
� ENTREES �
SIX GUEST MINIMUM

48 hour advance order required
half tray serves 6-8 full tray serves 12-15

Beef and Pork
roast pork loin with mango salsa $75.00 per loin

tenderloin of beef with gorgonzola cream market price

grilled butterflied leg of lamb with gremolata market price

beef fajitas with peppers and onion

tortillas on side half tray $50 full $90

sausage peppers and onions half tray $50 full $90

meatballs with penne marinara half tray $40 full $75

Poultry
grilled chicken teriyaki with pineapple half tray $60 full $100

prosciutto wrapped chicken filet topped with

sage mozzarella over wilted spinach half tray $75 full $130

ginger chicken baked in a sweet, savory glaze half tray $50 full $90

Chicken fajitas with peppers and onions,

tortillas on the side half tray $50 full $90

Fish and Seafood market price

jumbo lump crab cakes with lemon wedges and tartar sauce

paella with shrimp, mussels, chorizo and saffron rice

braised swordfish with artichoke hearts and plum tomatoes

grilled salmon steak with capers and lemon sauce

Pasta
orrechiette with broccoli rabe and sausage half tray $45 full $80

penne primavera half tray $40 full $70

farfalle with prosciutto, peas and

caramelized onions half tray $45 Full $80

gemelli with spinach, artichoke hearts,

roasted garlic and roasted peppers half tray $45 full $80

� DESSERTS �
48 hour advance order required

CRISPS half tray $25

apple crisp, peach crisp, blueberry crisp

PIES 8” $15

blueberry, key lime, strawberry rhubarb

CAKES 8” $25

cheesecake, old fashioned chocolate,

angel food with stewed berries, sand castle

DESSERT TRAY $4.50 per person

lemon pound cake, pecan squares,coconut bars,

brownies garnished with fresh berries

MINIATURES $5.00 per person

mini triple chocolate chip, oatmeal raisin, chocolate

peanut butter & Pearl Street’s chocolate covered

pearl cookies with chocolate dipped strawberries

BISCOTTI $35 dozen

chocolate dipped classic, hazelnut or lemon

Thank you for choosing Pearl Street Market for your catering needs. We
hope you find our selections suitable for your occasion, however we can
accommodate any special requests that you may have. You can be assured
that you will receive the highest quality from us and we look forward to
assisting you with your next event.

Sincerely,
The Staff at Pearl Street Market

Due to market influences, some items and prices may change.

PEARL STREET MARKET
229 PEARL STREET

BEACH HAVEN, NJ 08008

609.492.3910
www.pearlstreetmarket.com

� hors d’oeuvres �
48 hour advance order required

Two dozen minimum order

MINI CRAB CAKES
with tartar sauce $35/dozen

CHICKEN or BEEF SKEWERS
with thai peanut sauce $20/dozen Chicken

$25/dozen Beef

BACON WRAPPED SCALLOPS
with tartar sauce $35/dozen

MOZZARELLA and TOMATO SKEWERS
with balsamic vinaigrette $20/dozen

QUESADILLA WEDGES
Grilled chicken, basil & mushrooms $18/dozen

Asparagus, roasted pepper & chevre $18/dozen

Smoked salmon, arugala & cream cheese $24/dozen

Crabmeat, cilantro & tomato $30/dozen

GRILLED SHRIMP
wrapped with prosciutto with basil vinaigrette $35/dozen

COCONUT SHRIMP
with citrus dipping sauce $35/dozen

MINI LOBSTER ROLLS
with crisp lettuce on toasted bioche bun $45/dozen

FIG & PROSCUITTO CROSTINI
with crumbled gorgonzola & drizzled honey $18/dozen

� TAKE OUT CLAMBAKES �
Order by noon for 5:00 pick up or delivery

Cook on your stove top or grill

A Clambake tin filled with seaweed and
1-1/2 pound Main Lobster
Florida pink shrimp
Prince Edward Island steamers
Mussels
New Potatoes
Jersey Sweet Corn on the Cob

Comes with:
A fresh baked baguette
Sugar baby watermelon
Blueberry crisp

$50.00 PER PERSON

PEARL STREET MARKET
PEARL STREET AND BAY AVENUE

BEACH HAVEN

609.492.3910
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� BREAKFAST �
PRIX FIXE

