| WEEK 1

MONDAY

Puree: Chicken and
pumpkin

Puree: beans, spinach and
sweet potato

Puree: baby Bolognese

Vegetarian Pizza)

JPuree: Chicken and roasted
vegetables

TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST A mixture of cereals with milk and toast with Vegemite, cream cheese and honey
LS ERVED B EORE S.00AM
MORNING Seasonal Fruit Platter § Seasonal Fruit Platter Seasonal Fruit Platter Seasonal Fruit Platter | Seasonal Fruit
TEA and cheese and Custard and Yoghurt and cheese Platter and custard
Served with Milk, Soy
Milk or Water 1 1 1 1 1 1 1 1 1 1
LUNCH Mexican chicken Chilli con carne [Chicken-vegetable Vegetarian
Served with water wraps with fresh with rice Beef Ragu Pasta Pizza Pasta Bake
salad (Vegetarian: Red kidney beans (Vegetarian: Chickpeas Vegetable version: - Cheesy (Vegetarian friendly)
(Vegetarian: Quorn fillets) with rice) with pasta)

JPuree: Zucchini, celery
&potato soup

1111|121

11112

I 1( 1 1| 2 1111111 2 11111
Carrot Slice . . IBananaand oats muffin [Pumpkin Scones Cheese and
AFT ERNOON (Vegetarian friendly) Ra‘?}[lesllnm-erl%%s'[ with (vegetarian friendly) (vegetarian friendly) Vegemite rolls
Served?/-viltiﬁmlk Soy (veoetarian Friendy) (Vegetarian Friendly)
Milk or Wate’r

1|11

11

1|1

1|1 1

111 2

Late Snack with water

Assorted Sandwiches

ssorted Sandwiches

lAssorted Sandwiches

Assorted Sandwiches

Assorted Sandwiches

1 1 1] 1 1 1 1)1
TOTAL SERVES
OFFERED 332121|13313 3(3|2|1]2 2121 |1]3 213]2|1|3
Allergies DAIRY PASTAS, RICE, FRUIT MEAT OR MEAT VEGETABLES
BREADS ALTERNATIVE

Children with allergies or food intolerances are provided a tailored version of the regular menu to suit their individual needs.

Infants (eating solids)

A variety of healthy foods are offered every day including iron-rich foods (meat, poultry, vegetables/beans, fruit, vegetables, grains)
and milk products. Foods of an appropriate texture for infants’ age (e.g. mashed, lumpy, chopped, finger foods).

LEARNING
LADDER

e




WEEK 2

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST A mixture of cereals with milk and toast with vegemite, cream cheese and honey
SERVED BEFORE 8.00AM
MORNING Seasonal Fruit Platter § Seasonal Fruit Platter | Seasonal Fruit Platter | Seasonal Fruit Platter | Seasonal Fruit
TEA and cheese and Custard and Yoghurt and cheese Platter and custard
Served with Milk, Soy
Milk or Water 1 1 1 1 1 1 1 1 1 1
LUNCH : . _ Baked
. Butter chicken with  §Greek lamb wrap with | Chicken and vegetable chicken and Spaghetti
Served with water - fresh salad .
Rice resn salac _ Singapore noodles vegetable Boloanese
(Vegetarian: chickpeas (Vegetarian: quom fillef) (Vegetarian: Vegetarian Noodles) . (Vegetarian: Red
with Rice) ”_SOttO ) Kidney beans
Puree: Chicken, sweet Puree: Lamb and vegetables (Vegetarian: -Vegetarian Puree: beef bolognaise
potato and brown rice IPuree: Chicken and vegetables IR'SOttO) _ . with vegetables
Puree: - chicken and pumpkin

1117 1 (a4l i1l af1falif 1114011711 (4af1[1J1T1fa[1]1T1]1[4
. . i i Cranberry and
Rice cakes and toppings | Cinnamon Pinwheels :
AFT ERNOON Homema_de Banana Bread (Cottage Cheese’ sliced tggatoyg Vegetarian VerSion) coconut mllfflns
TEA Tortilla chips (Vegetarian friendly) cucumber, vegemite,butter) (vegetarian friendly)
: with dip Watermelon and friends platter
Served with Milk, Soy o (watermelon triangles, grapes,
Milk or Water (Vegetarian friendly) strawberries)
1l 1 1 11 [1 1l 1 11/ 1l | [ 1 [ 1 110 1] 1l 11 |

Late snack with water

Assorted Sandwiches

Assorted Sandwiches

Assorted Sandwiches

Assorted Sandwiches

Assorted Sandwiches

TOTAL SERVES OFFERED

Allergies/requirements

Children with allergies/dietary requirements or food intolerances are provided a tailored version of theregutar-menuto suit their individual
needs

Infants (eating solids)

A variety of healthy foods are offered every day including iron-rich foods (meat, poultry, vegetables/beans, fruit, vegetables, grains) and milk
products. Foods of an appropriate texture for infants’ age (e.g. mashed, lumpy, chopped, finger foods).

