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MENU WEEK 1 
MONDAY 26TH SEPTEMBER – FRIDAY 30th SEPTEMBER 

MONDAY 24th OCTOBER – FRIDAY 28TH OCTOBER 
MONDAY 21st NOVEMBER – FRIDAY 25TH NOVEMBER 
MONDAY 19TH DECEMBER – FRIDAY 23RD DECEMBER 

 
MONDAY 

• MEAT: Steamed salmon fillet served with shiitake mushroom rice broccolini fresh chilli and a soy & mirin dressing 
with toasted sesame seeds(gf) 

• VEGETARIAN: Honey roasted pumpkin, pinenuts & a persian feta risotto with stuffed zucchini and roasted capsicum 
salsa (v) (gf) 

• SALAD: Slow cooked duck, roasted cauliflower, capers, dill, spinach & grain mustard salad 
 
TUESDAY 

• MEAT: Tender chargrilled lamb rump, roasted butternut pumpkin stack, garlic sauteed spinach & pepper berry glaze 
(gf) 

• VEGETARIAN: Fried whole eggplant, chickpea & quinoa salad with smoked yoghurt (v) (gf) 
• SALAD: Asian pork belly & black rice salad with teriyaki & sesame dressing 

 
WEDNESDAY 

• MEAT: Sticky soy glazed braised grass fed beef short rib served with steamed jasmine rice & asian slaw 
• VEGETARIAN: Spiced lentils & coriander, borlotti beans, pistachio & a black onion seed crumble (v) 
• SALAD: Roast butternut squash wild rocket toasted pine nut salad, blue cheese, crisp pancetta & dijon mustard 

dressing 
 
THURSDAY 

• MEAT: Confit duck maryland, paris mash, broccolini and pear jus 
• VEGETARIAN: Vegetarian kedgeree curried rice with roasted cauliflower & peas topped with boiled egg & toasted 

almonds (v) 
• SALAD: Seared marinated lamb backstrap and freekeh salad with toasted walnuts, labneh, madjool dates & 

pomegranate molasses dressing 
 
FRIDAY 

• MEAT: Roasted porchetta, apricots, parsley, hazelnuts, crushed caraway chats & caramelised pear compote (gf) 
• VEGETARIAN: Butternut squash sultana and preserved orange tagine served with roast cauliflower bulgar wheat & 

fresh yoghurt (v) (gf) 
• SALAD: Seared grass fed sirloin steak wilted kale, glazed heirloom carrots, red onions and toasted almond salad with 

red wine vinegar dressing (gf) 
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MENU WEEK 2 
MONDAY 3RD OCTOBER – FRIDAY 7th OCTOBER 

MONDAY 31ST OCTOBER – FRIDAY 4TH NOVEMBER 
MONDAY 28th NOVEMBER – FRIDAY 2ND DECEMBER 

 
MONDAY 

• MEAT: Twice cooked Pork Belly, braised green puy lentils, vegetable ragout & caramelised pineapple glaze 
• VEGETARIAN: Sweet potato quinoa & kale fritters served with lime yoghurt & guacamole (v) (gf) 
• SALAD: Roast beetroot, toasted walnuts, shaved prosciutto, fig & goats cheese salad with extra virgin olive oil 

dressing 
 
TUESDAY 

• MEAT: Crispy chicken adobo, sautéed wild rice, green mango & coriander salsa 
• VEGETARIAN: Desiree potatoes roasted in Indian spices, fresh chilli, cherry tomatoes & green beans, fresh coriander 

& served with naan bread & raita (v) 
• SALAD: Smoked trout salad with steamed broccolini, toasted sunflower seeds & hazel nuts with fresh chilli parsley & 

burnt orange dressing (gf) 
WEDNESDAY 

• MEAT: Pan-fried salmon asparagus lemon butter shaved orange & fennel salad (gf) 
• VEGETARIAN: Moroccan baked free range eggs baked with chickpeas braised in tomato with aromatic spices, 

preserved lemons & smoked paprika topped with yoghurt & dukkah (v) 
• SALAD: Garlic confit duck breast, fennel, witlof, mixed bean salad & cranberry glaze 

 
THURSDAY 

• MEAT: Braised osso bucco of beef in a rich vegetable & rosemary sauce with truffle mash & steamed greens 
• VEGETARIAN: Natural honey glazed heirloom carrots and parsnips dusted in zaatar, tahini yoghurt, preserved lemon 

cous cous & watercress salad (v) (gf) 
• SALAD: Soy lime grilled chicken, chai green mango herb salad & nam jim sauce  

