
 

Catering 2020  
 

 

Morning Breakfast Buffet  
choose 3 from below for 12.95 choose 4 from below for 15.95  

 
  

Farm Fresh Eggs 4.95 
(choose 1) 

scrambled with cheddar and chives  
classic scrambled eggs  

  

Breakfast Potatoes 4.5 
(choose 1) 

red pepper home fries 
rosemary roasted potatoes  

  
Breakfast Meats 4.95  

(choose 1) 
applewood bacon- sriracha turkey sausage - 

vegan sausage- pork sausage    

Assorted Bagels 3.95  
cream cheese, butter and jelly  

  
Seasonal Fruit Salad 3.95  

melons, pineapple, grapes and strawberries  

 
Tres Leches French Toast 4.95  

fresh fruit, dulce de leche and maple syrup  
  

Yogurt Parfait 3.95  
yogurt, berries and granola 

 

  
 

A La Carte Selections 

Continental Breakfast 5.95  
assorted bagels, danishes and sweet cakes served with butter, cream cheese and jelly 

 
 

Smoked Salmon & Bagels 14.95  
smoked salmon, assorted bagels, cream cheese, cucumbers, lettuce, tomato and onion  

  

Breakfast Sandwiches 7.95  
an assortment of our classic breakfast sandwiches to be wrapped and served  

bacon, egg and cheddar  
mushroom, egg and swiss  

tomato, mozzarella and egg 
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Lunch and Sandwich Buffets  
  

Associate Sandwich Display 11  
a mixture of our signature sandwiches with fresh kettle chips and a miles cookie and brownie display  

  

Executive Sandwich Display 13  
a mixture of our signature sandwiches, kettle chips with a choice of one of our classic sides or salads 

and a miles cookie and brownie display  
  

Grande Sandwich Display 15.5  
a mixture of our signature sandwiches, kettle chips with a choice of two of our classic sides or salads 

and a miles cookie and brownie display 
 
  

Classic Sides or Salads Selection   
add one or two satisfy the crowd from the selection below 3.95  

 
Grilled Vegetables 

finished with balsamic and 
served room temperature  

 

Farro Salad  
roasted vegetables and 

sherry dressing 
 

Quinoa Salad  
garbanzo, cucumber, onion 
and lemon garlic dressing  

 
Miles House Salad  
feta, butter toffee pecans 
and balsamic dressing  

Potato Vinaigrette 
steamed potatoes, celery, 

onion and vinaigrette 
dressing  

 

Cucumber Tomato 
Salad  

cucumber, onion, tomato, 
arugula, oil and vinegar  

 

Creamy Potato Salad  
steamed potatoes, celery 

dijonnaise dressing 
 

Caesar Salad 
romaine, parmesan, croutons 

and our white balsamic 
caesar dressing  

 

Pasta salad du jour  
daily pasta salad 

preparation  
 

Garden Salad 
cucumber, tomato, onion 
and balsamic dressing  

Apple Walnut Salad  
greens, walnuts, 

cranberry & Dijon 
vinaigrette 
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Miles Signature Sandwich Selection  
our handcrafted signature sandwiches  

 
Tuscan Turkey  

provolone, roasted peppers & multigrain 
  

Country Ham  
swiss and a pickle  

 
Miles Roast Beef  

onion jam, baby arugula and gorgonzola  
  

Chicken Salad Wrap 
traditional chicken salad, american, lettuce, 

and tomato on a tortilla 
  

Vegan Grilled Vegetable 
 grilled vegetables, balsamic and greens 

  

Caprese 
 mozzarella, tomato, roasted peppers and pesto 

  

Chipotle Chicken 
cooper sharp, lettuce, tomato and chipotle aioli 

on tortilla 
  

Mediterranean Tuna Salad Wrap  
tuna, sun dried tomato and capers on a tortilla 

 

Boxed & Bagged Lunches   
all lunches include napkins, appropriate cutlery and condiments  

  