e

DAIRY
BR

PASTAS, RICE,

FRUIT

EADS

MEAT OR MEAT
ALTERNATIVE

VEGETABLES

FATS
OILS




| WEEK 3

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

curry

BREAKFAST A mixture of cereals with milk and toast with vegemite, cream cheese and honey,
SERVED BEFORE 8.00AM
MORNING Seasonal Fruit Platter Seasonal Fruit Seasonal Fruit Seasonal Fruit Platter | Seasonal Fruit
TEA and cheese Platter and custard Platter and Yoghurt and cheese Platter and custard
Served with Milk, Soy
Milk or Water 1 1 1 1 1 1 1 1 1 1
LUNCH Lamb Tagine Baked beans tacos Beef Stroganoff Vegetarian Chicken sausage with
. (Vegetarian: lentil curry and fresh salad (Vegetarian chickpea stir fry mashed sweet potato
Served with water with rice) Vegetarian Quomn with tacos) bouree: Beot mtshhfoac?:r?g v Noodles (V(tgget)za\rian sausage
et : , ; : option
Puree: Lamb, vegetables and Slejgz%gglsc'( REASIEE vegetables Zrl; :)Ei'g'aFr)]udn;?/\II(elgi \F/)géeé% tﬁgiscken with

potato puree

2 1 1 1

1 1 1 1 2 1

1 1 1 2 1 1

1 2 1 1

1 1

1 2

1

Lemon and poppy
seed loaf

avoury Carrot Loaf

(vegetarian Friendly)

Fresh apple slices
and Pumpkin

Cheesetwist
(Vegetarian friendly)

Banana zucchini
muffin

Allergies/requirements

individual needs

AFTERNOON (Vegetarian friendly) scones
T EA (vegetarian Friendly) ) )
Served with mik and water (vegetarian friendly)
tom I I I TR T 1 T T 1 T I 1 T 1 T T[T
Assorted Sandwiches Assorted Sandwiches Assorted Sandwiches Assorted Sandwiches Assorted Sandwiches
Late snack served with
1] 1 1 1 111 1 l. 1
TOTAL SERVES
OFFERED 313|212 1Q1|3|3|1]3 3132 [1]2 212 (1|1 2132 |1]| 3
Children with allergies/dietary requirements or food intolerances are provided a tailored version of the regular menu to suit their

Infants (eating solids)

A variety of healthy foods are offered every day including iron-rich foods (meat, poultry, vegetables/beans, fruit, vegetables, grains)
and milk products. Foods of an appropriate texture for infants’ age (e.g. mashed, lumpy, chopped, finger foods).

DAIRY

PASTAS, RICE,

BREADS

FRUIT

MEAT OR MEAT
ALTERNATIVE




WEEK 4

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

vegetable pasta
(Vegetarian:- Vegetarian pasta)

JPuree: creamy chicken and
vegetables

(Vegetarian:-
\Vegetarian curry)

Puree: Lamb and
vegetables

JPuree: lentils soup and vegetables

(Vegetarian:red kidney
beans

Puree: Apricotchicken
and vegetables

BREAKFAST A mixture of cereals with milk and toast with vegemite, cream cheese and honey
Lo ERVED BECORE S.00A)
MORNING Seasonal Fruit Platter | Seasonal Fruit Platter | Seasonal Fruit Platter | Seasonal Fruit Platter | Seasonal Fruit
TEA and cheese and Custard and Yoghurt and cheese Platter and custard
Served with Milk, Soy
Milk or Water 1 1 1 1 1 1 1 1 1 1
White sauce Red Lentil Dhal and
Senadwitnmaer | chickenand  Jram cury
erved with water with Rice (Vegetarian friendly) with garlic bread

pasta
(Vegetarian -chickpea)

Puree: Beef, mushrooms and
vegetables

AFTERNOON

TEA

Served with Milk, Soy
Milk or Water

Mixed fruit
crumble with
yoghurt

(Vegetarian friendly)

Pumpkin loaf

(veg etarian friendly)

111/ 2 1. 111

Watermelon cheese

rice crackers
(Vegetarian friendly)

TortillaChips
with Dip
(Vegetarian friendly)

1] 21111111

21 1111111

Jelly and Fruit
(Vegetarian friendly)

2

1111

1(1]1

JLate snack served with

Assorted Sandwiches

Assorted Sandwiches

Assorted Sandwiches

Assorted Sandwiches

TOTAL SERVES
OFFERED

Allergies/requirements

individual needs

Children with allergies/dietary requirements or food intolerances are provided a tailored version of the regular menu to suit their

Infants (eating solids)

LADDER ‘

DAIRY ‘

PASTAS, RICE,
BREADS

‘ FRUIT

MEAT OR MEAT
ALTERNATIVE

A variety of healthy foods are offered every day including iron-rich foods (meat, poultry, vegetables/beans, fruit, vegetables, grains)
and milk products. Foods of an appropriate texture for infants’ age (e.g. mashed, lumpy, chopped, finger foods.







