Cooties

Sometimes, ya just need a cookie.

Enjoy our irresistible
“right out of the oven” treats anytime.
One bite will tell you these are
no ordinary cookies.
We bake them in small batches
using the best ingredients with
no preservatives, that’s what gives them
that special taste we all remember
when life was a little simpler.
I guess inside
I'm just a kid who loves cookies!
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Chocolate, Chocolate Chunk

Big Kahuna Chocolate Chunk

Old Fashioned Oatmeal Raisin

White Chocolate Silk Nut

Intense Eurpean Chocolate Brownies
Blondie's~White Brownie

Coconut Macaroons Chocolate Drizzle

Cookie Gifts
Let our cookies talk for you.
A delectable cookie gift is a great way
to say ~ remember me.
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Old Fashioned Goodness Guaranteed

Simply Gourmet Caterers

Awarded Best Caterer

Pharmaceutical Representatives
Doctor’s Luncheons
Business Luncheons
Corporate Events
Wedding Receptions
Private Affairs
Birthdays

Bar/Bat Mitzvah
Fund Raisers
Cocktail Events
Memorial Services
Any Gathering

We Cater in all the finest venues in
Sarasota, Siesta Key, Longboat Key

Bradenton, Ellenton, Brandon, Clearwater

St. Petersburg, Tampa
Port Charlotte & Venice

~

Chelsea Center, College Hall

Garden Club, Mote Marine, Phillippi Mansion

Powel Crosley Estate, Ringling Museum
Selby Gardens, South Florida Museum

Delicious food and extreme attention to detail,

that’s what sets us apart.

Simply Gourmet Affiliations
Sarasota Chamber of Commerce
Anna Maria Chamber of Commerce
Green Business Sarasota County
Weddings of Sarasota

Martha Stewart Weddings/Wedding Wire

The Knot
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FOOD IS OUR PASSION
LUNCH MENU



Luncheon Package

Whether we'’re creating a
delicious business lunch or
preparing a formal gala,
we put our hearts and souls
into making unforgettable cuisine.

“When You Love What You Do, It Shows”
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Our Lunch Package ~
e A Beautifully Composed Salad
e One Chilled or One Hot Entrée or
Prepared Specialty Sandwiches
e House Baked Parisian Rolls/Butter
e Signature Dessert
The Package Includes
High-Quality Plastic Ware.
$10.50 per Guest

Choose One Salad

Gourmet Salad
Cahaba Farms Baby Lettuces, Seasonal Berries
Candied Walnuts, Spanish Sherry/Shallot Vinaigrette

Vegetarian Cobb Salad
Local Lettuces, Fresh Chopped Vegetables
Cashew Nuts/Imported Swiss

Buttermilk Garlic Ranch & Spanish Sherry/Shallot Vinaigrette

Caesar Salad
Local Romaine Hearts, Housemade Roasted Garlic Croutons
Italian Parmesan, Classic Creamy Dressing

Tuscan Farfalle Salad
LaBella Bow Tie Pasta, Greek Kalamata Olives/Gold Peppers
English Cucumbers/Scallions
California Sun Dried Tomato Pesto

Asian Salad
Local Lettuce Medley, Snow Pea/Carrot Julienne
Scallions/English Cucumbers/Radishes
Ginger/Roasted Sesame Dressing
BLT Salad
Local Lettuces/Tomatoes/English Cucumbers
Applewood Bacon/Buttermilk Chive Dressing

Chilled Entrées

Artfully Displayed Presentations
Bronzed Chicken
Sliced Herb Crusted Natural Chicken Breast
Greek Kalamata Olive/Cherry Tomato/Fresh Herb Garnish
Roasted Red Pepper Sauce

Asian Sesame Crusted Chicken
Sliced White/Black Sesame Crusted Chicken Breast
Sweet Thai Citrus Dipping Sauce, Fruit Garnishes

