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Seamless
Corporate Events 
Specializing in truly extraordinary hospitality while showcasing the finest in local 
ingredients and outstanding quality, the Lazy Gourmet strives to be Vancouver’s 
premiere caterer and event company. Quality ingredients, sustainability and the highest 
level of service have been ingrained in the DNA of the company since 1979 when owner, 
Susan Mendelson opened its doors as Vancouver’s first catering company.

We’re experts in corporate event planning and catering, whether you need sandwiches 
delivered for lunch, or full-on event coordination for a formal dinner seating 300. With 
over 36 years of experience, we’re renowned for creating seamless, one-of-a-kind events 
(and delicious food!) that get rave reviews from clients and guests.
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Venues 
Every event has a space that will match the mood, the style and your imagination. We 
offer our expertise in the area of choosing the perfect site, having had the privilege to 
cater and plan magnificent parties and events at some of Vancouver’s most beautiful 
public and private venues over the past 35 years. It is with great pleasure that we offer 
this sampling of locations for your consideration, but don’t think this is the extent of 
your options because we bring the delicious food, impeccable service and beautiful décor 
wherever you choose.

OUR FEATURED VENUES

Robert H. Lee Alumni Centre
Blusson Spinal Cord Centre
Hycroft
The Imperial
Science World
SFU (Goldcorp, Harbour Centre, Segal Building)
130 West
UBC Robson Square
Vancouver Art Gallery
CBC Vancouver (studios and unique spaces)
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Food & Drink 
As award-winning caterers, we create delicious, customized menus featuring local, 
sustainable ingredients. We’ve catered everything from cocktails and canapés for 12, to 
sit-down dinners for 800, as well as company barbecues and cultural celebrations. Dietary 
restrictions are never a problem. We’re also experts in lunch delivery: besides sandwiches 
or salads, we have a diversity of options to create a truly special mid-day.

Whether it be reception style, plated, buffet or family style; in a boardroom, in a park or 
on a boat, we’ll create a custom menu to wow your clients, team and guests.

OUR FEATURED PARTNERS

Sugarfina
Domenica Fiore Olive Oil
Le Vieux Pin Winery
Oyama Sausage Co.
Les Amis du Fromage
Haywire Winery
Starbucks
LaStella Winery

Ask us about boxed meals and custom corporate experiences!
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BREAKFAST PACKAGES
The Business Class
scrambled eggs with chives served with your choice of bacon or sausage, 
house-fried potatoes, broiled tomatoes, house- baked muffins, scones 
and croissants, fruit preserves and fruit juices

The Continental Breakfast
our house-baked muffins, scones and croissants, served with fruit 
preserves, marmalade and sweet butter, fruit juices and coffee and tea

Breakfast
SAMPLE MENU
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Breakfast
LUNCH PACKAGES
The Greek 
romaine salad with peppers, tomatoes, cucumbers, feta cheese and Greek 
dressing chicken, beef or falafel skewer Greek rice pita bread with tzatziki

The Executive Lunch
assorted deli sandwiches and wraps, mixed green salad with cherry tomatoes, 
cucumbers and balsamic vinaigrette fresh fruit platter mini cupcakes

Lunch
SAMPLE MENU
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BENTO BOXES
Chicken Gado Gado
on Indonesian noodles with coconut peanut sauce, served with green 
salad, Japanese crab salad or spinach gomae, and orange slices

Maple Glazed Salmon
encrusted with sesame and topped with blackberry port sauce on 
noodles, served with green salad, Japanese crab salad or spinach gomae, 
and orange slices

Tofu Gado Gado
on Indonesian noodles with coconut peanut sauce, served with green 
salad, Japanese crab salad or spinach gomae, and orange slices
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POWER BOWLS
Falafel Bowl  VG
falafel with spinach, pickled beets, roasted carrots, homemade lebaneh, 
couscous and spicy zataar citrus vinaigrette 

Moroccan Bowl   GF  VG
spiced sweet potato wedges, crispy chickpeas, roasted broccoli, pickled 
red onions, brown rice and date tahini dressing

Vege-licious Bowl   GF  VG
roasted eggplant, squash, cauliflower, kale, tomatoes, black bean and 
quinoa mix, with maple mustard apple cider vinaigrette and pumpkin 
seeds

Hawaiian Chicken Bowl   GF
grilled pineapple, sautéed spinach, edamame and onionsserved over sushi 
rice with sriracha aioli 

Tuna Poke Bowl
with crispy tofu, avocado, dried seaweed flakes, crispy wontons, sesame 
seeds and house poke sauce

DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan
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Planning & Logistics 
As a one-stop shop, we’re adept at managing every detail, from flowers to food, venues 
to valets, security to social media marketing. With our extensive network of suppliers, 
we can easily organize everything you need, saving you time, money and worry. Best of 
all, you’ll have a wonderful, worry-free event. We think that’s the very best kind.

SERVICES

Full Event Planning
On-Site Coordination
Timeline and Budgeting
Supplier Sourcing
Transportation
Security
Valet
Audio/Visual
Photography
Music and Entertainment
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Décor & Design 
For hosts looking for support with your event look and feel, we invite you to utilize our 
décor and design services. Our team will work with you on choosing your theme, colours 
rentals, lighting, layout and more; making your planning and design easy and stress-free. 
We partner with the best suppliers Vancouver has to offer, to assist you with everything 
from florals to stationery and signage design.

SERVICES

Rentals
Florals
Décor Planning
Setup & Tear down
Stationery & Signage

OUR FEATURED PARTNERS

Granville Island Florist
Lonsdale Event Rentals
Upright Decor
Debut Design
Blank Canvas Design Co.
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