
Spring Menu
Week 3, 2021

Seasonal Fresh Fruit Platter Mexican Beef Nachos

Locally sourced beef mince, cooked with
vegetables, Mexican spices, red kidney
beans and baked wholemeal pita bread 

Pot Set Natural Yoghurt with
Apples 
Fresh Fruit Option

Pork Mince San Choy Bou

Free range pork, finely chopped mixed
vegetables stir fried with Asian spices and
served in a lettuce cup

Diced Cheese and Biscuits 
Fresh Fruit Option

Homemade Sugar-free
Banana Slice 
Fresh Fruit Option

Homemade Dip with Pita
Bread
Fresh Fruit Option

Homemade Spinach and
Chive Muffins Fresh Fruit
Option 

Chicken Bolognese 

Locally sourced chicken cooked with
fresh vegetables and homemade tomato
pasta sauce served with spaghetti 

Mixed Sandwiches

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

Vegetable Rolls 
Finely chopped fresh vegetable mix,
rolled in puff pastry served with
homemade tomato sauce 

Homemade Carrot and
Cheese Muffins 

Seasonal Fresh Fruit Platter

Seasonal Fresh Fruit Platter

Wholemeal Toast with
Spreads


