Week 1

Spring - 2023 K v

Breakfast options between 7 — 8 am — Toast with assorted spreads. Wheat-bix and cornflakes

Monday Tuesday Wednesday Thursday Friday
@ 9-9.30am Selection for morning tea: Selection for morning tea: Selection for morning tea: Selection for morning tea: Selection for morning tea
Mornih - Fresh fruit and assorted toast Fresh porridge with assorted stew  Fresh fruit and assorted toast Fresh porridge with assorted stew Fresh fruit and assorted teats and
9 spreads fruits spreads fruits spreads

Penne creamy carbonara and

@11 & 11.30am Homemade penne pesto pasta Butter Chicken served with Zucchini & Corn fritters Seasonal seasonal salad Crumbed fish with steamed
Tuiralh ’ with fresh garlic bread steamed brown rice steamed vegetables vegetables
b ey Nursery: Nursery: Nursery:
g Eeas il mashed vegetables with organic mashed vegetables with organic mashed vegetables with organic rear . . Nursery:
i . i . - ) mashed vegetables with organic . .
baby rice cereal as required baby rice cereal as required baby rice cereal as required mashed vegetables with organic

baby rice cereal as required

Cultural OriginS/inﬂuenceS ____

Fresh dessert Fresh pear slices Fresh Orange slices Fresh Strawberries and seedless Fresh cut watermelon Fresh apple slices
grapes

baby rice cereal as required

Vegetarian(v) &

Allergy / intolerance Gluten free pasta Tofu pieces (v) VEYRELES lEtes VUG S| S £ IEE [ () Marinated tofu & G.f. Pasta
3 G.f. Pasta (DF)
options
@3pm Wattle seed damper topped with Orange Polenta cakes with fruit Pancakes with fresh berries Homemade coconut cookies with Mango smoothies with cheese
Afternoon tea cheese. fruit bowl and crackers
Water/milk/soy/ Nursery: Nursery:
rice/goats’ milk Nursery: mashed fruits and yoghurt mashed fruits and yoghurt Nursery: Nursery:
mashed fruits and yoghurt mashed fruits and yoghurt mashed fruits and yoghurt
N .
@5.30pm Selection for picnic supper: =eesiel s WL

*cheese & crackers *water/milk/soy milk/rice milk/goats’ milk

Picnic supper *Veggie sticks

Our aim is to always provide the children with the best quality and freshest produce every day. We provide the children with at least 50% of the recommended daily intake in accordance with nutrition Australia. We provide lean,
quality meats with little or no trans fats and where possible our meat is locally sourced, premium or free range. (we do not serve processed meats). Our bread is always wholemeal and baked fresh daily from the local bakery in bay
street: bakers delight. Our fresh fruit and vegetables are sourced from a local supplier and where possible we serve seasonal organic produce as part of our daily menu (we try and hide as many vegetables as possible in all the meals).
All of our baked and cooked foods are made at our centres and contain reduced or no salt. The cow’s milk we serve children is always organic. Children are given the choice of milk or water at every meal. Our centres are nut free; we
do not use any products which contain peanuts or peanut oil. All of our foods are baked, grilled, steamed and are never deep fried. Our cooks are all trained in food handling and are food supervisors with a passion for cooking. We
always welcome suggestions for our menus. (in circumstances beyond our control our menu may change
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Breakfast options between 7 — 8 am — Toast with assorted spreads. Wheat-bix and cornflakes

@ 9-9.30am
Morning tea

@11 & 11.30am
Lunch

Water/milk/soy/
rice/goats’ milk

Fresh dessert

Vegetarian(v) &
Allergy / intolerance
options

@3pm
Afternoon tea
Water/milk/soy/
rice/goats’ milk

@5.30pm
Picnic supper

Monday

Selection for morning tea:
Fresh fruit and assorted toast
spreads

Tuna and tomato lasagne served
with green salad

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh pear slices

Gluten free pasta

Crackers, veggie sticks and
hummus dip

Nursery:
mashed fruits and yoghurt

Selection for picnic supper:

