
       
	  

Fundraiser Dinner Menu 
 

Passed Hors d'Oeuvres  
Thai Inspired Chicken and Beef Sate 

Served with Green and Red Curry Sauce  
 

Potato Pancakes 
Served with Raspberry Applesauce  

 
Island-style Coconut Shrimp 

Hand Dipped in our Cream of Coconut Batter and Rolled in Large Flaked Coconut Served with Sweet 
and Sour Pineapple Sauce 

 
Mini Franks in Puff Pastry 

Served with Honey Dijon Mustard 
 

Tostones 
 Filled Ropa Vieja  

 
Menu 

 
World Wide Chips and Dips 
Fresh Assorted Potato Chips 

Guacamole and Tortilla Chips 
Tomato Bruschetta and Flat Bread Crisps 

Black Olive Tepanade and Red Pepper Crostini  
 

Seafood Sensation 
Authentic Sushi Bar with a variety of Sushi Rolls  
Dragon Rolls, California Rolls, Veggie Rolls 

Served With Soy Glaze, Wasabi Mayo, andHomemade Ponzu 
 

Shrimp Cocktail 
Served with Cocktail and Remoulade Sauces  

 
Sliced Gravlax 

Served with Capers , Chopped Egg Whites and Yolks, and Chopped Onions  
 
 
 



       
	  

Middle Eastern Station  
Hummus 

Baba Ganoush 
Tabouli Salad 

Mediterranean Couscous 
Served with Assorted Pita Breads (Spinach, Herb, and Plain) 

 
Assorted Tapas Display  

Parmesan Cheese 
Roasted Vegetable Tarte Tatin 

Roasted Peppers, Marinated Vegetables, Artichoke Hearts, and Hearts of Palm 
 

Caprese Station 
Large Mozzarella 

Hand Carved Heirloom Tomatoes and Fresh Basil 
Variety of Balsamics 

Selection of Flavored Olive Oils and Seasonings 
 

The Cutting Board 
Steamship Roast Beef 

Dijon Mustard and Herb Crusted, Served with Fresh Deli Rolls, Mustard, Mayonnaise, and Creamed 
Horseradish  

 
Lime Marinated Pork Loin 

Boneless Pork Loin Marinated with Lime, Served with Chile Pasilla and Roasted Corn Relish 
 

Roast Turkey Breast  
 

Pasta Station 
Pasta Amatriciana 

Multi-Color Bowtie Pasta Served with Tomato Marinara Sauce  
 

Pasta Carbonara  
Alfredo Cream Sauce with Bacon and Parmigiano Cheese and Peas  

 
Ice Cream Bar 

Vanilla, Chocolate, Strawberry Ice Cream with assorted Toppings 
 
 
 



       
	  

 
 
 
 
 
 
 
 
 

The above items will be served with the following beverage choices: 
Full Bar including Call Brand Liquor - Kettle One Vodka, Bacardi, Johnny Walker, Jack Daniels, 

Tanqueray Gin, Imported and Domestic Beer, Red Merlot and Cabernet and Cavit Pinot Grigio White 
Wine, Coke, Diet Coke, Ginger Ale, Soda, Tonic, Mineral Waters, Orange, Pineapple, and Cranberry 

Juices 
 

 

 

 

 

 

 

 

 

 

 

Please Note: This menu feeds 200 guests.  We are certainly able to add, subtract, or otherwise alter 
this menu to fit any gathering size, taste, style, and budget! 

	  

 
Looking for something different? Feel free to contact us below. 

7049 SW 47th Street Miami, FL 33155 
Phone: 305.669.5221 | Fax: 305.669.5223 

www.CateringByLes.com | info@cateringbyles.com 


