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OUR FALL 2017
COLLECTION

At The Lazy Gourmet, we have been sharing our 
passion for West Coast living and dining since 1979. 
That starts with our legendary food. Every season, we 
strive to put forth our best menu yet, always with an 

emphasis on local, organic, seasonal ingredients.

This year’s offerings are inspired by the season: rich 
flavours in small bites, elevated comfort foods and our 
take on West Coast favourites with Asian inspirations.

Whether you are ordering a spread for your office, 
throwing a lavish cocktail party, or impressing your 

guests at home, we have something for everyone. 

We hope you enjoy.

Kevin Mazzone
General Manager
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Peanut Butter and Jalapeño Havarti Grill Sandwich
red pepper jelly

$34

Katsu Pork Sliders
cabbage and nori slaw

$36

Tequila Salmon on Cucumber Disc
tobiko and chive aioli

$32

Crab Claw Corn Dog
honey tarragon mustard

$48

APPETIZERS
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Kale Ricotta Dumplings
balsamic tomato sauce on spoons

$32

Smoky Pulled Chicken
cilantro, green onion, pineapple, sauerkraut on corn chip

$28

Korean Beef Carpaccio on Garlic Toast
green onion, sesame oil  on garlic chip

$32

Za’atar Roasted Beets with House Made Lebneh Tart
popped millet

$28
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MAINS

Sprout Salad

Bourbon Marinated Steak
spicy romesco sauce

4oz: $17  6oz: $20

Szechuan Peppercorn Soy Ginger Chicken
sesame green onion sauce

$19

Roasted Lemongrass Salmon
nuoc cham aioli

4oz: $17  6oz: $20

Seared King Oyster Mushrooms
saffron risotto with crispy kale and roasted grape tomatoes

$24

vegan gluten free dairy free nut freevegetarian 7



SALADS

SIDES

BREADS

per cup. minimum 6 cups per order. 

Mixed Greens with Fennel, Celery and Blue Cheese
spicy maple apple cider dressing

$5

Spinach Salad with Garbanzo Beans, Tomatoes and Red Onion
za’atar tahini dressing

$6.5

Farro, Beet, Arugula and Dried Cranberry Salad
cranberry dressing

$7

Kale Salad with Apples, Walnuts and Feta
citrus poppyseed dressing

$7

per serving. minimum 6 servings per order. 

Roasted Brussels Sprouts 
with red apples and walnuts

$8

Grilled Eggplant 
Moroccan spiced yogurt

$7

Gruyère and Chive Yorkshire Pudding
$7

Swiss Chard and Wild Mushroom Timbales
$8

Caramelized Onion Pull-Apart Bread
loaf: $12.5
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Bourbon Marinated Steak
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MINI MEALS

per portion. minimum 10 portions per order.

Pho Station
silken tofu, beef shin, chicken meatballs

sprouts, white onions, green onions
noodles, beef stock

limes, chilis
sriracha, hoisin

$12

Sous Vide Pork Belly
herb tomato white bean ragout, finished with apple gastrique

$12

12



Rosemary Lamb Popsicles
fresh mint and parsley sauce on caramelized onion potato croquette 

$18

Miso Glazed Sablefish 
garlic mash

$14

Roasted Duck Breast
celeriac purée with sundried cherry sauce  

$12

Aburi Sushi Station
from $10
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TURKEY MENU

per person. minimum 6 per order.

Holiday Caesar Salad
cranberry croutons and spiced parmesan crisps 

Holiday Herb Rubbed Turkey

Port, Grape, and Cranberry Reduction

Cocoa and Pale Ale Stuffing

Buttermilk Mashed Yukon Potatoes

House Made Baguette
limoncello butter

Roasted Brussels Sprouts 
red apples and walnuts 

Lazy Gourmet Classic Gravy 

Holiday Baked Goods

lunch: $28

dinner: $38
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Holiday Platter
turkey rilettes, cranberry port gelée, roasted yam medallions, caramelized onions, 

stuffing fritters, spiced nuts, bread, crisp crostinis

$175

Classic Platter
Lazy Gourmet Turkey Platter, butter buns, sage, orange aioli, gravy aioli

$225

European and Domestic Cheese Platter
garnished with berries and grapes 

accompanied by our own house made baguettes and crackers

s: $60  m: $90  l: $130

Satay Platter
deep fried black pepper tofu, rosemary roasted mushrooms, minted kale pesto 

chicken, chipotle lime beef satay with gremolata aioli dipping sauce

$225

PLATTERS
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Asian Marinated BC Albacore Tuna Platter
Korean chili and mango habenero sauce

$125

Baked Wheel of Brie 
stuffed with sage, caramelized onions and mushrooms, served warm

$125

Vegetarian Tapas Platter
falafel with tzatziki, grilled polenta, marinated eggplant, deep fried chickpeas 

and white bean dip

m: $125  l: $150

Charcuterie Board
grandfather ham, turkey chicken sausage with fennel and chardonnay, 

house made roast beef, calbrese, proscuttini, duck and pistachio orange terrine, 
local cured nastrano salami and prosciutto cotto with herbs

s: $100  l: $145
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DESSERTS

per dozen. minimum 2 dozen per order. 

Macaron
peppermint white chocolate, cinnamon pistachio or gingerbread

$26

Pâte de Fruit
green apple or cherry

$24

Red Velvet Profiteroles
$36

Apple Pie Mini Cupcakes

$26

Five Spiced Beignet
$24

Gingerbread Trifle
$36

Half Dipped Mini Donuts
$28

Jeweled Truffles
$36

Loaded Cinnamon Hot Chocolate
$60

Mini Black Forest Pavlova
$30

Mulled Wine Chocolate Mousse Bombs
$36

Sticky Toffee Pudding
$36

Sweet Potato Crème Brulee
$36

Bouche de Noel
$125 each
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Imagine. Taste. Enjoy 
lazygourmet.ca


