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Pear Tree Catering® believes that plant-forward cuisine
should be just as exciting, satisfying, and thoughtfully
prepared as any other part of the menu. Whether you're
vegetarian, vegan, or simply incorporating more plant-based
meals into your lifestyle, we are proud to offer creative and
delicious options that everyone can enjoy.

We focus as much as possible on real food, plant-based
ingredients—minimally processed, seasonal, and
nutrient-rich. From hearty entrees to vibrant salads and
elegant hors d’oeuvres, our vegetarian and vegan offerings
are thoughtfully designed to delight both those who follow a
vegetarian or vegan lifestyle and those who simply
appreciate fresh, flavorful cuisine.

Our culinary team is trained in plant-based cooking
techniques and ingredient awareness. To protect the
integrity of your menu, we take great care to avoid
cross-contact by preparing vegetarian and vegan items in
dedicated pans and on clean surfaces separate from those
used for meat-based dishes. All salads come with cheese
served on the side by default, making it easy to
accommodate vegan guests without needing to customize
every order.

You'll find a wide variety of vegetarian and vegan options
throughout our main menu, and many of our regular items
can be modified to suit your dietary preferences. If a dish
cannot be altered without compromising its flavor or
structure, we’ll provide guidance and recommend
alternatives. From appetizers to desserts, we're committed
to making your event inclusive, wholesome, and delicious
for everyone at the table.




