MICHELINA LAWSON

CATERING

*A

CATERING EVENTS

CANAPE PACKAGES

www.michelinalawsoncatering.com.au

catering@michelinalawson.com.au
0407 516 001

Bringing people together with food



Our cocktail menus are a great alternative to your traditional sit-down
dining. We can assure your guests will not leave hungry.

Michelina Lawson Catering caters throughout Western Australia with our
flexible cocktail catering menu. Our fresh, seasonal and creative party
catering menus are a tribute to flavour and texture.

Our delectable canapes can be accompanied by our more substantial roving
entrees. These are a great way to ensure your cocktail party guests do not
go home hungry.

We have canapes for everyone with any budget. Design your own cocktail
party catering menu or ask us for some suggestions.

Feed your imagination!




CANAPE PACKAGES

Minimum of 20 people

CANAPEPACKAGENEE - »10):]))

Recommended for a 2-hour 1N
6 canapes per person

Choose 6 canapes

Mini bacon, lettuce and tomato 3]

House made pork sausage rolls {sjg84y]

Mini chicken satay (GF, DF)

Thai fish cakes, cucumber ng sauce (DF, GF)
Soy and honey chicken es (DF, NF)

Roast capsicum bruschetta , NF)

Vegetable tarts (v, NF)

Bacon and caramelised onion ig&RAN3)

Package price does not include y, equipment and GST

CANAPE PACKAGE 2X k101"

Recommended for a 3-hour reception
7 canapes per person

Choose 7 canapes

Thai chicken cakes, plum (DF, NF)

Mini beef pies

Grilled Spanish style beef s (GF, DF)

Mushroom and cheese arancini (43

Smoked salmon, cream cheese Jifsll

WAl s s s ete s osee s rolls, nuoc cham dipping sauce (DF, GF, NF)
Coallicel ceeslEieil Deicinieer s oo - noodle salad (VG, NF, DF, GF)

Vegetable tarts (v, NF)

Bacon and caramelised onion g3

Package price does not include >, equipment and GST

V - Vegetarian Vn -Vegan GF —Gluten Free NF —Nut Free DF — Dairy Free



IUM CANAPE PACKAGE

BRONZE PACKAGE ER PACKAGE $45pp GOLD PACKAGE $50pp
$40pp rmmended for a 5- Recommended for a 6-
Recommended for a 4- reception hour reception
hour reception
ites per guest 14 bites per guest
10 bites per guest
ce of: Choice of:
Choice of: anapes (hot and cold) 4 canapes (hot and cold)
4 canapes (hot and cold) ubstantive canape 2 substantive canapes
1 sweet canape weet canape 1 sweet canape

Seleiecias onlecs e neebeiels staffing, equipment and GST

COLD CANAPES

OCEAN

Eiblelaaiesie st s arde o fetta, smoked salmon, caviar (NF)
Local snapper ceviche, >0, chili, shallots, lime (GF, DF, NF)
WEHe e biiiie S iieielica e neeone horseradish cream (NF)

Tuna and olive crostini (v,

Prawn croquettes (nF)

LAND

Rockmelon, prosciutto, bites (GF, DF, NF)

SSblcelonl e eiiicel eeine oo beef, sauerkraut, Swiss cheese on rye bread
Rare beef, horseradish , roasted capsicum baguette bites ()
Crostini, saffron chicken, e and mint mayonnaise (NF, DF)

PLANT

Wb eelaibiiaiieornn esnes o mille feuille (v, NR)

Sibieian secelecaicars e baba ghanoush, pomegranate (v, GF, DF, NF)
Balsamic roasted cherry ato, pesto tart (v, nF)

Roast capsicum bruschetta yifn%a!

