
Canapé 

Menu 

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 



Cold canapés 
 

Rockmelon, prosciutto, basil bites 

 

Local snapper ceviche, red chilli, onions, lime    GF 

 

Chilled carrot, hazelnut soup    VG 

 

Rice, genmaicha salt, crab fitters     GF 

 

Caramelised onion, bacon quiches 

 

Sang choi bau of vegetables VG GF 

 

 

Almond bread, brie, strawberries    V 

 

Mille feuille, smoked trout, horseradish cream 

 

Sicilian Caponata 

Crostini, sweet and sour eggplant, capsicum,  

pine nuts, sultanas    VG 

 

Buckwheat blinis, beetroot fetta, smoked salmon 
caviar 

 

 



Hot canapés 
 

 
Potato rosti, cauliflower puree,  

Lawson’s dukkha    VG 
 

Lamb skewers, lemon, parsley    GF 

 

Mini Lawson’s beef burger, spicy relish,  
cheddar cheese 

 

Steak and fries 

Rare roast slice sirloin, potato straws, horseradish cream, 

beetroot salt 

 

Thai chicken cakes    GF 

 

 

 
Crispy pork belly, harissa, miso caramel,  

carrot peanut orange pickle    GF 
 

Grilled prawns chermoula    GF 

 

Potato, goats cheese, herb tortilla, 
roast capsicum mayonnaise    V GF 

 

Satay chicken skewers    GF 

 

Sesame seed scallops, avocado puree, seaweed   GF 
 



Fork Food 
 

 
Spinach and ricotta crepes, napolitana sauce    V  GF 

 

Corn halloumi zucchini fritters, nectarine 
and walnut salad    V 

 

Crispy skin barramundi, pineapple chilli 
mint salsa    GF 

 

Asian crispy duck salad    GF 

 

Singapore Noodles 
Prawn, vegetable, curry, vermicelli noodles 

 

Roast lamb, beetroot, pide rolls 

 

 
Eggplant, mango, soba noodle salad     VG GF 

 

Mini Lawson’s beef burger, onion rings,  
house made pickles 

 

Lemon dust crusted market fish,  
house made tartare, chips 

 

Korean chicken bao, pickled cucumber carrot 

 

Roasted capsicums, mushrooms, eggplant,  
zucchini with farro    VG 

 

Mini pork sausage, cabbage and apple slaw dogs 
 



Sweet canapés 
 

 
Mini Sicilian cannoli 

Ricotta cream, cocoa nibs, pistachios 
 

Sweet and salty cheesecake, cherries, blackberries,  
black sesame crumble, cherry compote 

 

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

 

Madagascan Chocolate mousse, fresh raspberries    GF 

 

Beetroot brownie, ginger crème fraiche 

 

Vegan coconut mousse, passionfruit, lime 
Roasted pineapple    VG GF 

 


