Menu
Challah for Hamotzi
Bagels and Breakfast Croissants
Assorted Cream Cheeses
Chive Cream Cheese, Chopped Olive Cream Cheese, Chopped Smoked Salmon Cream Cheese and
More
Smoked Nova Scotia Salmon
Smoked Whole Whitefish
Condiment Platter
Poached Fresh Salmon, Vine Ripened Tomatoes, Ice Box Pickles, Fresh Lettuce, Olives
Presented on a Decorated Mirror, Served with Dill Sauce
Spinach and Goat Cheese in Phyllo

Cheese Bourekas and Mushroom Bourekas

Cheese Blintzes
Served with Blueberry Sauce and Sour Cream

Greek Salad
Fresh Romaine Lettuce with Sliced Vine Ripe Tomatoes,
Homemade Croutons, Feta Cheese, Fresh Basil, and Oil Cured Olives
Roasted Vegetables

Marinated Grilled Vegetables Display

Avocado Salad
Served with Chopped Bermuda Onions and Drizzled with Deluxe French Dressing

Salad Panache
Tossed with Hearts of Palm, Artichoke Hearts, and Assorted Vegetables
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Tuna Salad
Egg Salad
White Fish Salad
Fresh Fruit Display
Our own Lavishly Decorated Display of Tropical Fruits including Luscious Ripe Melons, Juicy
Strawberries, Tangy Sweet Pineapple, and Assorted Grapes
Homemade Fudge Brownies
Assorted Pastries Bakalava
Rugalah
Mini Cheesecakes
Halavah
Assorted Cookies
Assorted Danishes
Pastries and Muffins
Assorted Sodas, Waters, Orange Juice, Coffee: Regular and Decaf
Please Note: This menu feeds 125 guests. We are certainly able to add, subtract, or otherwise alter

this menu to fit any gathering size, taste, style, and budget! Please let us know how we may
customize this menu for your event!
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Looking for something different? Feel free to contact us below.

7049 SW 47 Street Miami, FL 33155
Phone: 305.669.5221 | Fax: 305.669.5223
www.CateringByLes.com | info@cateringbyles.com



