
 

Call to Order 302.764.6759 

grillchill 

Christmas 2021 

Pick-Ups are on Christmas Eve between 8 am and Noon 

 

Dinner Packages 

Dinner for Two* 
Garlic & Lemon Roasted Shrimp Cocktail (3 pp) 

Toasted Almond & Citrus Wild Rice Pilaf (4 oz. pp) 
Green Beans with Dijon Mustard and Brown Butter Sauce (4 oz. pp) 

Pear & Candied Walnut Salad for Two (4 oz. pp) 
Cheddar Scallion Cornbread Muffins with Whipped Sweet Butter (2) 

Choose One Entree: 
Rosemary Grilled New Zealand Baby Lamb Rack (2 12oz. racks) $105.5 

Filet Mignon Tips with Wild Mushrooms (2 8oz. portions) $96.5 
Bacon Wrapped Pork Tenderloin with Bourbon & Brown Sugar (2 8oz. portions) $67.50 

Maple Pomegranate Balsamic Glazed Salmon (2 8oz. portions) $76.50 
 

 

 

Dinner for Five* 
Garlic & Lemon Roasted Shrimp Cocktail (3 pp) 

Toasted Almond & Citrus Wild Rice Pilaf (4 oz. pp) 
Green Beans with Dijon Mustard and Brown Butter Sauce (4 oz. pp) 

Pear & Candied Walnut Salad for Two (4 oz. pp) 
Cheddar Scallion Cornbread Muffins with Whipped Sweet Butter (5) 

Choose One Entree: 
Rosemary Grilled New Zealand Baby Lamb Rack (5 12oz. racks) $252.50 

Filet Mignon Tips with Wild Mushrooms (5 8oz. portions) $230 
Bacon Wrapped Pork Tenderloin with Bourbon & Brown Sugar (5 8oz. portions) $157.50 

Maple Pomegranate Balsamic Glazed Salmon (5 8oz. portions) $180 
 
 

 

 
Did you know that you can also place your order on our website?  

Visit pearsalad.com for details. 
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Dinner for Ten* 
Garlic & Lemon Roasted Shrimp Cocktail (3 pp) 

Toasted Almond & Citrus Wild Rice Pilaf (4 oz. pp) 
Green Beans with Dijon Mustard and Brown Butter Sauce (4 oz. pp) 

Pear & Candied Walnut Salad for Two (4 oz. pp) 
Cheddar Scallion Cornbread Muffins with Whipped Sweet Butter (10) 

Choose One Entree: 
Rosemary Grilled New Zealand Baby Lamb Rack (10 12oz. racks) $485 

Filet Mignon Tips with Wild Mushrooms (2 8oz. portions) $440 
Bacon Wrapped Pork Tenderloin with Bourbon & Brown Sugar (10 8oz. portions) $295 

Maple Pomegranate Balsamic Glazed Salmon (10 8oz. portions) $340 
 
 
 

 

 

Christmas Eve Appetizers 
Sesame Glazed Cocktail Meatballs (5pp) 

Tuscan Tomato Bruschetta (3pp) 
Mini Cheese Balls with Crostini (3pp) 
Italian Sausage in Puffed Pastry (4pp) 
(Combined total of 15 pieces per person) 

$185 serves 10, $98 serves 5, $42 serves 2 

 
Roof-Top Visitor Package 

One Dozen Assorted Cookies for Santa and a Pound of Fresh Carrots for the Reindeer 
$12 

 

Just the Entrée 

Rosemary Grilled New Zealand Baby Lamb Rack 

Cooked to Rare and Sliced into 2-bone Sections, Served with Red Wine Demi-Glace on the Side (12 oz. rack pp) 
$300 serves 10, $160 serves 5, $68 serves 2 

 

Filet Mignon Tips with Wild Mushrooms 
Tender Beef Tips Sautéed with Wild Mushrooms and Green Peppercorns, Dotted with Garlic Parsley Butter (8 oz. pp) 

$265 serves 10, $142.5 serves 5, $61 serves 2 

 

Bacon Wrapped Pork Tenderloin  
Bourbon and Brown Sugar Glaze (8 oz. pp) 

