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CATERING
Michelina Lawson Catering caters throughout Western Australia with our
flexible and exciting BBQ menu. Our fresh, seasonal and BBQ catering
menus are a tribute to flavour and texture.
Our BBQ meals can be accompanied by our salad and vegetable meals.
These are a great way to ensure your guests do not go home hungry.

Design your own bbq catering menu or ask us for some suggestions.

We have BBQ packages for everyone with any budget. Design your own
BBQ menu or ask us for some suggestions.

Feed your imagination!



SAUSAGE SIZZLE" 1K)

2 serves PETr person

SAUSAGES

Beef sausages (GF, DF, NF)

Chicken sausages (GF, DF, NF)
Plant base sausages ) (VN, GF, DF, NF)

BREAD
White hot dog rolls )

CONDIMENTS

Grilled onions

Tomato sauce

Mustard sauce

Cooper’s beer BBQ sauce

SAUSAGE SIZZLE MENU

affing, equipment, and GST

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



GOURMET E SIZZLE $25pp

SAUSAGES
Choice of two sausages:

Bratwurst sausage )
[talian mild sausage F)
Chicken & Chive sausage sy

Kranski sausage
Venison boerwusrt sausage (€3]
Plant base sausage , NF)

SALADS
Choice of two salads:

House made potato salad  [elgsig\a)

Traditional Greek salad , NF)

Gty ecislosias eecol house made mayonnaise (V, GF, NF, DF)
Mixed green salad with an dressing on the side (VN, GF, NF, DF)
Roast pumpkin, e, quinoa salad (VN, GF, DF, NF)

Hot dog rolls (Gluten free zHEIJE)

CONDIMENTS

Grilled onions

Tomato sauce

Mustard sauce

Cooper’s beer BBQ sauce
Onion jam

House made relish
Cheddar cheese

Bacon

staffing, equipment and GST

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



BBQ MENU
AUSSIE CEASSICS : ) : o X X175

Sllile flodel cnnisiic e e aisirloin steak (GF, DF, NF)

Chicken skewers, 1 in lime, chili & garlic (GF, DF, NF)
Pork Cumberland sausages [(€8» 2843

Vegetable skewers , NF)

Selicel Elelaan sleiciier - sanis eream & shaved green onion (v, GF, NF)
House made coleslaw DF, NF)

Traditional Greek salad F, NF)

House made potato salad [ejgy]

Dinner rolls & butter

CONDIMENTS

Tomato sauce

Mustard sauce

Cooper’s beer BBQ sauce
Onion jam

House made relish

affing, equipment and GST



SLsisiion i 0 TURF BBQ $40pp

MEAT AND SEAFOOD

Herb and lemon King s on skewers (GF, NF, DF) (2 prawns pp)
Cordble cinieb descnecia s s - fillet medallion (GF, NF, DF)
Chicken and vegetable ers (GF, NF, DF)

VEGETABLES AND DS

BBQ corn on the cob , NF, DF)

House made potato salad Kejgsigeyg)

Traditional Greek salad F, NF)

Cellealeyy ecisisciac eeisos house made mayonnaise (V, GF, NF, DF)
Mixed green salad with an dressing on the side (VN, GF, NF, DF)

Dinner rolls & butter

CONDIMENTS

Tomato sauce
Mustard sauce

Cooper’s beer BBQ sauce

Onion jam
House made relish




ITALIAN BBQ $40/4

MEAT

Grigliata mista di carne -
pork belly, lamb ribs, and

Sicilian pork and fennel

VEGETABLES AND
Vegetable BBQ skewers

Grilled eggplant

Italian tomato and basil
Zucchini, sweat peas,
Mixed green salad with

Dinner rolls & butter

CONDIMENTS

Tomato sauce

Mustard sauce

Cooper’s beer BBQ sauce
Onion jam

House made relish

1ixed bbq meats including: pork chops, veal,
hicken (GF, NF, DF)
sages (GF, NF, DF)

ADS

GF, NF, DF)

ni, oregano and lemon dressing (VN, GF, NF, DF)
ad (VN, GF, DF, NF)

damia pesto salad (VN, GF, NF)

an dressing on the side (VN, GF, NF, DF)



SPANISH BBQ $40 .

MEAT & FISH

Welenie el e eneros et sl smoked paprika marmalade (GF, NF, DF)
Coallleelsic of Side s is el pird piri sauce (GF, NF, DF)
Coalllcel sisinl chalel enlais iz skewers (GF, NF, DF)

VEGETABLES AND ADS

Spanish potato tortilla , NF)

Grilled vegetable salad F, NF, DF)
Sierraiisanspieelecioiiaiiiiand potato salad (v, GF, DF, NF)
Trempo salad — Spanish ato, olive salad (VN, GF, NF)

Dinner rolls & butter

CONDIMENTS

Peri peri sauce

Mustard sauce

Cooper’s beer BBQ sauce
Onion jam

House made relish



BBQ STAFFING
ESTIMATED STAFFING REQUIREMENTS FOR SERVICE

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

Chefs are $50 per hour (minimum 3 hours).
Wait staff and bar staff are $40 per hour (minimum 3 hours).

Our service team arrives 1 hour 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.



