ 40.00 l $ 50.00 xl $ 85.00 c

* Delivery Fees Vary Based Upon Distance.

assorted muffin basket
18.00 per dozen

freshly baked scone selection
$ 20.00 per dozen

meat or vegetarian quiche
(serves 8-10)

$ 28.00 per pie

ham, cheddar & basil
breakfast bake (serves 10-12)

$ 30.00 l $ 40.00 xl

garden vegetable & gruyere
breakfast bake (serves 10-12)

$ 28.00 l $ 38.00 xl

scrambled eggs with lox &
cream cheese (serves 10-12)

$ 35.00

maple-dijon glazed kielbasa
sausage slices

$ 7.95 per pound

country-style sausage links
$ 7.95 per pound

roasted rosemary red potatoes
$10.95 per quart

seasonal fresh fruit salad
$ 10.95 per quart
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e

BEVERAGES

assorted bottled beverages
Sodas, teas, juices and water. $ 1.50

thomas kemper Root Beer, Black
Cherry and Vanilla Cream. $ 1.50

stewart’s old fashioned sodas
Key Lime and Oranges n’ Cream.

$ 1.50

snapple Lemon Iced Tea,
Cran-Raspberry and Diet Peach.

$ 1.50

nantucket nectars
Cranberry-Orange, Concord Grape,
Banana-Mango-Carrot. $ 2.25

efferv´ sparkling lemonades
Imported from France: Lemonade, Pink
Lemonade and Orangeade, packaged
in old fashioned bottles.

$ 6.00 (750 ml)

sparkling pear cider 
$ 15.95 (750 ml)

talking rain bottled water 
$ 1.50

martinelli’s apple juice
$ 1.50

san pellegrino  Mineral water.
$ 1.50 (250 ml) $ 4.50 (1000 ml)

PARTY BEVERAGES

lemonade punch
$ 14.00 per gallon

strawberry lemonade
$ 16.00 per gallon

italian soda bar  Raspberry, Lime,
Strawberry, French Vanilla, Passion
Fruit, and Mandarin Orange.

$ 2.50 per person

champagne & fresh fruit punch
$ 24.00 per gallon

wild pear champagne cocktail
Sweetened pear puree topped off with
Prosecco. $ 3.75 per glass

tuscan sangria Classic chianti
sweetened with fresh orange, lemon
and lime juice. $ 32.00 per gallon

COFFEE, TEA & JUICES
pump-pot:  Serves 8-10
urn: Serves 55

illy coffee service  Includes
cream, sugar and paper cups.
pump-pot $ 15.00
coffee service with urn $ 60.00

hot tea service  Harney & Son’s
Organic Teas. Includes cream, sugar,
lemon and paper cups.
pump-pot $ 15.00
tea service with urn $ 55.00

paradise iced tea with lemon
and orange garnish – brewed black
tea with hibiscus, orange and other
tropical flavors, unsweetened.

$ 14.00 per gallon

fresh squeezed orange juice  
$ 16.00 per gallon

cranberry juice
$ 13.00 per gallon

WINE & BEER
Wild Pear Catering & Fine Foods will pair your individual menu with an appropriate wine and beer
list. Please ask one of our Catering Coordinators to put together a selection for you. wine tastings
Please ask one of our Catering Coordinators to schedule a time when you can come in to sample
some our fine wines. corkage fees If you would like to provide your own wines for an event and
would like one of our OLCC licensed Bartenders to serve, there will be a charge of $10 per bottle
opened. undamaged, unopened bottles will be credited back to you at the time of final billing.




