
Happy Easter! 
This Easter we celebrate everyone of you, our family, friends and community!  

Thank you for your continued support.  

To place your order please call 905.584.0005 or email info@gourmandissimo.com by  
Tuesday, April 4. Orders placed after April 4 are subject to availability.  

Easter menu available for pick up Friday to Sunday. 
Orders will be ready for pick up with heating instructions. 

APPETIZERS 

Mini Cajun crab cakes $39/dozen 

sundried tomato aioli  

Mini Sweet Potato Rösti $33/dozen 

Smoked salmon, dill sour cream 

Coconut shrimp lollipop $33/dozen 

Mushroom filo strudel, garlic, herbs $24/log V  

Cream of Mushroom Soup $13/L 

Cream of Asparagus Soup $13/L 

Lobster Bisque or Lobster corn chowder 

$23/L Many other Soups available in store 

Crab Cake $14 

sundried tomato aioli, side salad 

Beet & Arugula Salad $11/portion VGF 

toasted walnuts, goat cheese, fig dressing  

Artisanal Board 

Small $95 (8-10 guests) Med $120 (10-12 guests) 

Selection of cheese and sliced meats, crackers, 

sliced baguette & French cornichons 

 

MAIN COURSE 

Seafood Cioppino $37 GF  

Tiger shrimp, cod, mussels, scallops, potato, white 

wine garlic tomato broth 

Tiger Shrimp Penne  $15 Appetizer / $25 Main  

asparagus, sundried tomato cream sauce 

Filet Mignon “au poivre” $37 

spring vegetables, roasted potato  

Chicken Cordon Bleu $22 

spring vegetables, roasted potato   

Portobello mushroom VGF $19/portion 

quinoa, lentil, spinach,  red peppers, tomato coulis  

 

SIDES 

Creamy Scalloped Potatoes  

Med $24 (2-4 people) Large $37 (6-10 people) 

Rosemary Garlic, Roasted Potato $20/kg VGF 

Spring Vegetable Medley $25/kg VGF 

Quinoa Salad $25/kg VGF 

fennel, roasted vegetable, baby arugula  

Dinner Pairings available in-store. 

Turkey or Ham: Windrush Pinot Grigio or Pinot Noir, 

Agusti Torello Mata Cava 

Salmon: Windrush Dry Riesling,  

Latido de Sara Granacha Blanca 

Lamb Shank: Windrush Pinot Noir, La Lecciaia San-

giovese Toscana 2015 

Brunch: Borgo Molino Prosecco Extra Dry, Agusti 

Torello Mata Cava Brut Riserva Organic 

EASTER HOURS 

Tues-Thurs  10-6 |    Saturday 10-5 

Good Friday  11-4 |    Easter Sunday 10-4 

Closed Easter Monday and Tuesday 

16023 Airport Rd, Caledon East, L7C 1E7 

905.584.0005 

For daily specials 

Follow us on  

Facebook and Instagram 

EASTER PRIX FIXE  
$39.5/person 

• Herbed Scone 

• Vegetable Medley 

• Creamy mashed Potatoes 

• Spring Garden Salad 
Includes : 

• Dessert: White Chocolate Lemon Slice 

Choose 1 Main 

Carved maple glazed ham, cranberry sauce, pommery mustard gravy 

White & dark carved turkey, apple & sage bread stuffing, cranberry sauce, gravy 

Baked dill & sundried tomato crusted Atlantic Salmon, lemon dill aioli 

Braised Lamb Shank with pan gravy +$8 
Sorry, due to volume of orders no substitutions. 

We reserve the right to make substitutions based on the current market and availability. 

https://www.facebook.com/GourmandissimoCatering/
https://www.instagram.com/gourmandissimo_/


Sweets, Brunch & Gifts 

QUICHE 

Lorraine (ham & cheddar) $17.5 

Mushroom & Gruyere Cheese $17.5 

Spinach & Goat Cheese $17.5 

SWEETS SELECTION 

Fresh Berry Fruit Flan  8"  $26  | 3” $5.5 

Provençale Lemon Tart  8"  $26  | 3” $5.5 

Chocolate Pecan Pie  8"  $26 

Kilo high Homemade Apple Pie $18 

Peach berry crumble $20 

GF Apple Crumble $20 

Our famous butter-tarts $3.75  

Chocolate pecan tarts $4 

Squares $3.5 Vegan GF Oat Date, Carrot 

Cake, Carrot Cake GF, Lemon, Truffle Brownie, 

COOKIES 

Easter Shortbread & Gingerbread $18+ doz. 

Specialty Cookies $15+ doz. 

Florentines, amaretti GF, chocolate chunk 

shortbread, Coconut macaroons GF, Empire 

Macarons $2.5 ea. 

Shop Local available in-store. 

Windrush Estate Winery 

Spirit Tree Cider  

June + Rose Candles 

Sloane Fine Tea  

Davis Farm Sunflower oil & Honey 

Salumeria il Tagliere 

Queensmere Honey 

Many other in-store treats and dishes available. 

EASTER HOURS 

Tues-Thurs  10-6 |    Saturday 10-5 

Good Friday  11-4 |    Easter Sunday 10-4 

Closed Monday 

16023 Airport Rd, Caledon East, L7C 1E7 

905.584.0005 

For daily specials 

Follow us on  

Facebook and Instagram 

BRUNCH 

Freshly baked Scones $3.75  

Lemon blueberry glaze  

Vanilla raspberry 

Loaves $10.5              Muffins $3.25 

Daily selection: Carrot coconut, walnut, Apple 

Spice, Pumpkin cranberry, Banana chocolate 

Gluten Free available 

Ready To Bake Brunch Ideas 

All butter Croissants, Almond Croissants 

Pain au Chocolat, Cinnamon Buns, Chocolate 

Raspberry, Cherry Greek yoghurt, Strawberry 

cream cheese, blueberry cream cheese, Leek & 

Parmesan, Feta & Spinach 

Bring the scent of a French patisserie to your home. 

SPECIALTY CAKES 
5” $26 - 8" $38- 10" $58 

Carrot Cake  

coconut, walnuts & cream cheese frosting 

Chocolate Truffle Cake 

Strawberry Shortcake 

Lemon White Chocolate Cake 

GF Chocolate Pear Hollandaise  

CHOCOLATE BUNNIES! 

 Crafted in house with real Belgian chocolate 

Semisweet, Milk and White Chocolate 

Click Here 

Chocolate crispy crack, Easter barks,  

chocolate truffles and festive Easter treats.  

GIFT IDEAS 

Gift Cards 
Available in any denomination 

Gourmandissimo Festive Treat Basket 
Belgian Chocolate  bunny, caramel popcorn, Toffee 
shortbread, Gingersnaps, Bar Nuts, Belgian choco-
late bark, Crispy Crack, Chocolate marshmallows... 

S $70.00 - M $90.00 - L $120.00+  

Dinner in a Basket 
Tomato sauce, imported pasta, olives, crackers, bis-

cotti, chocolate bark, larger baskets also have EVOO, 
vinegars, chutneys, jams, local honey & maple syrup 

S $70.00 - M $90.00 - L $150.00+  

Festive Cookie & Treat Trays 

Our popular selection wrapped with a pretty ribbon 

3doz. $50 | 4doz. $65 | 5doz. $80 | 7doz. $110 

Many other sweet & savoury baskets in store. 

Customized Baskets Available 

https://www.facebook.com/GourmandissimoCatering/
https://www.instagram.com/gourmandissimo_/
https://3117a900-961f-467b-8062-a02265ab2975.filesusr.com/ugd/ddf1c4_e6f32791071b4bedb8d7957725590197.pdf

