
Hot Hors d ’Oeuvres
STARTING AT $1.50 PER PERSON
10-PERSON MINIMUM

Beef and Pork Starters
Beef or Pork Tenderloin – Served with rolls
Pizza Bites
Sausage Balls
Simply Fabulous Meat Balls
Smoked Franks – Served in a savory homemade sauce
Toasted Ravioli – Served with homemade
marinara sauce

Chicken Starters
Bite-size Chicken or Cheese Quesadillas
Chicken and Pineapple Skewers
Chicken Drummies
Chicken Fajita Skewers
Chicken Tenders

Vegetable Starters
Bite-size Quiche
Egg Rolls
Garlic Roasted Mushrooms
Prociutto Wrapped Asparagus
Spinach or Cheese Puffs – Wrapped in phyllo dough
Stuffed Mushrooms

Cold Hors d ’Oeuvres
STARTING AT $1.50 PER PERSON
10-PERSON MINIMUM

Fruit and Vegetable Starters
Fabiola’s Fresh Salsa
Fresh Crudités (veggies)
Fresh Fruit Tray – Served with light whipped cream
Homemade Guacamole Dip
Hummus Dip
Spinach and Artichoke Dip

Seafood Starters
Marinated Shrimp Cocktail
Shrimp Dip
Smoked Salmon and Cream Cheese

Additional hors d'oeuvres available.

OFFICE :: 901.578.3900
CELL :: 901.237.0672

fabiolaskitchen@aol.com

C AT E R I N G M E N U

Catering to good taste.

C O R P O R AT E F U N C T I O N S

FA M I LY R E U N I O N S

PA R T I E S

W E D D I N G S

B U S I N E S S L U N C H E S

B A NQU E T S

E T C .

Delivering a
“Wow” Experience Every Time –

That ’s Our Philosophy
At Simply Fabulous, we cater to the good

taste of our customers. Our mission is to exceed
expectations by providing exceptional service and
consistently delicious food at a reasonable price.
With our years of experience, there is no limit to
what we can do to make your event memorable.
Whether for 10 or 1000, we always strive to give
our customers a “wow” experience each and every
time. We specialize in creating custom menus for
the most discriminating of tastes. Call us for a
catering consultation or to place an order today!

How it all started.
Born in Lebanon and raised in Guatemala,
Simply Fabulous owner Fabiola Francis is a

second-generation chef and caterer. She moved
to Greenwood, Mississippi in 1982, where she
was introduced to the soulful and unique tastes
of the Delta. Moving to Memphis in 1987, she

completed her bachelor’s degree at the University
of Memphis. And in 1995, with the help and
encouragement of family and friends, Fabiola

opened her own catering service which has been a
raving success right from the beginning. It’s the
company’s Guatemalan and Southern culinary
influences combined with Fabiola’s passion

for food and genuine love of people
that makes this caterer unique.

Egg, Meat and Cheese Starters
Cheese Dip with Chips
Deviled Eggs
Finger Sandwiches
International Cheese Tray – Features a variety
of assorted imported cheeses
Salami Tray – Served with cream cheese

Sweet Starters
Chocolate Covered Strawberries
Petite Puffs
Simply Fabulous Sweet Delight – A bite-size
assortment of our customers’ favorite desserts

Desserts
EITHER ORDER OUR DESSERTS AS PART

OF YOUR LUNCH OR DINNER ENTRÉE, OR

PURCHASE THEM SEPARATELY. STARTING

AT $1.95 PER PERSON/SLICE.

10-PERSON MINIMUM

Apple Pie
Baklava
Banana Pudding
Brownies
Carrot Cake
Cheesecake
Chocolate Cream Pie
Cookies – Your choice of chocolate chip, white chocolate
macadamia nut, peanut butter, sugar or oatmeal raisin
Fruit Cobbler – Served with a side of vanilla ice cream
German Chocolate Cake
Pecan Pie
Strawberry Shortcake

Seasonal desserts are available. Call for details.

OFFICE :: 901.578.3900
CELL :: 901.237.0672
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Breakfast
STARTING AT $5.00 PER PERSON

10-PERSON MINIMUM

Breakfast Box – Fresh fruit, a bagel with
cream cheese, a biscuit with butter and jelly,
and orange juice $5.00

Continental Breakfast – A fresh fruit tray
with sweet Danishes, bagels with cream cheese
and orange juice $5.50

The Mixer – Fresh, hot biscuits with sausage
and bacon, a fresh fruit tray, mixed yogurt,
health bars and orange juice $6.00

Breakfast Trays – Choose a tray of assorted
sweet pastries, muffins, fruit, bagels with
assorted cream cheeses, or croissants
with butter and honey $5-$7

Hot Breakfast Bar – Fresh baked biscuits with
gravy, egg and sausage casserole. Also includes
fresh hash browns, country grits and/or bacon
or sausage. We can customize it your way! Ask
us for more details. $7.99

Coffee service and a variety of breakfast cereals also available.
Call for details.

