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Bar-Bat Mitzvah Dinner
Separate but Cohesive Kids and Adults Menu

Beautifully and Creatively Decorated Hors D'oeuvres Station
Centered Around a Delicious Tree of Fresh Vegetables

Mediterranean Pita Bar
Classic Hummus, Baba Ganoush, Grilled Seasonal Vegetables and Tabbouleh Salad, and Mediterranean
Couscous

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

Roasted Vegetable Tarte Tatin
Accompanied by Three Dipping Sauces and Fresh Cherry Tomatoes, Carrots, Celery, Broccoli, Squash,
Cauliflower, Kalamata Olives, and Stuffed Large Queen Olives

Fresh Shashlik
Lamb Kebabs and Chicken Kebabs Cooked on Granite Steps and Served with Tzatziki Sauce

Assorted Sushi Display
California Rolls, Miami Rolls, Specialty Rolls, and Sashimi accompanied with pickled Ginger and Wasabi

New York Deli Station:
Hand sliced Whole Glazed Corned Beef
Served with Spicy Mustard and Homemade Russian-style Dressing, Accompanied by Mini Cocktail Rye and
Pumpernickel and Assorted Rolls, Assorted Ice Box Pickles, Mini Assorted
Potato Knishes, and Served With Spicy Mustard

Asian station:
Cooked to Order Wok Station:
Chicken and Beef Stir Fry with Broccoli Florettes, Water Chestnuts, Julienne Onions, Tri-color Julienne
Peppers, Mushroom, Napa Cabbage, Bok Choy and Many More Fresh Vegetables, Served with Moo Shoo
Pancakes, Fried Noodles and Won Tons along With Sweet and Sour Duck Sauce, Served in Takeout Boxes

Kids Hors Doeuvres

Chicken Fingers
Served With Honey Mustard
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Mini Sliders in Tiny Buns
Made Before Your Eyes, Served with Condiments

Mini Corn Dogs
Served With Honey Dijon Mustard

Dinner - Teen Buffet

Les' Famous Caesar Salad
Fresh Romaine Lettuce Tossed with Our From Scratch Croutons Caesar Dressing

Pasta Station:
Penne, Bowtie, and Rotini Pasta
Marinara Sauce with Sundried Tomatoes and Portabella Mushrooms, and Pesto Sauce
Assorted Vegetables for Tabletop Cooking

Chop Chop Station:
Made to Order
Salad Selections with Chopped Chicken, Saffron Rice, and Black Beans

Ice Cream Bar
Vanilla and Chocolate Ice Cream
Toppings including Assorted Candies, Dried and Fresh Fruits
Bananas Foster Sauce and Sautéed Fresh Bananas

Chocolate Fountain:
Cascading Chocolate with Assorted Dipping Treats

Adult Menu
Chalah for Hamotzi

Artisan Bread Basket
Served with Petit-Pan, Olive and Sundried Tomato Rolls, Pumpernickel Rolls, Onion Rolls, and Lavosch.

Wedge Salad
Served with Chopped Egg Whites and Egg yolks, Chopped Parsley and Dill Served with our House Dressing

Tropical Sorbet
Mango and Lemon Served in a Small Champagne Glass, Garnished with a sprig of mint
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Choice of Entrée

Rib Eye
Crusted with Fresh Rosemary, Served with Madeira Reduction Sauce, Served with Haricot Green Beans and
Mushroom Orzo

Herb Marinated Pan Seared Chicken
Served in a Champagne Sauce with Fresh Sautéed Spinach, Haricot Green Beans, and Mushroom Orzo

Viennese Table

Crepes
With Assorted toppings Including Bananas and Cherries

Individual Desserts including
Mini Apple Tarts, Madelline Pastry, Cream Puffs, Fruit Tarts, and Napoleons

Fresh Fruit Platter:
A Lush Display of Juicy Strawberries, and Tangy-Sweet Pineapples with a Fresh Fruit Cascade of Watermelon,
Cantaloupe, Honeydew, Seedless Grapes, Assorted Berries, and More!

Throughout the evening, guests will be served beverages, including a full bar and specialized drinks for kids.
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, Virgin Strawberry Daquiris

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