$110 serves 10, $65 serves 5, $30 serves 2 
 

Maple Pomegranate Balsamic Glazed Salmon 
With Fresh Herbs and Scallions (8 oz. pp) 

$155 serves 10, $87.5 serves 5, $39 serves 2 
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à La Carte Sides  
 

Caesar Salad 
Crisp Romaine Hearts with Homemade Croutons, Parmesan  

Cheese and Traditional Caesar Dressing (4 oz. pp) 
$35 serves 10, $18 serves 5, $8 serves 2 

 

Assorted Dinner Rolls 

Serves with Whipped Sweet Butter 
$17.50 serves 10, $10 serves 5, $4 serves 2  

 

Chef’s Winter Vegetables 

Roasted Butternut Squash and Sautéed Winter Greens with Dried Cranberries, Toasted  
Pumpkin Seeds, Garlic & Herb Infused Olive Oil, and Fresh Citrus Spritz 

$35 serves 10, $18 serves 5, $8 serves 2 
 

Bacon Balsamic Brussels Sprouts 
Hearty Roasted Sprouts with Bacon, White Balsamic Glaze, and Shaved Parmesan Cheese 

$35 serves 10, $20 serves 5, $9 serves 2 
 

Honey Roasted Baby Carrots 
Gourmet Baby Carrots Roasted with Clover Honey and Sweet  
Butter, Garnished with Feta Cheese and Toasted Pistachios 

$40 serves 10, $22.5 serves 5, $10 serves 2 
 

Herbed Lentils 

French Lentils Simmered in Vegetable Broth with Aromatic Vegetables, Oven-Dried Tomatoes & Fresh Herbs 
$30 serves 10, $18 serves 5, $8 serves 2 

 

Roasted Garlic Mashed Potatoes 

With Cream, Sweet Butter, Roasted Garlic Cloves & Sour Cream 
$32 serves 10, $19 serves 5, $8.5 serves 2 

 

Baked Macaroni & Cheese 

Creamy Irish Cheddar and Buttery Panko Crust 
$35 serves 10, $20 serves 5, $9 serves 2 

 

Scalloped Potatoes 
Baked with Cream, Thyme and Assorted Cheeses 

$38 serves 10, $21 serves 5, $9.5 serves 2 
 

 
 

Looking for the perfect wine to go with your dinner? Visit our friends at  

Peco’s Liquor Store, located just up the road from us at 522 Philadelphia Pike. 
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Breakfast Packages 

Breakfast for Two 
Lemon Blueberry Cream Cheese Bread Pudding for Two 

Smoked Bacon (4) & Maple Apple Sausage (2) 
Cheesy Italian Frittata for Two 
Home Fried Potatoes for Two 

$39 
 

Breakfast for Five 
Lemon Blueberry Cream Cheese Bread Pudding for Five 

Smoked Bacon (10) & Maple Apple Sausage (5) 
Cheesy Italian Frittata for Five 
Home Fried Potatoes for Five 

$85 
 

Breakfast for Ten 
½ pan of Lemon Blueberry Cream Cheese Bread Pudding  

Smoked Bacon (20) & Maple Apple Sausage (10) 
½ pan of Cheesy Italian Frittata  

Home Fried Potatoes for Ten 
$155 

 

à La Carte for Breakfast 
 

Cheesy Italian Frittata 
Sun-Dried Tomatoes and Fresh Basil Baked with Fontina, Parmesan, and Mozzarella Cheese 

$45 serves 10, $25 serves 5, $10 serves 2 
 

Lemon Blueberry Cream Cheese Bread Pudding 
Fresh Blueberries, Lemon Zest & Sweet Cream Cheese Served Warm with Homemade Whipped Cream on the Side 

$45 serves 10, $25 serves 5, $10 serves 2 
 

Home Fried Potatoes 
Grilled with Red Peppers & Onions 
$25 serves 10, $14 serves 5, $6 serves 2 

 

Smoked Bacon and Maple Apple Sausage 
Two Pieces of Bacon and One Piece of Sausage Per Person 

$37 serves 10, $20 serves 5, $8.50 serves 2 

 

Orders must be placed by Friday, December 17th 
 

In response to the COVID-19 pandemic, we have implemented enhanced  

sanitation procedures and employee wellness monitoring. 


