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Your Perfect Day 
If you are starting to plan your wedding you know that feeling of complete bliss when you 
popped the question or when you said yes! Then comes the overwhelming planning part. 
We have you covered. First we will help to find the perfect venue for you or work closely 
with one you have already chosen. From there we will design a menu for you based on 
your favourite items and any dietary requirements. We don’t believe in option A, B or C, 
all of our menus are custom designed for you and your guests. We want your menu to be 
personal and memorable.

The Lazy Gourmet is also a full service event company which means we can help with 
florals, décor, stationary and signage; including invitations, menus, programs, seating 
charts, and place cards, DJs, live music, full bar service, photographers, videographers 
and more. Our goal is not to meet the industry standard but to exceed it. We work very 
closely with some of the best vendors to ensure your vision comes to life. 

Finally, we provide wedding planners and day of coordinators that will work with you from 
the first meeting to the last song on your wedding night, before the lights come on. 
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Venues 
Every wedding 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 weddings 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
The Permanent
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 
Next to the bride, our food is the star of the show. As an award-winning caterer, we are 
pleased to create a menu that’s completely original, just like your wedding day. Where 
possible, we use local, sustainable cuisine, and can create anything from customized 
canapés for an engagement party, to an elegant sit-down dinner for hundreds.

Whether it be reception style, plated, buffet or family style, we’ll create a custom menu to 
wow your guests. Allergies and dietary restrictions are no problem, as we can easily adapt 
most of our dishes to accommodate all your guests’ needs.

OUR FEATURED PARTNERS

Sugarfina
Domenica Fiore Olive Oil
Le Vieux Pin Winery
Oyama Sausage Co.
Les Amis du Fromage
Haywire Winery
Starbucks
LaStella Winery
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COCKTAIL HOUR
Mini Beet Caprese   V
baked parmesan crisp with lightly fried basil

Sweet Seared Scallop Bites
tomatillo corn relish on Shanghai wrapper crisps topped    
with crispy prosciutto

One Bite Short Rib Gougeres
braised beef short rib in French cheese puff

Wild Mushroom Risotto Balls   NF   V
white wine truffle cream sauce

Korean Spicy Chicken on Kimchi Pancake
gochujang marinated chicken on savoury Korean kimchi pancake

Plated Dinner #1
SAMPLE MENU

menu based on 200 guests
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PLATED DINNER 1ST COURSE
Antipasto Plates for the Table
soft mozzarella, shaved parmesan, roasted red peppers, heirloom cherry 
tomatoes, grilled artichokes, spicy olives, prosciutto, salami, spicy capocollo 
and marinated prawns with house made foccacia and ciabatta bread

PLATED DINNER 2ND COURSE
Pasta & Salad Duo: Pasta   V
penne with roasted tomatoes, asparagus tips and lemon cream sauce 
served with herb crusted garlic bread triangles

Pasta & Salad Duo: Salad   V
red and yellow field tomatoes, roasted tomatoes, grilled asparagus, and 
marinated eggplant served on a bed of arugula with our green herb and 
ginger dressing

PLATED DINNER 3RD COURSE
Vegetable Tian   V
tomatoes, potatoes, yellow and green zucchini and onion baked au gratin 
served in casserole dishes

Wild BC Salmon
fresh basil butter served over roasted shallot and tomato ragout and a 
shaved fennel salad with thin sliced red radish and citrus vinagrette

Roasted Prime Rib Roast
thyme and marsala served over arugula lightly tossed in olive oil

DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan
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SWEETS - FAMILY STYLE
Chocolate Dipped Strawberries with Gold Accents   V

Luscious Lemon Squares with Gold Flakes   V

Whiskey Salted Caramel Cake Bites with Gold Flakes   V

Milk Chocolate Lavender Profiteroles with Gold Dust   NF   V

Fresh Fruit Platter   GF   NF   VG

LATE NIGHT SNACK
Taco Station
shredded chicken, pulled pork and vegetarian corn and pablano tacos    
with all of the fixings

Sliders
beef with aged cheddar, seared tuna with wasabi mayo, pulled pork with slaw

12



COCKTAIL HOUR
Stacks of Roasted Lamb   GF   DF   NF
yam and balsamic with red wine glazed fig

Tuna Poke in Edible Cones
tomatillo corn relish on Shanghai wrapper crisps topped    
with crispy prosciutto

Mini Beet Caprese   V
baked parmesan crisp with lightly fried basil

Mini Yorkshire Puddings   NF
roast beef and caramelized onion confit

Plated Dinner #2
SAMPLE MENU

menu based on 200 guests
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DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan

PLATED DINNER 1ST COURSE
Arugula Salad    V
candied pecans, local pears, goat cheese and balsamic

