
 

 

 
 
 
 
   
 
 
 
  Greetings!!! 
   

Myles Catering is celebrating the Holiday season this year and we are excited 
to share our delightful creations with you.   
 
Please find attached our HOLIDAY menus for you to review to see if this is 
something that you might be interested in. 
 
Other menu selections are also available for you to choose from if these 
menus do not meet your needs. 
  
Place your orders early so that we can secure your selections. Once again 
thank you and we look forward to serving you this HOLIDAY period. 
 
 
Adrian O. Myles 
Myles Catering, LLC 



 

 

 
 
 
 
HOLIDAY MENU 2008  
Business Reception Holiday Menu 2008 

 
Stationery hors d'oeuvres  

Swedish  Meatballs 

Seasonal Fresh Fruit Display - w/ Lemon Mint Drizzle 

Seasonal Garden Vegetable Crudité 

Domestic & Imported Cheeses w/ Assorted Crackers 
 

Passed hors d'oeuvres (Choose 5) 

Wild Mushroom Profiteroles 

Lobster Mango Open Purse 

Philo triangles with spinach, feta & sesame seeds 

Chicken fingers - orange horseradish sauce 

Jumbo lump crab cakes - Cajun remoulade sauce 

Vegetable spring rolls - sweet & sour sauce 

Boneless Buffalo Chicken w/ Carrot Sticks - Chunky Blue Cheese Dressing 

Beef tenderloin, wild mushrooms & sherry in puff pastry dough 

Scallops wrapped in bacon w/ Brown Sugar & Maple Syrup 

Thai Chicken Sate W/ Peanut, Lemongrass & Lime Dipping Sauce 

 
Cost 
$18.00 Per Person 

         
    WE ACCEPT ALL MAJOR CREDIT CARDS 



 

 

 
 

 
 
 
HOLIDAY MENU 2008  
FAMILY 

 
 
 

SALAD 
Mixed Baby Spinach & Field Greens, Green Apples, Chevre & Cranberries 

 
MAIN COURSE 

Rosemary Flank Steak w/ Peppercorn Melange Sauce 
OR 

Lavender Crusted Chicken Breast w/ Lemon Sauce 
OR 

Pomegranate Glazed Stuffed Cornish Hen (chestnut & sage) w/ Natural Jus 

INCLUDED:  
Chabasso Gourmet Rolls w/ Orange Cinnamon Butter 

CHOICE OF:  
 Roasted Red, White & Blue Potatoes w/ Brown Butter & Fine Herbs 

OR 
Basmati Pilaf w/ Baby Currants, Dried Apricots, Pine Nuts & Fresh Mint 

INCLUDED:  
French Green Beans & Glazed Baby Carrots 

DESSERT 
Assorted Cookies, Brownies & Holiday Cookies 

 
Cost 

$17.00 Per Person 
 
 
 
 
 
 

         
    WE ACCEPT ALL MAJOR CREDIT CARDS 



 

 
 

 
 
HOLIDAY MENU 2008  
Available for DELIVERY ONLY on December 24th, 2008 Between 9am – 3pm.  
HEAT AND SERVE or Served in your residence 
 

SOUP 
Lobster Bisque w/ Pernod & Saffron Cream 

 
SALAD 

Mixed Baby Spinach & Field Greens, Green Apples, Chevre & Cranberries 
 

MAIN COURSE 
Rosemary & Mustard Baked Moscoby Duck w/ Giblet Gravy 

OR 
Seared Chilean Seabass w/ Fruit Chutney 

OR 
Pomegranate Glazed Stuffed Cornish Hen (chestnut & sage) w/ Natural Jus 

 
Grilled Choice Filet Mignon (3lb avg.) wild mushroom, tarragon &  

Garlic crusted w/ sauce bordelaise (only available separately) $325.00 ea. 

CHOICE OF:  
Diamond Cut Tri-Color Potato Gratin 

OR 
Roasted Red, White & Blue Potatoes w/ Brown Butter & Fine Herbs 

OR 
Basmati Pilaf w/ Baby Currants, Dried Apricots, Pine Nuts & Fresh Mint 

INCLUDED:  
French Green Beans & Glazed Baby Carrots 

Grilled Vegetable Platter  
Chabasso Gourmet Rolls w/ Orange Cinnamon Butter 

 
DESSERT 

CHOICE OF:  
Brown Sugar Crusted Glastonbury Apple Pie 

OR:  
Buche de Noël 

 
Cost 
Small Package (6-8 people) $ 200.00 
Large Package (10-14 people) $310.00 

         
    WE ACCEPT ALL MAJOR CREDIT CARDS 



 
 

 

MYLES CATERING, LLC 
 
Phone (860) 305-0009  fax (860) 812-2224 

“We know that you have choices and thanks for choosing us” 
http://www.mylescatering.com 

 

 
ORDER FORM 
___________________________________________________________________________________________________ 
 

\ 
Custom Catering & Event Planning with Creativity & Eclectic Gourmet Cuisine by Design!! 

 

           TODAY’S  DATE __________________

NAME:                CONTACT:     

ADDRESS:                             

TEL. NO.:                             

FAX NO.:                             

EMAIL ADDRESS:                       

TYPE OF EVENT:                       

NUMBER OF PEOPLE:                     

DATE OF EVENT:                       

LOCATION OF EVENT:                     

TIME OF EVENT:                       

SPECIAL INSTRUCTIONS/FOOD REQUESTS:             
                              

                              

HORS D'OEUVRES            
STATIONARY HORS D'OEUVRES               

                              

                              

PASSED HORS D'OEUVRES                   
                              

                              

BUFFET                             

                              

                              

DESSERTS                           

                              

                              

BEVERAGES                         

                              
          

CREDIT CARD NUMBER:             
EXP. 
DATE:       




