
 
Email: info@mylescatering.com   Website: http://www.mylescatering.com   Phone: (860) 305-0009    Fax: (860) 812-2224 
         
WEDDING BBQ & LOBSTER BAKE MENU – 2008 – 2009    SERVICING CT – MA – NY 
________________________________________________________________________________________________ 

____________________________________________________________________________________________________________________________________ 
All prices subject to service charge and applicable sales tax.. Prices quoted are subject to change based on product availability. 

 All rentals including, China, Silverware, Linens and Labor are additional based upon individual needs 
There is a risk associated with consuming raw or undercook foods such as MEATS, POULTRY, or SEAFOOD products. 

WE ACCEPT ALL MAJOR CREDIT CARDS 

Domestic & Imported Cheeses w/ Fancy Grapes & 
Assorted Crackers    5.50 pp 
 
Seasonal Vegetable Crudité - w/ Cusabi Dip  3.50 pp 
 
Roasted Garbanzo & Garlic Hummus – w/ Pita 
Triangles & Crustini Toast   3.00 pp 
 
Charcuterie Board - Salami, Smoked Meats, Braseola, 
Proscuito, Aged Parmesan Cheese, Marinated 
Provolone Cheese    4.50 pp 
 
Fried Plantain Wedges with Tomatillo Avocado Salad 
    3.00 pp 
 
Blue and Yellow Corn Chips, Guacamole and 
Tropical Mango Salsa   3.00 pp 
 
Quesadillas with Roast Corn, Scallion, Roast Peppers, 
Cilantro Lime Cream and Salsa   3.50 pp 
 

STATIONERY HORS DOEUVRES 

MYLES SLAMMING SUMMER BBQ
Sirloin Beef Hamburgers, All Beef Hotdogs, 
Vegetable Burger 
 
BBQ Chicken Breast w/ Chipotle BBQ Sauce 
 
Lettuce, Tomatoes, American and Swiss Cheese & 
Pickle Tray 
 
BBQ Maple Glazed Baked Beans 
 
Rolls- Hot Dog & Hamburgers 
 
Condiments- Ketchup, Mustard & Relish 
 
Lays Potato Chips 
 
Potato Salad 
 
Spiral pasta w/ Grilled vegetables & Fresh Basil 
 
Seedless Watermelon w/ Fresh Mint Leaves 
 

    12.95 pp 

 
 

WE WILL DELIVER, SET-UP, SERVE 
AND CLEAN UP AFTER THE 
EVENT. LEAVE IT UP TO MYLES!!! 

 

 
ISLAND BBQ  

Sugarcane Skewered Chicken with Mango Barbeque 
Sauce 

CHOOSE TWO MEATS                  23.00PP 

 
Bamboo Skewered Swordfish Medallions with 
Tropical Ginger Lime Marinade 
 
Papaya Barbeque Pork Loin with Amarillo Pineapple 
Relish 
 
ACCOMPANIMENTS (INCLUDED) 
Sweet & Purple Potato Salad w/ Bacon & Chives 
Vinaigrette 
 
Yellow Rice with Red Bean & Sofrito 
 
Ground Sirloin Burgers with Grilled Sweet Peppers 
and Vidalia Onions 
 
All Beef Hotdogs 
 
Lettuce, Tomatoes, American and Swiss Cheese & 
Pickle Tray 
 
Baby greens, Shredded Cabbage and Crisp Iceberg 
with Citrus, Marinated Grilled Red Onion, Adobe 
Croutons, Black Peppercorn Vinaigrette 
 
Grilled Corn on the Cob with Chipotle Butter 
 
Jamaican Pica pepper Sauce and Traditional 
Condiments 
 
Cape Cod Potato Chips 
 
DESSERT (INCLUDED) 
Exotic Fresh Fruit Ambrosia w/ Chunky Coconut  
 
Assorted Gourmet Cookies 
 
Lemon-Lime Bars and Brownies 
 
 
 

 

BEVERAGES 
 

Fresh Lemonade  1.50 pp 
 

Brewed Iced Tea 1.50 pp 
 

Assorted Sodas 1.50 pp 
 

Bottle Water 1.50 pp. 
 

Coffee Service 2.00 pp 
 

Ice per bag  3.00 ea. 
 
 
 

NEW ENGLAND LOBSTER BAKE
 

       41.00 pp 

Chunky Clam Chowder w/ Oyster Crackers 
 
Half 1 ¼   Pound Maine Lobsters (Served with Roast 
Shallot, Lemons, Broth and Drawn Butter)  
 
Portuguese Sausage 
 
Steamed Red Skin Potatoes 
 
Steamed Mussels & Steamers in Pale Ale  
 
Boneless Maple Hickory Barbeque Chicken Breasts 
 
Steamed Corn on the Cob w/ jalapeño Butter 
 
Sweet Potato Salad with Scallions and Sour Cream 
 
Red, White & Blue Coleslaw w/ Caraway Vinaigrette 
 
Assorted Mini Pastries & Cookies 
 
INCLUDES ALL PAPER PRODUCTS, LOBSTER BIBBS 
& PLASTIC WEAR. LARGER LOBSTER ALSO 
AVAILABLE UPON REQUEST. 
 

Oysters on Half Shell   2.50 ea. 
UPGRADE YOUR BBQ OR LOBSTER BAKE 

 
Grilled Salmon Fillet w/ Mango Salsa 6.50 pp 
 
Flat Iron Steak, Tarragon Crusted   6.50 pp 
 
Jumbo Shrimp Cocktail – Myles Cocktail Sauce & 
Lemon Wedges    3.00 ea. 
 
New Zealand Green Lip Mussels w/ Drawn Butter, 
Garlic & Lemon Thyme  2.50 ea. 
 
Creamy Clam / Chunky Corn Chowder w/ Oyster 
Crackers   28.00 per gallon 
 
Pulled BBQ Pork   4.50 pp 
 
Yellow and Red Heirloom Tomato Salad with Fresh  
Mozzarella and Basil Chiffonade  4.00 pp 
 
¼ Smoked or Jamaican Jerk Chicken 6.00 pp 
 
Baby Back Ribs w/ Hickory BBQ Sauce 5.50 pp 
 
New Baby Potato Salad  3.00 pp 
 
Mac & Cheese                  35.00 ea. 
 
Chicken Caesar Salad (add shrimp $2.50)  4.00 pp    
 
Jalapeño & Pepper jack Cornbread                   1.50 pp 
 
Fresh Tropical Key Lime Fruit Trifle 4.50 pp 
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