 
FRIDAY 

• MEAT: Roasted zaatar lamb shoulder, heirloom beetroots & salmoriglio 
• VEGETARIAN: Vegetarian lasagne with cherry tomato, garlic sauce and ricotta & wilted spinach, with toasted Italian 

breadcrumbs (v) 
• SALAD: Chicken panzanella with ciabatta, tomato, roasted chicken, thyme, black olives & capers 
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MENU WEEK 3 
MONDAY 10th OCTOBER – FRIDAY 14th OCTOBER 

MONDAY 7TH NOVEMBER – FRIDAY 11TH NOVEMBER 
MONDAY 5th DECEMBER – FRIDAY 9TH DECEMBER 

 
MONDAY 

• MEAT: Thai chicken curry with banana, peanuts, snake beans, purple rice & coconut salsa 
• VEGETARIAN: Celeriac & potato dauphinois served with slow braised green beans in tomato & garlic (v) (gf) 
• SALAD: Rare roast beef salad, kale, szechuan peppers, capsicum & sesame oil (gf/df) 

 
TUESDAY 

• MEAT: Pork scaloppini with parsnip puree & creamy mushroom sauce 
• VEGETARIAN: Wild mushroom risotto, shaved asparagus & truffle pecorino (v) (gf) 
• SALAD: Pulled lamb shoulder ragu salad, parsnip, rocket & parmesan (gf) 

 
WEDNESDAY 

• MEAT: Broken scorched tasmanian salmon fillet served with soba noodles shallots soy sesame & steamed asian 
greens 

• VEGETARIAN: Millet, cauliflower, pea & ricotta fritters with zaatar yoghurt dressing (v) 
• SALAD: Pearl cous cous with roasted pumpkin & chorizo salad 

 
THURSDAY 

• MEAT: Spanish style calamari braised in saffron garlic tomato, green olives with potatoes & chickpeas served with a 
parsley & cured onion salad 

• VEGETARIAN: Jerusalem artichoke mushroom & silver beet stroganoff served with cauliflower rice & fresh yoghurt (v) 
(gf) 

• SALAD: Chargrilled marinated free range chicken breast salad, rocket, spinach, pea shoot, edamame, lentils with feta 
lemon & olive oil dressing (gf) 

 
FRIDAY 

• MEAT: Pressed slow aromatic braised lamb shoulder served with parsnip puree wilted greens toasted hazelnuts & 
lamb jus 

• VEGETARIAN: Zaatar roasted vegetable stew with cucumber rice & cashew salsa (v) (gf) 
• SALAD: Seared fresh salmon fillet salad with shaved fennel, black quinoa, blood orange & grape dressing (gf/df) 
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MENU WEEK 4 
MONDAY 17th OCTOBER – FRIDAY 21ST OCTOBER 

MONDAY 14TH NOVEMBER – FRIDAY 18TH NOVEMBER 
MONDAY 12TH  DECEMBER – FRIDAY 16TH DECEMBER 

 
MONDAY 

• MEAT: Confit leg of duck, yellow curry sauce steamed coriander rice, crisp lotus root fresh coconut & watercress 
salad 

• VEGETARIAN: Tortilla espanola served with wilted greens & chilli aioli (v) (gf) 
• SALAD: Roasted beef tenderloins with radicchio, wasabi butter, grilled leeks, pickled ginger & soy dressing (gf) 

 
TUESDAY 

• MEAT: Lamb fillet, sweet peas, baked root vegetables, lavender & thyme potatoes (gf/df) 
• VEGETARIAN: Green lentil dahl topped with natural yoghurt served with chapattis lime pickle & spiced onion salad (v) 
• SALAD: Green papaya with rare roast beef, crushed peanuts & noun cham dressing (gf) 

 
WEDNESDAY 

• MEAT: Chicken breast, sweet potato mash, wilted spinach & apple cider jus (gf) 
• VEGETARIAN: Slow roasted aubergine stuffed with millet tabouleh, pomegranate molasses dressing, toasted pine nuts 

& tzatziki (v) (gf) 
• SALAD: Pulled lamb shoulder and vegetable bhaji salad with rocket, slow roasted tomatoes & dukkah yoghurt dressing 

 
THURSDAY 

• MEAT: Char grilled salmon, baby herb & kipfler salad and caper berries salsa (gf) 
• VEGETARIAN: Sweet potato and black bean chilli served with tacos, guacamole, tomato & jalapeño salsa (v) 
• SALAD: Confit duck salad, roasted fennel, witlof & orange sesame dressing (gf) 

 
FRIDAY 

• MEAT: Confit leg of duck, yellow curry sauce steamed coriander rice, crisp lotus root fresh coconut & watercress 
salad 

• VEGETARIAN: Vegetarian noodles, bean shoots, kaffir lime leaves with thai curry coconut sauce (v) 
• SALAD: Pork spare ribs, Asian slaw & coriander aioli (gf) 

 