Six Guest minimum order

24 hour advance order

The Dolphin $2.95 person

Assorted miniature bagels served with butter,  

cream cheese and preserves

The Belvoir $6.00 person

Assorted miniature bagels, muffins, danish, croissants 

and scones served with butter, cream cheese and preserves

The Kentford $10.00 person

assorted miniature bagels, muffins, danish, croissants 

and scones, fruit salad, fresh orange juice, served with

butter, cream cheese and preserves

The Pearl Street $12.00 person

Smoked salmon, capers, sliced Bermuda onion, sliced 

tomato served with miniature bagels, butter and 

cream cheese

–––––––––––––––––––––––––––––––––

Summer Fruit Salad $8.99 pound

With assorted melon, pineapple, grapes and berries

–––––––––––––––––––––––––––––––––

48 hour advance order

Quiche 9 inch  ...  $24.00

Cheddar and Broccoli 

Bacon and Gruyere 

Spinach Shallot and Parmesan

–––––––––––––––––––––––––––––––––––

� LUNCHEON �
PRIX FIXE

Six Guest minimum order

48 hour advance order

The Liberty $12.00 per person

Classic sandwich assortment, Choice of one accompaniment; 

Assorted cookie and brownie platter

The Leeward $14.00 per person

Classic wrap or specialty sandwich assortment; choice of 

one accompaniment; Assorted cookie and brownie platter

The Holyoke $16.00 per person

Classic wrap or specialty sandwich assortment; choice of 

two accompaniments; Assorted cookie and brownie platter

The Glendola $12.00 per person

Choice of one entrée salad with breadsticks; 

assorted cookie and brownie platter

The Essex $16.00 per person

Choice of one entrée salad with breadsticks; choice of 

one accompaniment; Assorted cookie and brownie platter

� COCKTAIL PLATTERS �
Regular serves 10-15, Large serves 20-25

48 hour advance order required
Antipasto  Assorted imported Italian cheeses, salami, 

prosciutto, artichokes, roasted peppers and olives 
served with focaccia $95  Large $150

Black Bean Dip with homemade tortilla crisps $38 large $75
Bruschetta with parmesan crostini $38 large $75
Carving Board Roast turkey, roast beef, country ham, 

sliced Swiss and American cheese, olives and pickles 
with freshly baked breads $135 large $265

Chesapeake Crab Dip with crudite and crackers $75 large $145
Classic Onion Dip served with gourmet potato chips $40 large $78 
Country Ham with honey mustard, cranberry horseradish 

and mini rolls $110 Large $215
Crudites with herb dip  $50 

Large with herb dip and red pepper dip  $95
Fruit and Cheese imported and domestic artisan cheeses, 

garnished with fresh seasonal fruits and berries, accompanied 
with crackers and baguette  $85   Large  $135

Grilled Vegetables A variety of the seasons best including 
eggplant, red, orange, yellow peppers, portabella mushrooms, 
zucchini, Bermuda onions and cherry tomatoes $60   Large $95

Mediterranean Tray Baba Ghanouj and hummus with vegetable
crudite olives and toasted pita crisps $75 large $145

Poached Salmon whole side of wild Alaskan salmon served with 
sour cream and dill cucumber sauce $135 large $250

Provincial White Bean Dip served with toasted pita crisps$40
large $75

Shrimp Cocktail jumbo shrimp served with cocktail sauce $115
and lemon wedges Large $225   

Sliced Seasonal Fruit A striking presentation of sliced fresh
fruits garnished with seedless grapes and berries $45   Large $85

Tenderloin of Beef pepper crusted filet of beef grilled 
and served with creamy horseradish sauce and accompanied 
with sliced baguette $150 / $285

Tomato Mozzarella Platter sliced beefsteak tomatoes, 
layered with fresh mozzarella and basil leaves served 
with balsamic vinaigrette $40   Large $85

� SANDWICH PLATTERS �
48 hour advance order required

CLASSIC ASSORTMENT $8.25 per person/10 person minimum
Our own roast beef and roast turkey breast, country ham 
and Swiss cheese, tuna salad and chicken salad on a combination 
of country white, 7 grain and rye bread with lettuce and tomato, 
arranged on a bed of greens with olives and pickles

Specialty Sandwich Assortment
$9.50 per person /10 person minimum

A combination of our market specialty sandwiches with our store 
roasted beef, turkey and grilled chicken, imported cheese and 
cold cuts served on baguette, focaccia and multigrain dressed 
with our specialty vinaigrettes and dressings, arranged on a 
bed of greens with olives and cornichons

