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Greetingsu!

Myles Catering is celebrating the Holiday season this year and we are excited
to share our delightful creations with you.

Attached you will find our THANKSGIVING menu. Please review the
menu and make the selections that are of interest to you.

Additionally, I have attached an order form should you decide to make any A
LA CARTE selections or feel free to choose a Small or Large package
option.

Place your orders eatly so that we can secure your selections. Once again
Thank You and we look forward to serving you this HOLIDAY season.

Adrian O. Myles
Myles Catering, LI.C
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THANKSGIVING MENU 2008

Delivery ONLY on Wednesday November 26th
Between 9am — 5pm. HEAT AND SERVE

SOUP
Myles Butternut Squash Soup w/ Toasted Pepitas, Jamaican Curry & Créme Fraiche

Bar Mitzvahs  pfived Green Salad w/ Goat Cheese & Green Apples w/ House Vinaigrette

MAIN COURSE
Whole Roast Rosemary or JERK Tutkey w/ Giblet Gravy & Cranberry Relish
Co-okTIhp OR
Cedar Plank Slow Roasted Atlantic Salmon w/ Lavender Mustard

Classies

INCLUDED:
Apple, Chestnut & Dried Cranberry Stuffing

Christenings INCLUDED:
Chabasso Gourmet Rolls w/ Orange Cinnamon Butter

< CHOICE OF:
Gala Affairs Butternut Squash, Sweet Potato & Pineapple Casserole
OR
0 {4 Roasted Red, White & Blue Potatoes w/ Brown Butter & Fine Herbs
loliday
i Y OR
Celebrations Basmati Pilaf w/ Baby Currants, Dried Apricots, Pine Nuts & Fresh Mint

_ INCLUDED:
Dinners French Green Beans & Glazed Baby Carrots

INCLUDED:
Caramelized Brussels Sprouts w/ Slivered Almonds
dumimer
DESSERT
CHOICE OF:
Brown Sugar & Cinnamon Apple Pie
OR:
Southern Pecan Pie

Weddings oot
Small Package (6-8 people) $210.00

RN PR Large Package (10-14 people) $280.00
mw ﬂ WE ACCEPT ALL MAJOR CREDIT CARDS
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| WOULD LIKE TO ORDER

Myles Butternut Squash Soup w/ Toasted Pepitas, Jamaican Curry & Créme Fraiche:
QT....... @ $10.50 QT.

Mixed Green Salad w/ Goat Cheese & Green Apples w/ House Vinaigrette:

PRS0 @ $4.50 PP.
14 — 16 Ib Whole Roasted Rosemary or JERK Turkey: Name:
BEA w0, @ $95.00 EA. Phone:
Whole Roasted Rosemary Turkey Breast: (approx 2.5 — 3lbs) I).ate:
EA. ......@ $55.00 EA. Time:
SUB TOTAL:
Giblet Gravy: TAX:
QL= @ $9.50 QT. DELIVERY:
TOTAL:
Cranberry Relish: CC#
QT........ @ $9.50 QT. EX DATE:
Roasted Atlantic Salmon w/ Lavender Mustard:
LB........ @ $18.00 LB.

Apple, Chestnut & Dried Cranberry Stuffing:

EA. ...... @ $35.00 EA.

Butternut Squash, Sweet Potato & Pineapple Casserole:
BA.&0L, . @ $35.00 EA.

Roasted Red, White & Blue Potatoes w/ Brown Butter & Fine Hetbs:
IB4zexr @ $9.00 LB.

Basmati Pilaf w/ Baby Cutrants, Dried Apricots, Pine Nuts & Fresh Mint
IB........ @ $9.00 LB.

French Green Beans & Glazed Baby Carrots
LB........ @ $9.00 LB.

Caramelized Brussels Sprouts w/ Slivered Almonds
LB........ @ $9.00 LB.

Brown Sugar & Cinnamon Apple Pie EA........ @ $9.00 EA.

Southern Pecan Pie EA........ @ $9.00 EA.

Please place your orders early for breakfast, lunch or snacks.
Phone (860) 305-0009 / Fax (860) 812-2224
http://www.mylescatering.com

WE ACCEPT ALL MAJOR CREDIT CARDS
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THANKGSGIVING MENU 2008
SIMPLE - DINNER

Cost

$17.95 per person
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Phone: (a6 Y51-16a0)

SIMPLE MENU

SALAD

Mixed Green Salad w/ Goat Cheese & Green Apples w/ House Vinaigrette

MAIN COURSE
Roasted Rosemary Turkey Breast w/ Giblet Gravy & Cranberry Relish
Vegetable Lasagna
Apple, Chestnut & Dried Cranberry Stuffing

Chabasso Gourmet Rolls w/ Orange Cinnamon Butter

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

INCLUDED:
French Green Beans & Glazed Baby Carrots

Assorted Cookies & Brownies

WE ACCEPT ALL MAJOR CREDIT CARDS
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Myles Catering Thanksgiving Reheating Instructions

To Reheat Butternut Squash Soup

Put soup in a pot large enough to hold the soup

Add 3 ounces of water per quart of soup.

On a low setting, bring the soup up to temperature, do not Boil.

To Reheat Whole Roasted Turkey

Pre-heat oven to 300F degrees.

Remove garnish from the pan.

Add 1 cup of water to the pan.

Cover the pan with tin foil and heat for 30-40 minutes.

To Reheat Turkey Breast
Pre-heat oven to 300F degrees.
Cover the pan with tin foil and heat for 12-15 minutes, until hot.

To Reheat Giblet Gravy
Put the gravy in a pot large enough to hold the gravy

On a low setting, reheat the gravy and adjust consistency with water if needed.

Do not bring to a boil, only allow the gravy to simmer.
Serve on the side in a gravy bowl.

T'o Reheat Atlantic Salmon
Pre-heat oven to 300F degrees.
Place in the oven uncovered for 12-15 minutes.

To Reheat Apple, Chestnut, and Cranberry Stuffing
Pre-heat oven to 300F degrees.

Add 1 cup or apple juice or water.

Cover the pan with tin foil and heat for 20 minutes.

To Reheat Squash Casserole
Pre-heat oven to 300F degrees.
Place in the oven uncovered for 40 minutes.

To Reheat Roasted Potatoes
Pre-heat oven to 300F degrees.
Cover the pan with tin foil and heat for 20 minutes.

To Reheat Basmati Rice
Remove from the pan, and place in a microwave safe container.
Re-heat in the microwave

To Reheat Green Beans & Brussels Sprouts
Pre-heat oven to 300F degrees.
Cover the pan with tin foil and heat for 15 — 20 minutes until hot.
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