V - Vegetarian Vn -Vegan GF —Gluten Free NF —Nut Free DF — Dairy Free



HOT CANAPES

OCEAN

Charred chimichurri ms skewers, lime juice (GF, DF, NF)

Gl sl el e o pineapple chili salsa (GF, DF, NF)
Grilled Shark Bay s, shallots, citrus dressing on spoons (GF, DF, NF)
WEREEEEE el ienei-iior salsa, guacamole, limes (GF, DF, NF)

LAND

Thai chicken patties, SaucCe (DF, NF) GF option available
Chicken satay, house le satay sauce (GF, DF)
Grilled lamb kebabs, a verde (GF, DF, NF)
Coilieieiaeelcele G i pork belly squares (GF, DF, NF)
Chorizo, quail egg, 0, thyme (GF, DF, NF)

PLANT

Popcorn cauliflower, jang sauce (VN, GF, DF, NF)
Syceresisal aniee e s halloumi fritter, spicy tomato chutney (v, GF, DF, NF)
SelideelElellaan selays sleretiey, cream cheese, chives, crispy shallot (v, GF, DF, NF)
Yakitori-glazed 1 skewers (VN, GF, DF, NF)

V - Vegetarian Vn -Vegan GF —Gluten Free NF —Nut Free DF — Dairy Free



SUBSTATIVE

»

OCEAN

Seafood risotto (GF, NF)

Singaporean prawn noodles [§{sg8a]
Prawn, mango, apple, dressing salad (GF, DF)
Slooe seinie e LiC R cieel ehips, house made tartare (pF, NF)

LAND

Slocioiieaas eaicosc et - made relish slider (v

Buttermilk fried chicken, nch slaw, ranch dressing (vF)

Thai beef, glass noodles, 1shed peanut, nuoc cham (GF, DF)

Sl eeellccclsiaatiic e mash, crispy leek, vegemite jus (GF)
Steamed bao bun, pork, crackle, Korean sauce, slaw (nF)

PLANT
Grilled eggplant, mango, t, soba noodle salad (vN, GF, DF, NF)
Roasted capsicums, yoms, eggplant, zucchini with farro (vn, br, NF)
Sl ecninie sees tomato salsa, parmesan (v, GF, DF, NF) Vegan option available
Roast pumpkin, e, quinoa, goat’s cheese salad (v, GF, DF, NF) Vegan option available

V - Vegetarian Vn -Vegan GF —Gluten Free NF —Nut Free DF — Dairy Free



SWEET CANAPES

Mini tiramisu cups (NF)

Hummingbird slice (va, GF)

Chocolate mud cake va, GF)

Mini macaron collection (GF)

Mini chocolate Mousse S (GF)

Mixed berry trifle, sponge, igZzvel

Traditional Sicilian ricotta fleate]il

TRl rereelsicel [hiloiil - iae meringue (NF)

Vegan coconut mousse, sionfruit, lime, roasted pineapple (vG, GF)

V - Vegetarian Vn -Vegan GF —Gluten Free NF —Nut Free DF — Dairy Free




COCKTAIL STAFFING
ESTIMATED STAFFING REQUIREMENTS FOR SERVICE

Staffing is an additional cost. Your requirements are dependent on your
venue, menu and guest numbers.

For a cocktail menu, you will require qualified chef/s to prepare and plate
your cocktail menu and trained food service staff to tray serve the menu
to your guests.

Our quotes include a standard set up time of 3 hours to set up kitchen
and bar area, assist with placement of tables and chairs, place linen

(cutlery, glassware, menus, place cards, and all tableware).

Our service team arrives 1.5 hours prior to the event to ensure all food,
beverages and venue are ready for early guest arrival.

One hour pack down ensures all food and equipment is taken off site,

external hire equipment is checked and packed away, leaving the venue
as it was on arrival.

COCKTAIL EQUIPMENT
ESTIMATED EQUIPMENT REQUIREMENTS FOR SERVICE

Equipment is an additional cost. Your requirements are dependent on
your venue, menu and guest numbers.

Cutlery, crockery and napkins are included in the price.



