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TRAITEUR BLACK PEARL CATERING 

 

Welcome to our menu and thank you for considering Traiteur Black Pearl Catering for your food service 

needs.  We take pride in delivering on our mission to provide great food and great service. 

 

Black Pearl Catering’s Wedding Packages include the following: 

• Assorted Canapés and hors d’oeuvres (Based on three pieces per person) 

• Non-Alcoholic Fruit Punch Station 

• Cake Cutting Fee included 

Also… 

• Charger Plates 

• Event Coordinator 

 

 

Contact Us Today! 

T: (343) 998-5758  

Black_Pearl_Catering@outlook.com  |  www.traiteur-black-pearl-catering  

 Facebook.com/Traiteur_Black_Pearl_Catering 

 Instagram.com/Traiteur_Black_Pearl_Catering 

 

  

mailto:Black_Pearl_Catering@outlook.com
http://www.michaellaweddings/traiteur-black-pearl-catering
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The cocktail reception 

 
 
 

Individual selections available by the dozens, minimum 4 dozen per order 
 
 

Hors D’ Oeuvres  
 

Tomato Garlic Basil Bruschetta (v)  
Roasted Sweet Potato Cups 

Cocktail Sausage Rolled in Puff Pastry with Mustard Dipping Sauce  
Honey Garlic Glazed Meatballs  

Caribbean Patties 
 $16 per dozen  

 
Skewered (meat)  

Phyllo-Wrapped Spinach & Feta Spanakopita (v)  
Skewers of Chicken with Pineapple & Peppers  

Vegetable Spring Roll with Soy sauce, Sesame oil & Fresh Ginger (v)  
Prosciutto Wrapped Melon Bites Smoked Salmon, Cream Cheese & Dill Canapés 

Shrimp served with a garlic citrus cocktail sauce 
 $23 per dozen  

 
Asiago Cheese Chicken Bites  

Butterflied Shrimp in mild Coconut batter, rolled in crisp Coconut & Bread Crumbs  
Strawberries Decadently dipped in Chocolate (Seasonal)  

$28 per dozen 
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Wedding/Event Packages 

 
 

The Classic Wedding Dinner Package  

Upon Guests’ Arrival 
 Butler style service of hot hors d’oeuvres: 

 Honey Garlic Glazed Meatballs and 
Cocktail Sausage Rolled in Puff Pastry 

 
 Dinner  

House Salad of Mixed Greens. 
Stuffed Grilled Breast of Chicken with pesto and asiago cheese  

served with Roasted Sweet potatoes and Mixed vegetables  
Fresh Rolls with Butter.  

Coffee and Tea with Assorted Dessert 
 

Beverages  
Non-Alcoholic Fruit Punch Station 

 
Add a Pasta course to the above package for $ 6.95 per person. 

 
 

The Deluxe Wedding Dinner Package  

Upon Guests’ Arrival 
 Butler style service of hot hors d’oeuvres: 

 Honey Garlic Glazed Meatballs and 
Phyllo-Wrapped Spinach & Feta Spanakopita (v) 

 
Dinner  

Choice of: Cannelloni, Spinach and Ricotta Manicotti or Penne Pomodoro.  
House Salad of Mixed Greens.  

Slow Roasted Sirloin of Beef with gravy  
Served with Rosemary Roasted Potatoes and Mixed Vegetables.  

Fresh Rolls with Butter.  
Coffee and Tea with Assorted Desserts:  

 
Beverages  

Non-Alcoholic Fruit Punch Station 
 

Add a Soup course to the above package for $ 6.25 per person  
 
 

Prices subject to taxes and 15% Service. Prices are subject to change without notice. 
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Wedding/Event Packages 

 

The Majestic Dinner Package  

Upon Guests’ Arrival  
Assorted Premium Hot Hors D’oeuvres including:  

Spinach and Feta Spanakopita and Honey Garlic Glazed Meatballs.  
Asiago Cheese Chicken Bites 

 
Dinner  

Choice of: Citrus Baby Greens Salad or Caesar Salad.  
Choice of: Farfalle Pasta in Sundried Tomato Rosé Sauce or Penne Pomodoro.  

Choice of: Grilled Breast of Chicken in a Mushroom Wine Sauce  
Served with Mixed Wild and White Rice and Mixed Vegetables  

or  
Slow Roasted Sirloin of Beef with Gravy  

Served with Rosemary Roasted Potatoes and Mixed Vegetables.  
Fresh Rolls with Butter.  

Coffee and Tea with your choice of Assorted Desserts:  
 

Beverages  
Non-Alcoholic Fruit Punch Station 

 
Add a Soup course to the above package for $ 6.25 per person  

 
 
 

Prices subject to taxes and 15% Service. Prices are subject to change without notice. 
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Sweet Endings 

 

 

  Assortment of Cakes, Pastries and Squares, Fresh Seasonal Fruit, Premium and Domestic 
Cheeses and Crackers.  

$ 10.95 per person  
 

Selection of Brownies, Squares and Sweets, Served with Fresh Seasonal Fruit.  
$ 7.95 per person 

 
Sandwich Menu  

Pita with Hummus • $ 4.25/person 
Selection of Sandwiches • $ 6.55/person  

Sandwiches, Vegetables and Dip • $ 7.00/person  
Sandwiches, Vegetables and Dip, Pastries• $ 9.00/person  

Italian Deli Meats, Panini, Premium and Domestic Cheeses and Crackers • $ 9.00/person  
 

Beverages  
Mineral Water 750 ml • $ 3.75 per bottle  

Soft Drinks 60 oz jug • $ 5.75 per jug  
 

Bakery and Sweets  
Selection of Coffee Cake Slices • $ 24.95/20 pieces  

French and Italian Pastries • $ 31.95 per dozen  
 Gourmet Cookies • $ 19.95 per dozen  

Sweet Squares – Variety Plate • $ 17.95 per dozen (Includes lemon macaroon squares, triple 
berry bars, butter tart bars and date squares)  

 
Healthy Snacks  

Fresh Seasonal Fruit Skewers • $ 29.95 per dozen (Minimum 3 dozen)  
Seasonal Cut Fruit Platter • $ 4.55 per person  

Individual Bowls of Cut Fruit • $ 4.55 per person  
Vegetables and Dip Platter • $ 4.00 per person  

Premium and Domestic Cheese and Cracker Platter • $ 7.25 per person  
 

 
 
 
 
 

 