Double Decker Joes
$9.50 per person / 10 person minimum

Prepared with our store roasted beef, turkey breast, and Black 
Forest Ham topped with Swiss cheese, Russian dressing and cole
slaw on rye. Cut in thirds and artfully arranged on greens, 
garnished with pickles

Taste of Italy $100 serves 12-15
Assortment of sandwiches served on Tuscan rolls and focaccia, 
prosciutto di Parma, sopresseta provolone, fresh mozzarella, 
grilled summer vegetables, fresh basil and Jersey tomato, 
dressed with extra virgin olive oil and balsamic vinaigrette, 
served in an attractive wicker basket

Specialty Wrap Assortment
Small $75 serves 8-10      Large $120 serves 15-20

An assortment of our specialty wraps, including grilled chicken 
breast, grilled vegetables, imported cheese and cold cuts, on 
spinach, red pepper whole wheat and white wraps, dressed with 
mixed greens, basil or sundried tomato pesto or herb mayonnaise

Tea Sandwich Assortment
Small $75 serves 8-10      Large $120 serves 15-20

roast beef and horseradish cheddar, smoked turkey and scallion
cream cheese, sliced grilled chicken and mango chutney, herbed goat
cheese and cucumber on miniature croissants, brioche rolls, 7 grain and
raisin nut breads

� ENTREE SALADS �
SIX GUEST MINIMUM

48 hour advance order required

$5.50 PER PERSON
Farfalle with grilled shrimp, bacon and arugala
Waldorf Chicken Salad with grapes, apple and toasted walnuts

Grilled Asparagus and Chicken with lemon poppyseed dressing
––––––––––––––––––––––––––––––––––––––
24 hour advance order required

$5.00 PER PERSON
Poached Salmon 

over baby field greens with oranges, red onions, 
peppers and toasted almonds with white balsamic vinaigrette

Greek Salad 
of Romaine, red pepper, onions, kalamata olives and feta 
with Mediterranean vinaigrette

Greek Tuna Salad 
with baby spinach leaves, tomato, artichoke hearts, red peppers, 
onions, kalamata olives and feta with Mediterranean vinaigrette

*Garden Salad 
of mixed greens, tomatoes, black olives, cucumbers 
and julienne carrots with red wine vinaigrette $4.00 per person

Chef Salad 
of ham, roast turkey, roast beef, Swiss and American 
cheese over mixed greens with cucumbers, black olives, tomato 
and hard-boiled egg

Autumn Salad 
of field greens with dried cranberries, caramelized walnuts,
sliced apples, crumbled gorgonzola with balsamic vinaigrette

Marinated Grilled Chicken Breast 
over mixed greens with tomato, black olives, red onion and 
mozzarella with balsamic vinaigrette

*Caesar Salad   *$4.00 per person Chicken Caesar Salad 
Grilled Vegetables 

over mixed greens topped with toasted almonds

� ACCOMPANIMENTS �
SIX GUEST MINIMUM

48 hour advance order required
small $40.00 per tray - serves 6-8

large $75.00 per tray - serves 12-16
Grains and Legumes 

couscous with pecans and dried cranberries
tabouleh salad with feta and fresh mint
black bean and yellow rice salad
chickpeas, fennel, arugala and mozzarella salad
white bean salad with spinach, black olives and sundried tomatoes
wild rice with shiitake mushrooms and pine nuts
corn and black bean salad with roasted red peppers

Potatoes 
roasted new Potatoes with garlic and rosemary
classic potato salad with celery and onion
sweet potato fries roasted with sea salt
smashed new potatoes with creamy butter

Pasta 
whole wheat pasta with garlic roasted vegetables
farfalle with fresh boccocini and tomatoes with basil vinaigrette
farfalle with eggplant, caramelized onions and pine nuts
Orzo with cucumber, scallions, tomatoes and kalamata olives
penne with portabellas, caramelized onions, roasted pepper and 

broccoli rabe
Classic shell macaroni salad

vegetables 
green beans with toasted almonds
roasted seasonal vegetables
classic coleslaw
grilled asparagus, onions and red pepper
cucumbers, artichoke hearts, tomatoes, black olive in a 

lemon vinaigrette
broccoli rabe sautéed with roasted garlic


