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Introduction
It’s hard to believe it’s time to launch our Fall/Winter Menu again.
2019 has flown by and we are heading into the last months of the
year where we help our clients plan lunches, meetings, celebrations
and holiday parties.
As you may know, we have just celebrated our 40th anniversary
since Susan Mendelson first opened the Lazy Gourmet in 1979 and
it’s been a big year! In 2019 so far, Susan has been honoured by
Temple Sholom’s annual Dreamers & Builders Event for outstanding
contributions to the Jewish community and featured on the cover
of BC Business’ latest issue recognizing the Lazy Gourmet as #9
on the list of BC’s top businesses owned by women. What a way to
celebrate four decades in business and get ready for many more
to come.
Our culinary team develops our Fall/Winter menus with versatility,
whimsy and delight in mind as we know food is often a big part of
celebrating and making memories over the holidays. Whether you
crave a light sharing platter or a complete decadent turkey dinner,
we have something for everyone. Bon Appétit!
Susan Mendelson
Kevin Mazzone
Shannon Boudreau
3

4

Turkey Menu
minimum 6 guests

Harvest Salad DF GF NF VG

with greens, cinnamon roasted yams, hemp seeds, pear and pear ginger vinaigrette

Honey Sage Roasted Turkey GF NF
Wild Mushroom and Roasted Garlic Stuffing NF
Classic Gravy GF
Brown Butter Roasted Brussel Sprouts and Cauliflower GF
Chive and Butter Mashed Potatoes GF NF
Baguettes
Spiced Pecan Maple Butter
Whiskey Cranberry Sauce DF NF
Assorted Holiday Baking




4oz Lunch $28
6oz Dinner $36

Vegan option available upon request $32
Service fee of 22% applies to catered parties

DF dairy free

GF gluten free

NF nut free

V vegetarian VG vegan
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Stations
minimum 25 guests

Korean Bibimbap Bowls - Build Your Rice Bowl DF GF NF

sushi rice, shitake mushrooms, bean sprouts, shredded nori, shredded carrots,
sautéed baby spinach, soy sauce, 60 degree egg, gochujang sauce and sweet soy
Choose From:
Bulgogi Beef 
$14
Crispy Chicken
$12
Tofu$11

Winter Risotto in Parmesan Wheel GF NF

risotto, butternut squash, parmesan petals, fried sage, brown butter
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DF dairy free

GF gluten free

NF nut free

V vegetarian VG vegan

per person

$10
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Platters
Vegan Grazing Platter DF GF VG$165

roasted heirloom carrots, cucumbers, roasted beets, dolmades,
sautéed shemji mushrooms, roasted peppers, beyond meat bites,
brandy date pâté, roasted red pepper dip, cashew dip, seeded herb pesto

Platter of Asian Marinated BC Albacore Tuna DF NF $145
with a duo of sauces, Korean chili and mango habenero

Cheese and Charcuterie

$200

Harvest Platter

$165

Satay Platter

$165

with local and European cheese, local salamis and cured meats, honey, mixed nuts,
olives, gherkins, red pepper jelly, honey and house made ciabatta and foccacia

with roasted heirloom carrots, cinnamon roasted yams, garlic roasted mushrooms,
roasted artichoke, pesto bocconcini, roasted red peppers, castevello olives,
squash feta dip, beet hummus, charred green onion yogurt dip

with deep fried black pepper tofu, rosemary roasted mushrooms, minted kale
pesto chicken, chipotle lime beef satay with gremolata aioli dipping sauce
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DF dairy free

GF gluten free

NF nut free

V vegetarian VG vegan
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Salads
minimum 10 cups

Fall Panzanella Salad DF VG

per cup

$8

Beets and Greens DF GF VG

per cup

$7

Autumn Spinach Salad DF VG

per cup

$6

rustic ciabatta, roasted brussel sprouts, arugula, roasted apples,
pumpkin seeds, apple cider vinaigrette

mixed greens, pickled beets, roasted beets, hazelnuts, balsamic vinaigrette

spinach, harvest green beans, blister grape tomatoes, crispy onions,
orange thyme vinaigrette

