
Shared Meals 

Spring—Summer 2019-20 

Anything is possible 



 

 

Anything is possible at Michelina Lawson 

 

 

 

 

 

Our Food 

is creative, house made, fresh, 

seasonal and sustainable   

produce 

Our Service 

is professional, without     

pretence and based on old 

values  

Our services 
 

Custom menu design   venue sourcing   professional event staff  

our network of specialist support people 

To find out more on how we can create your event please contact us 

0407 516 001 

catering@michelinalawson.com.au 

V  Vegetarian    VG  Vegan    GF  Gluten Free 



Entrées 
 

Calamari fritta , pineapple rocket salsa 

 

Lamb koftas with cucumber sauce    GF 

 

Western Australia on a plate 

Let our chefs present local produce at its seasonal best.  

Guests will enjoy three tastes of local delicacies sourced 

from the very best producers WA has to offer 

 

Sang choi bau of vegetables    VG GF 

 

Pea and ham salad    GF 
 

 

Prawn wonton, chilli broth 

 

Sicilian Caponata 

Sweet and sour eggplant, capsicum,  
pine nuts, sultanas    VG GF 

 

Traditional Italian beef meatballs,  
Napolitana sauce 

 

Barbecued chicken tenderloins, charred onion,  

eggplant pomegranate dressing    GF 

 

 



Main 
 

Spinach, ricotta cannelloni crepes with  
Napolitana sauce    V 

 

Crispy pork belly, harissa, miso caramel,  
carrot peanut orange pickle    GF 

 

Roast chicken, saffron, hazelnut, honey    GF 

 

Grilled eggplant, mango, soba noodle salad    GF VG  

 

Crispy skin barramundi, pineapple, chilli 
mint salad    GF 

 

 

 

 

Lemon dust crusted market fish, hand cut  
potato chips, thyme salt, radicchio,  

chicory orange salad 
 

Grilled eye fillet, chimichurri, crushed  

baby potatoes, asparagus mustard dressing   GF 

 

Roast pumpkin, pomegranate, quinoa,  

ashed goat’s cheese salad   V  GF 

 

 

Shared grazing menu 

Entrée and main meals served to the centre of tables 

for guests to share followed by dessert presented on a 

grazing table.  All shared menus are served with  

artesian ciabatta, Lawson’s dukkha, olive oil. 

 



Desserts 
 

 
Mini Sicilian cannoli 

Ricotta cream, cocoa nibs, pistachios 
 

Pineapple slice    VG 

 

Strawberry Eton Mess 
Strawberries, meringue, gingerbread, mint, yoghurt, cream 

 

Madagascan Chocolate mousse, cream, fresh raspberries    GF 

 

Moscato jelly, raspberry, panettone trifle 

 

Vegan coconut mousse, passionfruit, lime 
Roasted pineapple    VG GF 

 


