
Spring Menu
Week 2, 2019

Fruit Muffins Curried Sausages with Vegetables & Rice

Locally sourced beef sausages served
with fresh vegetables steamed rice

Fruit Salad

Mediterranean Chicken and Vegetables

Roasted chicken served with fresh
vegetables served on bed of couscous

Homemade Tzatziki Dip with
Homemade Pita Bread
Fresh Fruit Option

Spinach and Cheese Muffins
Fresh Fruit Option

Creamy Corn and Tuna Dip
with Vegetable Sticks and
Wholemeal Crackers 
Fresh Fruit Option

Apple & Cinnamon Scrolls
Fresh Fruit Option

Mixed Sandwiches

Wholemeal bread, buttered with a mix of
meat, salad and cheese

Vegetarian Lentil Bologonese

In season vegetables diced and cooked
with tomatoes mixed with lentils, fresh
herbs and pasta

Beef Chili Con Carne 

Locally sourced beef with onions, kidney
beans, grated carrot and homemade
Mexican spices

Toast

Fresh Apple & Cinnamon in
Yogurt with Honey  

Fresh Fruit with Apricot Dip

Fresh Fruit Platter


