
†   CLIENTS ARE SAYING   ¢

“Thanks for making our jobs easier & making us look 
good, too!”
— Maria T. Morona
Lowndes, Drosdick, Doster, Kantor & Reed, P.A.

“Prompt & courteous service, beautiful food 
presentation, & a willingness to work within my 
budget has made my experience with Pearson’s 
Catering a delight.”
—Nancy Overbay
Executive Assistant, Office of the President/CEO
Corporate Administration, Orlando Health

Pearson’s Catering & Gifts
407.259.8404

KimberlyEPearson@gmail.com
http://PearsonsCatering.com

†  Fees  ¢  
Minimum order $100

Delivery fee within a 7 mile radius is 15% with a 
maximum fee of  $25. 

Paper products, disposable utensils, soda, and ice $1.75 
per person

Gratuity of  18% & sales tax will be added to all bills

Chef  service after 30 minutes is $40 per hour
Assistant service is $25 per hour

China, tablecloths, chaffers, glassware, and silverware 
are available for rent

Pearson’s Catering, LLC
Breakfast • Lunch • Meetings • Office Parties • Gift Baskets

CORPORATE MENU
Breakfast & Light Lunch

Turkey salad, toasted almonds, cranraisins, celery, 
green onions, tomato, apples, berry vinaigrette   
$88

Grilled orange teriyaki glazed salmon, tomato, 
Asian vegetables, wonton crisps, ginger-soy 
vinaigrette   $96

Sandwiches
Each serves 6-8. Includes pasta salad or fruit 

salad & an assorted mini dessert tray
Mango chutney chicken — mango chutney 
marinated chicken, red onion, tomato, greens, 
curried mayo, on a Kaiser roll   $88 
Roast beef  wrap — roast beef, caramelized 
onions, provolone, roasted asparagus, tomato, 
garlic herbed horseradish spread   $88

Tuscan Chicken — sun dried tomato pesto 
marinated roasted chicken, basil pesto mayo, 
mozzarella, artichoke, lettuce, tomato, red onion, 
on focaccia   $88

Turkey Florentine — smoked turkey, havarti, 
spinach, tomato, red onion, dill-garlic spread, 
served hot on focaccia   $88

Raspberry Turkey Grill — raspberry preserves, 
havarti, cream cheese, maple glazed turkey, on 
grilled raisin walnut bread   $88

Turkey Club — turkey, provolone, basil pesto, 
bacon, tomato, on focaccia   $88

Italian — capicola, ham, salami, pepperoni, 
provolone, tomato, lettuce, red onion, olive 
tapenade, on toasted hoagie   $88

Vegetarian Grill — grilled veggies, mozzarella, 
provolone, tomato, basil pesto, focaccia   $88

Your Sandwich — choose from
chicken salad
curried chicken salad w/almonds & golden raisins
egg salad
smoked turkey
maple glazed ham
roast beef
provolone, cheddar, swiss, havarti
Kaiser roll, wheat bread, flour tortilla, focaccia   
$88
Assorted Sandwich Tray — $98
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Pearson’s Catering & Gifts Corporate Menu
Breakfast Selections

Each serves 6-8
Pastries & Fruit
Pearson’s freshly made mini pastries: muffins, 
breads, scones, & turn- overs
$40

Pearson’s freshly made mini pastries: muffins, 
breads, scones, & turnovers accompanied with 
cream cheese, butter, & jam. Fresh fruit platter  
$70

Sliced Fruit Platter  $30

Hot Breakfast Sandwich Trays   $96
Egg Sandwich Platter, cut fruit, mini muffins, 
butter. Your choice of:

Burrito loaded with fluffy scrambled eggs, 
cheese, peppers, onions, salsa, sausage, 
bacon, & ham
Mini-Croissant, bagel, or biscuit layered 
with fluffy scrambled eggs, ham, bacon, 
sausage patty, & cheese  

Hot Breakfast Buffet
Scrambled eggs, bacon, sausage patties, grits, 
bite-sized biscuits, fruit platter   $88

French Toast Casserole with pecan praline, 
scrambled eggs, bacon , sausage patties, fruit 
platter   $120

Pancakes with homemade fruit compote, 
whipped cream, scrambled eggs, bacon, sausage 
patties, fruit platter   $120

Gingerbread Waffles with spiced pear & pecan 
syrup, scrambled eggs, bacon, sausage patties, 
fruit platter   $120

Egg strata (a savory bread pudding) filled with 
cheeses, & your choice of  veggies or bacon, 
ham or sausage, seasoned breakfast potatoes, & 
assorted mini breakfast breads   $88

Frittata of  your choice, sausage patties, bacon, 
turkey bacon, bite-sized biscuits, fruit platter   
$88

A la Carte Sides
Yogurt Parfaits layered with Pearson’s 
homemade fruit & nutty granola, fresh fruit, & 
low-fat yogurt   $30

Hand cut seasoned breakfast potatoes
 $20

Yogurt   $12

Pearson’s fruit & nut granola   $26 

Side Salads
Each serves 6-8

Summer Salad — Mixed greens, strawberries, 
blueberries, candied nuts, bleu cheese, berry 
vinaigrette   $35

Watermelon Salad — Watermelon, mixed 
greens, goat cheese, mint-lime vinaigrette  $35

Spinach Salad — Spinach, toasted nuts, 
Mandarin oranges, mushrooms, chopped egg, 
tomato, french or hot bacon dressing   $36

Pearson’s Classic — Romaine & mixed 
greens, candied nuts, apple or pear slices, dried 
cranberries, bleu cheese, white balsamic 
dressing   $36

Garden Salad — Romaine, tomatoes, carrots, 
cucumber, sunflower seeds, homemade 
croutons, your choice of  dressing   $29

Caesar Salad — Romaine, homemade 
croutons, parmesan, Pearson’s Caesar dressing  
$35
Add chicken ($47) or shrimp ($59)

Entrée Salads
Each serves 6-8. Includes bread & an 

assorted mini dessert tray
Mojito marinated sliced grilled chicken, 
mixed greens, corn, tomatoes, cucumbers, 
mango, black beans, cheddar cheese, 
homemade buttermilk-salsa dressing, tortilla 
chips   $88

Apricot balsamic glazed grilled chicken 
slice, mixed greens, carrots, cucumber, tomato, 
candied nuts, cheeses, fresh strawberries, sun 
dried cranraisins, homemade herbed citrus 
vinaigrette   $88

Marinated grilled chicken slices, mixed 
greens, carrots, cucumber, tomato, candied 
nuts, manchego, fresh apples, topped with 
homemade roasted apple & pear vinaigrette   
$88

Pecan crusted chicken strips, mixed greens, 
cranraisins, tomato, bleu cheese, Mandarin 
oranges, homemade creamy sweet herbed 
cranberry vinaigrette or berried vinaigrette   
$90     
Smoked chicken salad, mixed greens, toasted 
almonds, melon, cranraisins, tomatoes, 
cucumbers white balsamic vinaigrette   $88

Asian marinated sliced chicken, mixed 
greens, bok choy & napa cabbage, toasted 
almonds, sesame seeds, wonton strips, 
Mandarin oranges, peanut or sesame-orange 
dressing   $88

Italian meats & cheeses penne pasta salad 
tossed with carrots, pepperoncini, tomatoes, 
herbed balsamic vinaigrette   $88

Grilled flank steak slices, mixed greens, 
tomato, caramelized red onions, white cheddar, 
roasted red peppers, chipotle ranch or balsamic 
vinaigrette   $96

  continued on back  ¢Prices & Selection valid until September 2011


