
 
 

 
 

Luncheon Buffet Menu 
 

The details make all the difference~farm fresh 
ingredients and one-on-one service.  Making a 

lasting impression is what we do best.  When you 
love what you do it shows.  

 
 

Signature Sandwich Buffet~$12.95 
Includes Side Salad/Chef Barrett’s Cookie Collection 

 
Chicken Roma 

Roasted Garlic Chicken, Basil Pesto, Tomato/Mozzarella Cheese 
Fresh Baked Baguette 

 

Blackened Chicken Breast  (Tasty, Not Spicy) 

Roasted Red Pepper Sauce, English Cucumber Slice, Baguette or Wrap 
 

Muffaletta 
Smithfield Ham/Genoa Salami/Imported Swiss 

Spanish/Kalamata Olive Salad, Baguette 
 

Turkey Breast 
Fresh Roasted Turkey Breast/Imported Swiss, Tomato/Dijon Mayonnaise 

Baguette or Wrap 
 

Tuna Salad 
Solid White Albacore Tuna, Tomato/Lettuce, Baguette or Wrap 

 

Maple Ham 
Maple Cured Smithfield Ham, Imported Swiss Slices 

 Dijon Mayonnaise, Baguette 
 

Classic Chicken Salad 
Chicken Breast Dice, Celery Dice, Tomato/Cucumber Garnish 

Baguette or Wrap 
 

Caprese Baguette 
Fresh Mozzarella/Marinated Tomatoes, Basil Pesto/Baguette 

 

Grilled Chicken Caesar Wrap 
Smokey Chicken Slices, Romaine Hearts, Italian Parmesan 

Creamy Caesar Dressing 
 

Vegetarian Wrap 
Local Crispy Lettuces, Chopped Vegetable Medley 

Imported Swiss/Cashew Nuts, Buttermilk Garlic Ranch 
 

BLT Wrap 
Smokehouse Bacon, Lettuce/Tomato, Buttermilk Garlic Ranch 

 

Caprese 
Fresh Mozzarella/Tomato, Basil Pesto Rub/Baguette 

 

Southern Fried Chicken 
Chef Barrett’s Fried Chicken/Remoulade Sauce 

Baguette or Wrap 

 
 
 

Classic Hot Buffet~$12.95 
Includes Side Salad/Grilled Flatbread Triangles 

Chef Barrett’s Cookie Collection 
 

Chicken Balsamico 
Balsamic/Garlic Marinade, Tomato/Scallion Relish 

Reduced Aged Balsamic Drizzle 
 

Tuscan Chicken 
Seared Chicken Breast, Lemon/White Wine/Garlic/Caper Sauce 

 
Bistro Chicken 

Garlic/White Wine Marinated Chicken Breast, Herbed Breadcrumb Crust 
 

Chicken Marsala Sicilian 
Seared Chicken Breast, Marsala Wine Reduction/Veal Demi Glace 

Mushrooms/Onion/Garlic 
 

Meatball Parmesan Heroes 
Sirloin Meatballs/Fruity Tomato Sauce/Parmesan Cheese, Sliced Baguettes 

Meatballs/Sauce on Side~Create Your Own 
 

Paella Valencia 
Spiced Chicken Breast Sauté, Andouille Sausage, Saffron Infused Rice 

Roasted Red Peppers/Pearl Onions 
 

Vegetarian or Beef Enchilada Casserole 
Garlicky Black Beans/Roast Corn, Onion/Red Peppers 

 Cheddar Cheese, Baja Red Sauce, Lime Zest Crema 
 

Black Bean Cakes 
Black Beans/Vegetable Sauté/Herbed Breadcrumbs, Lime Zest Crema 

 
Baked Ziti San Marino 

Imported Ziti Pasta, Fruity Tomato Sauce 
 Mozzarella/Ricotta/Parmesan Cheeses 

 
 

Side Salad Choices 
(Choose One) 

Gourmet Salad 
Artisan Baby Lettuce Medley, Seasonal Berries/Candied Walnuts 

Our Signature Sherry/Shallot Vinaigrette 
 

Vegetarian Cobb Salad 
Local Crispy Lettuces, Chopped Vegetable Medley 

Cashew Nuts/Imported Swiss 
Buttermilk Garlic Ranch & Sherry/Shallot Dressings 

 
Tuscan Farfalle Salad 

Imported Bow Tie Pasta, Vegetable Confetti, Roma Tomatoes 
 Kalamata Olives, Raspberry Vinaigrette 

 

 

Entrée Salads~$12.95 
Includes Grilled Flatbread Triangles 

Chef Barrett’s Cookie Collection 
 

Blackened Chicken Salad  (Tasty, Not Spicy) 
Spiced Chicken Breast, Artisan Baby Lettuce Medley, Seasonal Berries 

Candied Walnuts, Sherry/Shallot Vinaigrette 
 

Chinese Chicken Salad 
Sesame Crusted Ginger Chicken Breast, Local Crispy Lettuces, Julienne 

Carrot/Cucumber Radishes/Purple Cabbage/Scallion/Snow Peas, Radishes 
Ginger/Roasted Sesame/Honey Dressing 

 
Ask About our Weekly Specials 

 

941/929-0066 
Info@SimplyGourmetCaterers.com  
4783 Swift Road, Sarasota, Fl. 34231 


