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Grabbing a bite
to eat with
your banker
takes on a
whole new

meaning at FineMark
National Bank & Trust. 

Forget the queue to
see your bank teller. Cli-
ent meetings are held in a
private dining-confer-
ence room, where clients
can savor orange-ginger
soup and citrus-glazed
mahi mahi as they dis-
cuss personal finances
and investment options.
The bank’s locations in
Fort Myers and Bonita
Springs sport in-house
executive chefs on staff
who dish up a range of
meals and hors d’oeuvres
for private meetings to
cocktail receptions and
more. 

“Our focus, primarily
at FineMark, is on client
service and that’s a whole
way to enhance the expe-
rience,” said Shelley
Anderson, managing
executive at FineMark’s
Bonita Springs office.

Select companies
across Lee County boast
on-site food services to
benefit employees and
clients, but often those
jobs are a boon for chefs,
who have a lighter sched-
ule and more creative
freedom, whether those
jobs are outsourced to
food service companies
or chefs are on payroll. 

At global IT research
firm Gartner, Jim Bruzio
has complete creative
license beyond the typ-
ical food cost constraints. 

“I’m not locked into
any menu at all,” the chef
manager said. “It’s com-
pletely up to me what I
serve.”

next it will be dressed in
different flavors. She
plays with foods to create
surprising results, like a
molecular raspberry cavi-
ar.

“I think a lot of people
think that there have to be
a lot of ingredients for it
to taste good, but it’s real-
ly fresh ingredients and
herbs to me that are king,”
Fidler said.

Connect with this reporter: @YvieMc-
Clellan (Twitter), facebook.com/
YvieMcClellan

with a Parmesan, pesto
and sundried tomato ter-
rine, for a cocktail party
later that night. 

“We work hard, but we
all laugh,” Fidler said. “We
have a good time.”

Fidler’s kitchen has a
“from-scratch” philoso-
phy, balancing the menu
between economy and
freshness and variety. 

Mahi mahi may be
featured on the menu for a
few days, but at one event
it might be seasoned with
a five-spice rub, and at the

tion to the next, she said. 
“It’s a learning experi-

ence coming from a kitch-
en into a manufacturing
plant,” she said. 

At FineMark, food is a
way to connect with peo-
ple, said Lisa Fidler, exec-
utive chef at the Bonita
Springs office. 

She’ll fix a breakfast
spread or three-course
lunch menu for a client
meeting, then turn around
and fix hors d’oeuvres,
such as merlot gelee and
brie spoons or crudites

morial Health System, as
well as other outside pro-
grams. It’s her job to keep
the recipes and menus
fresh for the thousands of
customers the organiza-
tion feeds daily. 

She and her team con-
sider dietary restrictions,
but also have to stay tren-
dy.

They need to be able to
churn out cafe-quality
salads and sandwiches
along with five-star res-
taurant quality meals and
services from one func-

notepad on her nightstand
for those creative flashes
that awaken her at 3 or 4
a.m.

“I really love what I do
here at Culinary Ser-
vices,” she said. “We have
such a such a diverse
group here with chefs that
have studied in Paris to a
chef that worked and in
lived in Haiti.”

Agent, the executive
chef at LeeSar Culinary
Services, oversees 16
chefs who put together
menus for all of Lee Me-

red peppers, tomato and
feta salad, guacamole and
more. 

“Each day the sandwich
station has a different
special,” he said. “The
person working the station
will come up with it.”

The culinary team also
pools their knowledge to
offer authentic dishes
from other cultures. 

“One that’s really been
popular is pozole,” Bruzio
said. “We do have three
girls from South America,
and every now and then
we’ll do a South American
day.”

But the best part are
the hours. Bruzio starts at
6 a.m., but clocks out at
3:30 p.m. 

“No nights, no week-
ends, no holidays,” he said. 

Patricia Agent falls
asleep with a pen and

He works for FLIK, a
food service company
that runs the cafeteria at
Gartner’s Gateway of-
fice, but the company
also holds the contract to
cook at Gartner’s head-
quarters in Connecticut.
The Southwest Florida
cafeteria seats roughly
550 in a 120,000-square-
foot office building that
churns out enough food
for 600-plus employees,
with breakfast and lunch
options each workday. 