Caribbean Chicken
Jamaican Spiced Chicken Breast, Mango/Scallion Salsa

Albacore Tuna Salad
Solid White Albacore Tuna Salad
Lemon/Cucumber/Tomato Garnish

Smithfield Maple Ham
Maple Cured Smithfield Ham, Imported Swiss Slices
Dijon Mustard, Olive/Vegetable Garnishes

Classic Chicken Salad
Chicken Breast/Celery Dice/Tomato Garnish

Singapore Noodles
Chinese Long Noodles
Rice Wine Vinegar Marinated Vegetables
Ginger/Garlic/Roasted Sesame
Add Garlic Tiger Shrimp $2.50 per Guest
Garlic Marinated Citrus Chicken $1.50 per Guest

Parisian Rolls/Butter

Prepared Sandwiches

Let Us Prepare Sandwiches For You on French
Baguettes, Ciabatta Rolls or Wraps. Choose From ~
Bronzed Chicken, Tuna Salad, Turkey
Smithfield Maple Ham/Imported Swiss, Chicken
Salad or Our Specialty Sandwiches

Our Specialty Sandwiches
Muffaletta
Smithfield Ham/Genoa Salami/Imported Swiss
Spanish/Kalamata Olive Salad, Sliced French Baguette

Chicken Roma

Roasted Garlic Chicken, Chef Barrett’s Basil Pesto
Tomato/Mozzarella Cheese

BLT Wrap
Applewood Bacon, Lettuce/Tomato
Buttermilk Garlic Ranch Dressing, Flour Tortilla Wrap

Grilled Chicken Caesar Wrap
Smokey Chicken, Local Romaine Hearts
Classic Dressing, Italian Parmesan, Flour Tortilla Wrap
California Wrap
Cahaba Farms Baby Lettuces, Chopped Vegetable Medley
Imported Swiss/Cashew Nuts

Hot Entrées

Chicken Orleans
Boneless Marinated All Natural Chicken Breast
Smokey Andouille/Onion/Scallion/Two Color Peppers
Garlic/Fresh Herb/Breadcrumb/Parmesan Stuffing

Bistro Herb Crusted Chicken
Chicken Breast, Garlic/Dijon/White Wine Marinade
Herb/Breadcrumb/Olive Oil Crust, Baked Lemon Slices

Sicilian Chicken Marsala
Grilled Chicken Breast, Florio Marsala Wine Reduction
Veal Demi Glace, Crimini Mushrooms/Garlic/Onions

Paella Valencia
Cumin Scented Chicken Breast Sauté
Pure Mancha Saffron Infused Rice
Andouille Sausage, Roasted Pepper/Peas/Pearled Onions

Lasagna Bolognese
LaBella Pasta/Spiced Beef Sauté
Housemade Marinara Sauce
Italian Parmesan/Mozzarella/Ricotta/Herb Stuffing

Baked Penne San Marino
Labella Penne Pasta, Housemade Marinara Sauce
Italian Parmesan/Mozzarella/Ricotta Cheese Stuffing

Vegetarian Enchiladas Veracruz (Gluten Free)
Roasted Yellow Corn/Garlicky Black Beans
Three Color Peppers/Onions
Wisconsin Cheddar Cheese
Baja Red Sauce/Mission Corn Tortillas

Parisian Rolls/Butter
Choose One Dessert

Chef Barrett’s Gourmet Cookie Collection
Miniature Cream Puffs/Belgian Style Pastry Cream
Intense Chocolate Brownies

Over the Top ~ Add Ons

Yukon Gold Garlic Mashed Potatoes
Rosemary Roasted Creamer Potatoes
LaBella Orzo Primavera
Canadian Wild Rice Pilaf
Spanish Saffron Rice
Seasonal Fruit Salad
Smokey Grilled Asparagus
$3.00 per Guest

Soft Drinks/Iced Tea/ Bottled Water
Lemonade/Limeade