Tuesday

Selection for morning tea:
Fresh porridge with assorted stew
fruits

Singapore noodles served with
vegetables and bacon

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh Orange slices

Tofu pieces and GF noodles (v)

Coconut cake

Nursery:
mashed fruits and yoghurt

Wednesday

Selection for morning tea:
Fresh fruit and assorted toast
spreads

Chilli con carne served with
steamed brown rice

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh Strawberries and seedless

grapes

Vegetable Mexican mix
G.f. Pasta

Fruit salad served with vanilla
yoghurt

Nursery:
mashed fruits and yoghurt

*Seasonal fresh fruit
*cheese & crackers
*Veggie sticks

Thursday

Selection for morning tea:
Fresh porridge with assorted stew
fruits

Warm Chicken and salad wraps

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh cut watermelon

GF wraps

Cheese and crackers platter

Nursery:
mashed fruits and yoghurt

Friday

Selection for morning tea
Fresh fruit and assorted teats and
spreads

Traditional pasta bolognaise
served with homemade garlic
bread

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh apple slices

Pasta napolitana

Assorted Veggie sticks and dip

Nursery:
mashed fruits and yoghurt

*water/milk/soy milk/rice milk/goats’ milk

Our aim is to always provide the children with the best quality and freshest produce every day. We provide the children with at least 50% of the recommended daily intake in accordance with nutrition Australia. We provide lean,

quality meats with little or no trans fats and where possible our meat is locally sourced, premium or free range. (we do not serve processed meats). Our bread is always wholemeal and baked fresh daily from the local bakery in bay

street: bakers delight. Our fresh fruit and vegetables are sourced from a local supplier and where possible we serve seasonal organic produce as part of our daily menu (we try and hide as many vegetables as possible in all the meals).
All of our baked and cooked foods are made at our centres and contain reduced or no salt. The cow’s milk we serve children is always organic. Children are given the choice of milk or water at every meal. Our centres are nut free; we
do not use any products which contain peanuts or peanut oil. All of our foods are baked, grilled, steamed and are never deep fried. Our cooks are all trained in food handling and are food supervisors with a passion for cooking. We
always welcome suggestions for our menus. (in circumstances beyond our control our menu may change)
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Breakfast options between 7 — 8 am — Toast with assorted spreads. Wheat-bix and cornflakes

@ 9-9.30am
Morning tea

@11 & 11.30am
Lunch

Water/milk/soy/
rice/goats’ milk

Cultural origins/influences

Fresh dessert

Vegetarian(v) &
Allergy / intolerance
options

@3pm
Afternoon tea
Water/milk/soy/
rice/goats’ milk

@5.30pm
Picnic supper

Monday

Selection for morning tea:
Fresh fruit and assorted toast
spreads

Chicken Schnitzel with vegetable
Israeli cous cous

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh pear slices

Vegetable Schnitzel Gluten free
pasta

Fruit salad and vanilla yoghurt

Nursery:
mashed fruits and yoghurt

Selection for picnic supper:

Tuesday

Selection for morning tea:
Fresh porridge with assorted stew
fruits

Beef and bean tacos served with
salad mix

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh Orange slices

Tofu pieces and gf wraps (v)

Cinnamon scrolls

Nursery:
mashed fruits and yoghurt

Wednesday

Selection for morning tea:
Fresh fruit and assorted toast
spreads

Spanakopita feta and tomato
salad

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh Strawberries and seedless
grapes

Dairy free cheese alternative
G.f. Pasta

Homemade banana cake

Nursery:
mashed fruits and yoghurt

*Seasonal fresh fruit
*cheese & crackers
*Veggie sticks

Thursday

Selection for morning tea:
Fresh porridge with assorted stew
fruits

Shepherd’s pie and steamed
vegetables

Nursery:
mashed vegetables with organic

baby rice cereal as required

Fresh cut watermelon

Vegetarian pie (V) (DF)

Veggie stickles and dip

Nursery:
mashed fruits and yoghurt

Friday

Selection for morning tea
Fresh fruit and assorted teats and
spreads

Minestrone soup with fresh crusty
bread.