Specialty Bread Service    V
house made breads with whipped smoked butter, sundried tomato aioli

PLATED DINNER 2ND COURSE
Braised Beef Shortrib
garlic and cherry tomato confit, potato pave, heirloom carrots, red wine jus

Kale and Pesto Crusted Halibut
leek and lemon risotto cake and heirloom carrots

Herb Roasted Chicken
parmesan and truffle gnocchi, heirloom carrots with wild mushroom jus

Chicken Fingers and Tator Tots
ketchup and plum sauce
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DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan

SWEETS BUFFET
Dessert Buffet in Custom Wedding Colours
French macarons, crème brûlée cups, tiramisu, monogramed sugar cookies, fresh 
fruit spoons, chocolate dipped strawberries, fresh fruit platter

LATE NIGHT SNACK
Late Night “Granville Street” Buffet
sliders, poutine station, three cheese flatbread and pepperoni and cheese flatbread
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DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan

COCKTAIL HOUR
Korean Beef and Kimchi   DF   NF
sweet corn relish on wonton crisp

Lobster Salad
lime aioli with pickled ginger on wonton

Mini Beet Caprese   V
baked parmesan crisp with lightly fried basil

One Bite Short Rib Gougeres
braised beef short rib in French cheese puff

Cornmeal and Cayenne Crusted Chicken   NF
potato mousse on a brioche waffle

Buffet Dinner
SAMPLE MENU

menu based on 100 guests
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DINNER BUFFET
Baby Spinach Salad   GF   NF   V
yellow and red beets, pink grapefruit, Salt Spring Island chevre with 
caramelized orange dressing

Butter Lettuce Salad   GF   V
candied pecans, sliced pears, soft blue cheese & balsamic dressing

Warm Bread Service    V
whipped butter and sundried tomato aioli

AAA Seared Flank Steak 
chimichurri served over UBC farm smashed potatoes topped with crispy 
onions

Sous Vide Wild BC Salmon 
lemon tarragon butter over black forbidden rice

Artisan Ravioli    V
filled with butternut squash with Crushed Hazelnut Buerre Blanc

Marinated Grilled Vegetable Platter   GF   NF   VG
served cold, grilled red and yellow peppers, eggplant, zucchini, portobello 
mushrooms and fresh fennel served with a splash of aged balsamic

SWEETS
Custom Dessert Buffet 
your favourite bites in your custom wedding colours, choose your own 
menu at a private tasting consultation
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COCKTAIL HOUR
Sake Roasted Tomato  VG
edamame puree, ninja radish, nori rice crisp and papadum

Greek Cucumber Cup  GF   NF   VG
fresh oregano scented tomatoes topped with black olive dust

Wild Mushroom and White Bean Crostini  GF   NF   VG

Vietnamese Salad Rolls  NF   VG
served with peanut sauce

Spicy Buffalo Cauliflower "Wings"  VG

Vegan Dinner
SAMPLE MENU

menu based on 100 guests
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FAMILY STYLE 1ST COURSE
Baby Spinach Salad  GF   VG
with grilled peaches, candied walnuts, and our summer peach dressing

Harvest Salad   VG
greens, cinnamon, roasted yams, hemp seeds, roasted pears and pear 
ginger vinaigrette

Warm Bread Service   VG
ciabatta, focaccia, rolls,  sun dried tomato caper aioli

FAMILY STYLE 2ND COURSE
Roasted Cauliflower Steak  GF   NF   VG
quinoa and kale ragout

Ottolenghi’s Eggplant Terrine  GF   NF   VG
seared king oyster mushrooms with saffron risotto, crispy kale and roasted 
grape tomatoes

Marinated Grilled Vegetable Platter   GF   NF   VG
served cold, grilled red and yellow peppers, eggplant, zucchini, portobello 
mushrooms and fresh fennel served with a splash of aged balsamic

FAMILY STYLE 3RD COURSE
Vegan Dessert Platters   VG
choose your own vegan dessert menu at a private tasting consultation

DF  dairy free      GF  gluten free     NF  nut free     V  vegetarian    VG  vegan
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Planning & Logistics 
We make weddings easy. We have relationships with numerous vendors across the   
Lower Mainland, saving you time, money and worry. We’ve also worked in dozens of 
venues, and are familiar with the ins and outs of each, so we can recommend the perfect 
wedding location. We’re skilled at handling every detail, from flowers to entertainment,  
to our incredible food. We think about all the small things, so you don’t have to.

SERVICES

Full Wedding Planning
Day Of Coordination
Timeline and Budgeting
Vendor Sourcing
Transportation
Security
Valet
Audio/Visual
Photography
Music
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Décor & Design 
As you plan the perfect look and feel for your wedding, we invite you to utilize our décor 
and design services to bring your vision to life. 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 and rentals 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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