Vegetables
EITHER ORDER OUR VEGETABLES AS PART
OF YOUR LUNCH OR DINNER ENTRÉE, OR
PURCHASE THEM SEPARATELY BY THE PAN
FOR $12.00 EACH (SERVES 10).

Baked Beans
Black-eyed Peas
Broccoli Hollandaise
Buttered Broccoli
Buttered Corn
Buttered Noodles
Green Beans – Choose from three varieties:
almandine style, with sautéed fresh mushrooms,
or with Grecian tomato sauce
Green Peas – Served with fresh carrots
Lyonnaise Potatoes
Mashed Potatoes – Buttery whipped potatoes
Mexican Rice
Oven Roasted Potatoes – Seasoned with Rosemary
Potatoes Au Gratin
Rice Pilaf
Rice – Served with sautéed fresh mushrooms or green peas
Scalloped Potatoes
Sweet Potatoes
Turnip Greens

Salads
Broccoli Raisin Salad
Caesar Salad
Fruit Salad
Grecian Salad
Mixed Green Salad
Tomato and Cucumber Salad
Tossed Green Salad

Seasonal salads are available. Call for details.

Lunch and Dinner Entrées
STARTING AT $7.99 PER PERSON –
INCLUDES YOUR CHOICE OF ENTRÉE,
TWO VEGETABLES, SALAD, AND DESSERT.
SERVED WITH ROLLS AND TEA OR SOFT

DRINK. 10-PERSON MINIMUM

Beef, Pork and Lamb Dishes
BBQ Beef Brisket
BBQ Pork Ribs
Beef Fajitas – Marinated grilled steak seasoned with fresh
vegetables and south of the border spices
Beef Stroganoff – Tender beef with brown mushroom
sauce in a bed of noodles
Country Fried Steak – Lightly breaded and fried,
served with your choice of brown or white gravy
Grilled or Smothered Pork Chops
Meatloaf – Homemade recipe made with fresh lean beef
Roast Beef – Served with a delightful bordelaise sauce
Roast Leg of Lamb – With Mama’s old world spices
Salisbury Steak – Lean chopped sirloin in a rich
brown sauce

Chicken Dishes
Baked Chicken – Beautifully wrapped in flakey phyllo
dough and served with hollandaise sauce – our Chef’s
masterpiece
Boneless Chicken Breast – Sautéed in wine with
mushrooms and artichokes
Chicken Cordon Bleu – Chicken breast stuffed
with Swiss cheese and ham
Chicken Fajitas – With freshly cut vegetables
Fried Chicken – Fried to perfection in homemade batter
Fried Chicken Breast Strips – Served with honey
mustard sauce

Pasta Dishes
Fettuccini Alfredo – With chicken or shrimp
Lasagna – Choose from chicken or beef lasagna and enjoy
seven layers of only the freshest ingredients topped with three
cheeses and baked to a golden brown
Ravioli (Beef or Cheese) – Topped with our
homemade marinara sauce and three cheeses
Spaghetti – Served with meat sauce

HAVING A WEDDING OR PARTY?
DON’T FORGET THE PUNCH. YOU’LL
LOVE FAB’S SPECIAL RECIPE OR SEND

US YOUR OWN RECIPE.

Trays
Breakfast Tray – Choose a tray of assorted
sweet pastries, muffins, fruit, bagels with
assorted cream cheeses, or croissants with
butter and honey.
$5.00 to $7.00 per person

Cookie Tray – Fresh-baked cookies that
make the perfect dessert or snack. Your
choice of chocolate chip, white chocolate
macadamia nut, peanut butter, sugar
and oatmeal raisin.
$5.95 per dozen

Fruit Tray – A beautiful display of delicious
seasonal fresh fruits with whipped cream.
$39.95 for regular-size tray (serves 15-20)
$55.95 for a large-size tray (serves 25-30)

Veggie Tray – A colorful assortment of fresh
vegetables served with your choice of ranch
or honey mustard dressing.
$35.95 for regular-size tray (serves 15-20)
$45.95 for a large-size tray (serves 25-35)

Meat Tray – A variety of the finest meats
make this a very popular tray. Choose from
turkey, roast beef, etc.
$49.95 for regular-size tray (serves 15-20)
$59.95 for a large-size tray (serves 25-30)

Sandwich Tray – Enjoy your choice of
sandwiches including: chicken salad, ham,
turkey, roast beef, pimento cheese and tuna
– or create your own.
$45.95 for regular-size tray (serves 15-20)
$59.95 for a large-size tray (serves 25-30)

Delivery fees may apply.
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