He’ll feature entrees
such as slow-roasted
barbecue pork loin and
buffalo chicken tenders
with roasted green beans
and sundried tomato-
pesto couscous on the hot
buffet. The cold salad
buffet has the regular
suspects with some un-
expected finds: roasted

PARMESAN, PESTO AND
SUNDRIED TOMATO
TERRINE
Serves 12-20

2 cups any type of leafy herb (basil, cilantro, parsley or
arugula)

1⁄2 cup toasted nuts (oily nuts work better, like walnuts
or pine nuts)

2 whole garlic cloves
1⁄2 cup extra virgin olive oil
4 packages of cream cheese, room temperature

Salt and pepper, to taste
1 cup Parmesan cheese, grated
1⁄2 cup seeds, such as sunflower or pumpkin
1⁄2 cup balsamic vinegar
3 tablespoons sugar
3⁄4 cup sundried tomato, not in oil
1⁄8 cup nice red wine

Note: can skip the first four ingredients and substitute
with 1 cup store-bought pesto.

» In a food processor or blender, pulse together cilantro,
walnuts and garlic until chopped finely. 

» With food processor still running, stream in olive oil
slowly to create a pesto paste. Season with salt and
pepper.

» Add 2 packages of softened cream cheese and blend
until smooth.

» In a food processor or just by hand, combine Parmesan,
remaining cream cheese. Season with salt and pepper for
the Parmesan layer.

» Combine seeds, balsamic vinegar and sugar in a small
saucepan.

» Simmer over low heat until the sugar has melted and
the vinegar has reduced to a glaze, about 15 minutes.

» Set aside and let cool at room temperature. 

» Place tomatoes and wine in a bowl and let soak.

» When ready to use, squeeze off any excess liquid.

» Line a bowl or springform pan with plastic wrap.

» Place cooled balsamic-glazed seeds in an even layer in
the bottom of the pan. 

» Spread an even layer of chopped, sundried tomatoes
on top of that. 

» Place a thick layer of the Parmesan blend in the mid-
dle, and finish with the pesto layer. 

» Refrigerate overnight. Invert to serve.

» Serve with carrot chips, celery sticks, bread sticks, cros-
tini or crackers.

Source: Chef Lisa Fidler~co-credit to Lauren Peterson

COMPANY’S COMING: CORPORATE CHEFS REJOICE

Lisa Fidler, right, and her assistant Lauren Peterson make hors d’oeuvres for an event at Finemark Bank in Bonita Springs.

Mini muffins were made by Finemark Bank executive
chef Lisa Fidler for a recent event. PHOTOS BY AMANDA
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HOST A STANDOUT SOIREE
Corporate chefs share their winning tips for hosting a
successful cocktail event. 
» Plan menus and purchases as far in advance as possible. 
» Find shortcuts. Make a staple ingredient in bulk and
season it differently to offer variety.
» Use simple ingredients.
» Do prep work in advance, such as slicing and dicing, or
prepare dishes that will keep a day or two ahead.
» Find complementary drinks for your menu. Beer with
spicier foods, wine with cheeses that pair well.

cover story

EDIBLE SPOON WITH BRIE
AND MERLOT GELEE
24 servings

8 slices of white or whole wheat bread
Salt and pepper, to taste

1⁄4cup Parmesan cheese, grated
Cooking spray

2 envelopes Knox gelatin
1 cup cold wine
3 cups wine, heated to boiling
1 cup light brown sugar
1 teaspoon cinnamon
1 pound walnut halves
1⁄2cup butter
1 pound brie

» Preheat oven to 350 F. Lay the bread on your counter.
Using a rolling pin, roll the bread as thin as possible. 

» Use a spoon-shaped cookie cutter; you should get 3
spoons from each slice of bread.

» Place the spoons on a parchment-lined cookie sheet. 

» Lightly spray spoons with any cooking spray. Sprinkle
with salt, pepper and cheese, or seasonings of your choice.

» Bake for 10-15 minutes, depending on how thin your
spoons are, and watch them carefully. 

» If you want them to bend like a spoon, lay the spoons
against any clean surface that has a slight angle to re-
semble a spoon. Let cool completely before using. These
will hold in a covered container for a couple of days.

» For the gelee, sprinkle gelatin over cold wine in large
bowl. Let stand 1 minute.

» Add hot wine and stir until gelatin completely dissolves,
about 5 minutes.

» Pour into 9-by-9-by-2-inch pan.

» Refrigerate until firm, at least 3 hours.

» Cut into 1-inch squares.

» Toss together sugar, cinnamon and walnuts in large
bowl. 

» Place in 1 1⁄2-quart casserole dish.

» Cut butter into 8 pieces and arrange on top.

» Cook on high in microwave for 5 to 6 minutes; stir and
pour nuts onto a strip of foil. Toss to coat well. Serve warm
or cold.

» Place a slice of brie in spoon, top with merlot gelee and
top with a glazed walnut.

Source: Lisa A. Fidler, executive chef, FineMark National
Bank & Trust, Bonita Springs.

NEWS-PRESS.COM/TASTE
See a video of Gartner Inc.’s collaborative cafeteria
at its Gateway office complex; get another recipe. 