Associate Boxed Lunch 11.95 
signature sandwich, kettle chips and a chocolate chunk cookie 

  

Executive Boxed Lunch 14.95 
signature sandwich, chef’s seasonal side, kettle chips and a chocolate chunk cookie 

  
Associate Salad Lunch 11.95 

miles house, garden, or classic caesar salad with a dinner roll and a chocolate chunk cookie 
 
 

Gluten Free and Vegan Bagged Lunches  
 

Gluten Free Bagged Lunch 14 
signature sandwich served on gf roll, chips and a gf cookie  

  

Vegan Bagged Lunch 14 
signature grilled vegetable sandwich served on a vegan roll, chips and vegan cookie  
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South Street Hot Buffet 
garden or caesar salad, entrees & choice of 2 sides 

choose 1 entree 15.95 choose 2 entree - 19.95 choose 3 entree - 23.95  
 

Entree Selections 
 

Chicken Madeira 
madeira wine, mushroom, 

shallot, butter 
  

Roasted Turkey 
Breast 

sage gravy and orange 
cranberry sauce 

  
Garlic Balsamic 

Chicken 
braised thigh, balsamic, 

onion, tomato and spinach 
  

Homestyle Chicken 
Cutlets 

pan fried cutlets with fresh 
herbs and pecorino 

breadcrumbs 
  

Tuscan Salmon 
grilled salmon, tomato, basil, 

aged balsamic 
  

Maryland Crab 
Cakes 

lump crab, bell pepper, 
scallion, parsley, lemon 

caper aioli 
 

Vegetable Chili-v 
quinoa, tomato, beans 

 
Soy Ginger Pepper 

Steak 
soy, ginger, bell pepper, 
onion, honey teriyaki 

 
Tuna Provencal 

grilled ahi tuna, oven dried 
tomato, kalamata, capers 

  
Sweet Chili Glazed 

Salmon 
grilled salmon fillet finished 
with thai sweet chili glaze 

 
Tilapia Au Gris 

crispy capers and lemon 
beurre blanc 

  
Eggplant Florentine 

egg dipped eggplant 
roulades, ricotta, parmesan, 
spinach, basil, mozzarella, 

tomato sauce 
 

Herb Grilled Chicken  
garlic chicken breast, fresh 

herbs and olive oil 

 
Braised Short Ribs 

malbec, tomato, pearl onion, 
carrot, rosemary demi-glace  

  
Wild Mushroom 

Orecchiette 
arugula, truffle oil, cream, 

parmesan  
 

Vegetable Pot Pie 
carrots, celery, potato, peas, 

mushroom, puff pastry 
  

Eggplant parmesan 
eggplant cutlet, parmesan, 
tomato sauce, mozzarella 

 
Maple Mustard 

Chicken 
wholegrain mustard, maple 

syrup glaze 
  

Pork Arista 
pork tenderloin, fennel, 

rosemary and garlic in a 
natural jus 

  
Teriyaki Chicken  

 Soy ginger chicken, honey 
teriyaki sauce  

  
Orecchiette Bolognese 
beef, pork, veal, vegetable 
ragout, cream, parmesan 
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Side Selections 
choose 2 | each additional 3.95 

 

Mashed potatoes 
sour cream and chive | roasted garlic | sweet 

potato, toffee pecan crumbles 
  

Roasted Potatoes 
red potato, rosemary | mixed sweet, red and 
idaho potatoes | sweet potato, maple syrup, 

thyme 
 

White or Brown Rice 
steamed | almond pilaf | spanish rice | mexican 
beans and rice | vegetable fried rice | herbed 

rice pilaf  
 

 Grains & Noodles 
vegetable farro salad | quinoa and mushroom 
pilaf | macaroni and cheese | penne pomodoro 

 Carrots 
harissa honey roasted carrots | maple glazed 

carrots 
  

Mixed Vegetables 
steamed mixed vegetables | roasted vegetables 

| ratatouille | vegetable stir-fry | grilled 
vegetable 

  

