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Gourmet goodies

Edibles Etc. celebrates 30 years of catering to corporate clients

BY MICHAEL CLINTON

At 6 a,m., when many in the corporate
world are just waking up, Sharon Nina is
busy preparing her next catering delivery
for Edibles Etc.

The Altamonte Springs-hased gourmet
corporate catering company employs 12
and offers a wide variety of foods, using
locally grown vegetables as well as herbs
from its own garden.

Irenically, the company almost never
got started. But after visiting nine banks
and being turned down for a loan, Nina
was able to open up shop in 1981 with
$20,000 from a family friend after finally
landing a $60,000 bank loan, Her biggest
problem in getting financing: She was
only 25 at the time, with no experience in
running a business.

However, what Nina lacked In manage-
ment experience she made up for in the
kitchen: Nina is a certified executive chef.
She also s a certified professional cater-
ing executive.

The experience she gained before go-
ing into business for herself came as the
executive chef for former Florida Gov. Bob
Graham, when she was 22, and as an ex-
ecutive chef for the Kirchman Corp., a fi-
nancial software company in Lake Mary.

After dabbling in selling chocolate-cov-
ered potato chips to local bakeries, Nina
wanted to be her own boss. She grossed

$100,000 in Edibles Etc.'s first year and has
continued to expand the company each
year. Her husband, David, who is also an
executive chef, began working with her 11
years ago and helps develop their recipes.

Nina’s main secret to success: “Depend-
ability for corporate customers is just
as important as the quality of the food,”
Nina said.

In fact, dependability was why the
downtown branch of Bank of America was
Edibles Etc.s first customer and has con-
tinued to use the company since:

“She is great to work with. The service
and set-up are great — they are definitely
our caterer of choice,” said Susan Hawk,
an administrative support services officer
at Bank of America.

Nina also attributes Edibles Etc.'s sue-
cess to loyal employvees who helped the
company through some difficult times,
For instance, when four hurricanes hit
Florida in 2004, Edibles Etc. had a num-
ber of job cancellations and clesed for a
week. But having a good reputation for
dependability pald off once again when
Nationwide Insurance ordered lunch for
100 people every day that week, Nina said.

Lori Morgan, Florida Hospital Cancer
Institute's department secretary, said the
dependability and quality are why she'’s
been ordering four to five times a week
from Edibles Etc. for the last 10 years.

“They are the most reliable, and time-
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liness matters. [Sharon Nina] has pulled
together big events at the last minute, no
questions asked,” said Morgan.

Like most other area businesses, the re-
cesslon took Edibles Ete.'s revenue down
for a period of time, from $883,000 in 2008
to §662,000 in 2009, a 26 percent decrease.
But Nina believes the catering industry i&
on the rebound now. In 2010, its revenue
dipped only 0.9 percent from $662,000 to
$6566,000, and she expects to Increase rev-
enue in 2011 to about $700,000.

“It's like watching the transformation
of a chocolate soufflé,” Nina said of the po-
tential rise in business.
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