Kale, Brussel Sprouts, Cauliflower and Squash Salad GF NF V
with parmesan vinaigrette

Classic Caesar Salad NF V
with housemade croutons

DF dairy free

GF gluten free





per cup $8
per cup $5

NF nut free

V vegetarian VG vegan
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Cold Appetizers
minimum 3 dozen per type

50 Calorie Turkey Dinner NF$36
confit turkey, cranberry pearls and turkey cracklin bites

Halloumi Shortbread V$36
oven dried strawberries with fried halloumi and citrus marmalade on pistachio spiced shortbread

Bleu Dates

GF$36

date stuffed with blue cheese and walnuts wrapped in prosciutto and topped quince pintoxs

Spanish Albacore Tuna Spoons GF NF$36
espellete pepper tuna with creamy mustard and pickled cucumbers on spoons

Roasted Butternut Squash Bruschetta DF VG$36
with walnuts and ginger cranberry chutney

Foie Gras Domes NF$48
foie mousse on gingerbread crostini finished with poached apple

Beet Root Salmon Gravlax DF NF$42

with pickled shemji on toasted points

Mole Eggplant Cones DF VG$42
with dark chocolate and jalapeño

Peppered Candy Bacon, Apple and Brie Canapé NF$32
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DF dairy free

GF gluten free

NF nut free

V vegetarian VG vegan

13

14

Hot Appetizers
minimum 3 dozen per type

Polenta Arancini GF NF V$36
stuffed with goat cheese served with spicy marinara sauce

Mini Caprese Grilled Cheese Sandwiches NF V$42
roasted tomatoes, caramelized onions, basil, smoked provolone

The Lazy Bistro Flatbread NF V$36
wild mushrooms, roasted garlic and St. Andre

White Fish Croquette DF NF$42
with lemon saffron aioli finished with Maldon Salt

Berbere Spice Lamb Pops

$96

with roasted tomato sauce

Mini Shepard’s Pie Gourgere NF$38
AAA beef, onions, carrots, celery finished with fresh thyme

Vegan Chicken and Waffles DF NF VG$42
with coconut battered oyster mushrooms and maple red pepper jelly

Roasted Squash Sliders DF NF VG$36
with miso carrot spread

Asian Pulled Pork Grilled Cheese NF$36
with sriracha chili mayo

Crab Cakes DF NF$36
with lemon aioli on frisée

DF dairy free

GF gluten free

NF nut free

V vegetarian VG vegan
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Mains
minimum order of 6 per main

Tuscan Beef Short Ribs GF NF

$24 4oz

Berbere Spiced Lamb Loins DF GF NF

$18 4oz

Balsamic Roasted Chicken GF NF

$16 4oz

Orange Marmalade Salmon GF NF

$20 4oz

Banana Leaf Wrapped Miso Glazed BC Cod DF GF NF

$18 4oz

with creamy polenta and arugula

with garbanzo bean stew and spicy tomato sauce

with tomatoes and boccocini

with fennel brown rice and charred oranges

with jalapeño and pineapple salsa and coconut rice
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DF dairy free

GF gluten free

NF nut free

V vegetarian VG vegan
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Desserts
ordered by the dozen, minimum 2 dozen per type

Caramels GF V$36
milk chocolate earl grey
white chocolate peanut
dark chocolate pumpkin chai

Mocha Mousse Domes

$36

Mini Pumpkin Cheesecake NF V$32
Chocolate Hazelnut Tart V$42
Banana Bread Parfait NF V$42
Ruby Chocolate Mendiants GF V$28
Champagne Jellies DF GF NF$36
Yuzu White Chocolate Eclairs NF$42
Salted Caramel Chocolate Whiskey Cake Bites

$28

Mini Pavlova GF NF V$30
with lemon curd and fresh berries

S’mores Platter

graham crackers, poppy seed shortbread, chocolate chunk cookies, caramel sauce,
spiced chocolate sauce, dark and milk chocolate, marshmallows and
vegetarian-friendly marshmallow fluff

DF dairy free

GF gluten free

NF nut free

V vegetarian VG vegan

$185
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