Green beans 
sesame ginger green beans | green bean 

almondine | garlic mushroom and parmesan 
  

Broccoli 
steamed with garlic butter | tahini roasted 

broccoli | cheddar broccoli 

  
 

BYO Sandwich Buffet 
garden or caesar salad, kettle chips and two of our classic hot sandwiches 15.95 

  

Philly Cheese Steak 
american, provolone, fried onions, club rolls 

 

All Beef Meatballs and Marinara 
parmesan, provolone, club roll 

 

Homestyle Chicken Cutlets 
provolone, roasted peppers, club rolls 

 

Oven Roasted Turkey 
sage gravy, american, club rolls 

 

Veggie “Steak” 
Vidalia onions , mushrooms, bell peppers, 

balsamic, club rolls  
 

Sausage and Peppers 
provolone, club rolls 

 

Roast Beef Au Jus 
horseradish, provolone, club rolls 
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Stationary Displays 
 

Garden Crudités 3.5 
an array of fresh cut garden vegetables served 

with creamy pesto dip 
  

Mezze 6 
an array of fresh cut garden vegetables, 

marinated feta, stuffed grape leaves, 
marinated olives and cumin garlic pita chips 

  

Cocktail Sandwich Display 4.5 each 
mini versions of our signature sandwiches to 
include, tuscan turkey, fresh mozzarella, miles 
roast beef, grilled vegetable & ham and swiss 

  

Imported and Domestic Cheese 
Board 7 

traditionally featuring house cut dill havarti, 
spanish manchego, danish blue cheese, vintage 

white cheddar, red grapes, strawberries and 
dried fruit served with crackers 

  

Spinach and Artichoke Dip 4.5 
artichokes, fresh spinach, garlic and cheese 

with blue corn tortilla chips  
(served room temp) 

  

Southern Fried Chicken Fingers 5 
(5pc/serving) 

buttermilk fried chicken with sweet mustard 
sauce 

  

Traditional Antipasto 8.5 
italian salami, olives, marinated mozzarella, 
stuffed and roasted peppers with garlic toasts 

  

Hummus Duo 5 
lemon tahini hummus, roasted pepper 

hummus sliced persian cucumber, carrot and 
cumin garlic pita chips 

  

Southwestern Dips and Chips 6 
 display of guacamole,  pico de gallo and blue 

corn tortilla chips 
  

Bruschetta Display 5 
classic eggplant caponata and tomato basil 

with garlic toasts 
  

Stuffed Brie 90 
 (serves 16) 

triple creme brie, apples, walnut and 
cranberry chutney served with crackers 

  

Goat Cheese Tort 80 
 (serves 16) 

whipped goat cheese topped with onion jam 
served with crackers and toasts 

  

Gulf Shrimp Cocktail 7.5  
(3pc/serving) 

poached jumbo shrimp served with lemons 
and cocktail sauce 
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Desserts  
 

Dessert Bars Display 3.95 
an assortment of sweet bars that may include: 

- lemon - apple crumb  
-chocolate mousse - raspberry streusel  

-coconut 
 

Miles Cookie and Brownie Display 2.95 
assorted house baked cookies and walnut fudge brownies with andes chocolate mints 

 

Molly's Miniature Sweet Tray 4.95 
a beautiful display of our miniature desserts to include 

-ricotta cannolis- chocolate marcona almonds - salted caramel brownie  
-cheesecake bites- espresso mousse cups - cream puffs  

 
cupcakes & celebration cakes available with 72 hour advance notice  

 

Beverages   
 

 La Colombe Regular and Decaf Coffee Box 29.99  
each box includes sugar, splenda,  half and half, stirrers and cups  

 

Assorted Herbal Tea Box 24.99  
each box includes lemon, honey, assorted tea bags stirrers and cups  

 

Assorted Juices 2.50 
10 oz orange, cranberry and apple  

 

Assorted Soft Drinks 2 
coke, diet coke, sprite, bottled water and la croix 
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