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh apple slices
GF bread

Cheesy scrolls

Nursery:
mashed fruits and yoghurt

*water/milk/soy milk/rice milk/goats’ milk

Our aim is to always provide the children with the best quality and freshest produce every day. We provide the children with at least 50% of the recommended daily intake in accordance with nutrition Australia. We provide lean,

quality meats with little or no trans fats and where possible our meat is locally sourced, premium or free range. (we do not serve processed meats). Our bread is always wholemeal and baked fresh daily from the local bakery in bay

street: bakers delight. Our fresh fruit and vegetables are sourced from a local supplier and where possible we serve seasonal organic produce as part of our daily menu (we try and hide as many vegetables as possible in all the meals).
All of our baked and cooked foods are made at our centres and contain reduced or no salt. The cow’s milk we serve children is always organic. Children are given the choice of milk or water at every meal. Our centres are nut free; we
do not use any products which contain peanuts or peanut oil. All of our foods are baked, grilled, steamed and are never deep fried. Our cooks are all trained in food handling and are food supervisors with a passion for cooking. We
always welcome suggestions for our menus. (in circumstances beyond our control our menu may change)
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Breakfast options between 7 — 8 am — Toast with assorted spreads. Wheat-bix and cornflakes

@ 9-9.30am
Morning tea

@11 & 11.30am
Lunch

Water/milk/soy/
rice/goats milk

Cultural origins/influences

Fresh dessert

Vegetarian(v) &
Allergy / intolerance
options

@3pm
Afternoon tea
Water/milk/soy/
rice/goats milk

@5.30pm
Picnic supper

Monday

Selection for morning tea:
Fresh fruit and assorted toast
spreads

Spaghetti and meat balls served
with fresh garlic bread.

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh pear slices

Vegetable Schnitzel Gluten free
pasta

Salad wraps

Nursery:
mashed fruits and yoghurt

Selection for picnic supper:

Tuesday

Selection for morning tea:
Fresh porridge with assorted stew
fruits

Chicken Biryani with Greek
cucumber yoghurt

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh Orange slices

Tofu pieces and gf wraps (v)

Lemon Myrtle butter biscuits

Nursery:
mashed fruits and yoghurt

Wednesday

Selection for morning tea:
Fresh fruit and assorted toast
spreads

Baked cauliflower macaroni
cheese pasta bake

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh Strawberries and seedless
grapes

Dairy free cheese alternative
G.f. Pasta

Pancakes with fresh fruit

Nursery:
mashed fruits and yoghurt

*seasonal fresh fruit
*cheese & crackers
*veggie sticks

Thursday

Selection for morning tea:
Fresh porridge with assorted stew
fruits

Tuna patties served with baked corn
on the cob and steamed vegetables

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh cut watermelon

Vegetarian pie (V) (DF)

Banana and coconut bread

Nursery:
mashed fruits and yoghurt

Friday

Selection for morning tea
Fresh fruit and assorted teats and
spreads

Beef and vegetable noodle soup.

Nursery:
mashed vegetables with organic
baby rice cereal as required

Fresh apple slices

GF bread

Cheese and crackers platter

Nursery:
mashed fruits and yoghurt

*water/milk/soy milk/rice milk/goats milk

Our aim is to always provide the children with the best quality and freshest produce every day. We provide the children with at least 50% of the recommended daily intake in accordance with nutrition Australia. We provide lean,

quality meats with little or no trans fats and where possible our meat is locally sourced, premium or free range. (we do not serve processed meats). Our bread is always wholemeal and baked fresh daily from the local bakery in bay

street: bakers delight. Our fresh fruit and vegetables are sourced from a local supplier and where possible we serve seasonal organic produce as part of our daily menu (we try and hide as many vegetables as possible in all the meals).
All of our baked and cooked foods are made at our centres and contain reduced or no salt. The cow’s milk we serve children is always organic. Children are given the choice of milk or water at every meal. Our centres are nut free; we
do not use any products which contain peanuts or peanut oil. All of our foods are baked, grilled, steamed and are never deep fried. Our cooks are all trained in food handling and are food supervisors with a passion for cooking. We
always welcome suggestions for our menus. (in circumstances beyond our control our menu may change)



