
       
	  

Hors d'Oeuvres 
 

Seafood Station 
 Fresh Clams 

 
Oysters 

 
Large Gulf Shrimp 

 
Blue Crab Cocktail Claws 

Accompanied By Lemons, Cocktail Sauce, and Remoulade 
 

Louisiana Bluefin Crab Cakes with Remoulade Sauce 
 

Baby Muffaletta Sandwiches with Grainy Mustard 
 

Assorted Sushi 
California Rolls  

Miami Rolls  
Other Assorted Specialty Rolls 

 
Fresh Grilled Tuna on Wonton Squares 

 Cooked on Granite Steps and Served with Mango Chutney  
 

Sliced Gravlax Salmon 
Served with Capers, Chopped Egg Whites and Yolks, Chopped Onions and Served Along with a Caviar Pie 

Presentation 
 

Cajun Chicken Drumettes 
 

Toasted Coconut Shrimp 
 

Mini Hamburger Sliders 
Pre-made with our Signature House Sauce, Lettuce, and Tomato 

 
Tequila - Lime Ceviche  

Served in Shooter Glasses  
 
 
 



       
	  

 
Dinner Menu 

Les' Famous Caesar Salad 
Fresh Romaine Lettuce Tossed with Our Homemade Croutons, Aged Parmesan Cheese and our From 

Scratch Caesar Dressing 
 

Island Loaf Bread 
Sweet and Delicious Breads Home Baked in our Ovens 

 
Honey Glazed Tostadas 

Cuban Bread Toasted and Sweetened with Olive Tapenade 
 

Martini Style Food Station 
The Following Served in Martini Glasses 

 
Baby Lamb Rack 

With Mashed Sweet Potato Coulis Garnished with Mint Leaf 
 

Garlic Tomato Shrimp  
With Mashed Plantain's Garnished with Limes 

 
The Cutting Board 

Prime Rib  
Pepper Crusted and Roasted Prime Rib 

 
 

Turkey Breast  
Oven Roasted Boneless Turkey 

 
All Served with Assorted Rolls and Condiments 

 
Paella Station 

Paella  
With Separate Table-Top Stoves for Seafood, Saffron Rice, Peas, Chicken, Shrimp, Scallops, Clams, 

Mussels, Garnished with Peas and Pimientos 
 

Crepe Station 
California Chicken  

Grilled Onions Cheese and Marinara  
 



       
	  

Philly Cheese Steak 
Grilled Onions, Cheese and Marinara  

 
Grand Buffet of Desserts 

Bourbon Street Beignets Dusted with Powdered Sugar 
Pecan Pralines 

Pernigotti Cocoa Brownies 
Pignoli Nut Cookies 
Vanilla Caramel Flan 

Nutmeg Islands Banana Loaf with Cinnamon Cream Cheese Icing 
 

PLUS 
Our Signature Pineapple Tree, Studded with Jumbo Strawberries and Surrounded by Seasonal Fruits, 

Displayed with Chocolate Fountain, Perfectly Ready for Dipping 
 
 

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 
Virgin Pina Coladas for Kids 

Virgin Strawberry Daiquiris for Kids 
 
 
 
 
Please Note:  This menu feeds 175 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!

 

	  
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 


