Mtni
Meals

AUGUST MENU 2025 .. ' . . .
o'e ‘®e

03/08/2025 04/08/2025 05/08/2025 06/08/2025 07/08/2025

Week 1
Scones with Strawberry Turki‘sh Bread Fingers (wt, Vegetat?le Filo Pastry Curry
MORNING TEA Mixed Berry Slice (wt) Jam (wi) se) with Beetroot Hummus Puffs with Sweet and Sour Anzac Biscuits (ot,wt)
(no se) Sauce (wt)

Fragrant Lamb and Spinach Stir Fried Black Bean Beef Swedish Stvle Chicken
Mild Spiced Chilli Con Carne Tuna Fish Pie with Peas and Saagwala with Broccoli and and Asian Greens with Meatballs vv)i{ch Peas and
LUNCH with Steamed Rice, Green  Carrots topped with Mac n Cauliflower and Basmati Medley of Stir Fried Carrots. Gravy and Mash
Beans and Corn Kernels Cheese (mk, fh, wt) Rice served with Naan Vegetables and Noodles (so, ! vy
Potato,
Bread (wt) wt)

Vegetarian Mild Spiced
Mini MVEE.SGS.,E;Z;BIAN Chilli Mixed Bean Con
peostablesandiftuishi LuLN Carne with Steamed Rice,

Lentil, Tofu and Spinach
Saagwala with Broccoli and
Cauliflower and Basmati

Chickpea and Vegetable Pie
topped with Mac n Cheese

Stir Fried Black Bean tofu  Swedish Style Split Pea and
and Asian Greens Medley of Vegetable Meatballs with

C with non-meat meals i.e. oranges, (mk, wt) with Minted Peas ) ; Stir Fried Vegetables and Peas and Carrots, Gravy and
rockmelon, tomato and capsicum to Green Beans and Corn Rice served with Naan .
assist with the absorption of iron. Kernels and Carrots Bread (wt) Noodles (so, wt) with Mash Potato,
Mild Soiced Chilli Con Carne Tuna Fish Pie topped with Fragrant Lamb and Spipach Stir Fried. Black Bean I_Beef Swedish Style Chicken
USRS LT with gteamed Rice. Green  Mac n Cheese (mk, fh, wt) Saagwala with Broccoliand  and Asian Greens with Meatballs with Peas and
B o K,ernels with Minted Peas and Cayllflower anc;l Basmati Medley of Stir Fried Carrots, Gravy and Mash
Carrots Rice served with Naan Vegetables and Noodles (so, Potato,
Bread (wt) wit)

Cheese and Chive . ) L . .
PN ere BT Wl \Wholemeal Shortbread (wt, Apple and Raisin Muffins Savoury Biscuits (wt) with Peach Crumble Slice (wt, Savoury Rock cakes (wt)
mk) (wt) Cheese (mk) mk)

Blueberry and Apple Puree Apricot and Pear Puree .
MORNING TEA Creamy Peach Rice Puree with Iron Fortified Rice . Stewed Apple and with Iron Fortified Rice Berry and Apple Porridge
Cinnamon Tapioca Puree (ot) Puree

Cereal Cereal

LUNCH Beef, Red Lentil, Wholemeal Chicken, Yellow Split Pea, Beef, Split Peas, Pearl Chicken, Yellow Peas, Rice, Beef, Brown Lentils, Pearl

Pasta, Carrot, Zucchiniand Rice, Carrot, Sweet Potato, Barley, Pumpkin, Carrots Carrots, Zucchini and Couscous, Carrots, Broccoli
MASH/PUREE )
Green Peas Green Peas and Green Beans Broccoli and Sweet Potato
Red Lentil, Wholemeal Yellow Split Pea, Rice, Split Peas, Pearl Barley, Yellow Split Peas, Rice, Brown Lentils, Pearl
A\ ey CU\CRBE S8 Pasta, Carrot, Zucchiniand — Carrot, Sweet Potato and Pumpkin, Carrots and Carrots, Zucchini and Couscous, Sweet Potato,
Green Peas Green Peas Green Beans Broccoli Carrots and Broccoli

Apple and Apricot Puree
AFTERNOON TEA with Iron Fortified Rice
Cereal

. Mango and Apricot Puree . .
Pear and Apple Semolina with Iron Fortified Rice Apple and Cinnamon Pear and Prune Puree with

Puree Porridge (ot) Puree Iron Fortified Rice Cereal
Cereal

Allergen Legend: (BA) BARLEY (BP) BEE POLLEN (FH)FISH (MILK) DAIRY (SE) SESAME (SO)SOY (SU) SULPHITES (OT)OATS (WT) WHEAT



Mtni
Meals

AUGUST MENU 2025 .. ' . . .
o'e ‘®e

10/08/2025 11/08/2025 12/08/2025 13/08/2025 14/08/2025

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Wholemeal (wt) Oat (ot, Carrot and zucchini slice Raspberry and Coconut Spinach and Cheese Filo .
MO mk) and raisin Biscuits (WT) Wholemeal Slice (mk,wt) Triangles (wt) Lemon Streusel Muffins (wt)

Slow Braised Tender Beef
With Roasted Garlic, Onion
And Crushed Tomato,
Steamed Potato, Broccoli

Week 2

Thai BBQ ;hlckgn (Gai Lamb, Pumpkin and Mint Gr.llled .M'SO Glazed Mafket Tuscan Meatloaf tossed
Yang) with Stir Fry

Vegetables and Rice Casserole with Steamed FSE;N(';Q ¥E€§E§:I§rzgid with Herbed Pasta, Napoli
9 Potatoes and Peas ' Sauce wt) and Garden Salad

and Cauliflower Noodles (so) Beans and Carrots
Slow Braised Mixed Braised Miso Flavoured .
Il MVEE,SGSUE;E':BIAN Legumes With Roasted Thai BBQ Tofu (Gai Yang)  Butter Bean, Pumpkin and Lentil and Mushrooms with Ba%::_?;egeghslczpiael‘t?af
pedetablesandiomithl kgl Garlic, Onion And Crushed with Stir Fry Vegetables and Mint Casserole with Vegetable Fried Rice (so) . pag '
C with non-meat meals i.e. oranges, . - Napoll Sauce and Garden
R RTR e E et Tomato, Steamed Potato, Rice Noodles (so) Steamed Potatoes and Peas  with Green Beans and
S bl Broccoli and Cauliflower Carrots Salad (wt)

Steamed Potato, Broccoli Noodles (so) Potatoes and Peas Beans and Carrotsts Salad (wt)
and Cauliflower

AFTERNOON TEA Blueberry Bread (wt) Whomn;f;';%“?ﬁgts with Cheese Chive Loaf (mkwt) Apple anczvsgnrziTon Slice Chese;'ifvxiﬁg?(ﬁ ;'Q)ger

Apple, Peach and Pear Mango and Apricot Peach Puree with Iron Apple and Cinnamon Puree
MORNING TEA Puree with Iron Fortified 9 P o ) Apple and Semolina Puree with Iron Fortified Rice
Rice Cereal Porridge (ot) Puree Fortified Rice Cereal Cereal

Slow Braised Tender Beef Thai BBQ Chicken (Gai Lamb. Pumbkin and Mint  Cilled Miso Glazed Market  Tuscan Meatloaf tossed
USRS LT With Roasted Garlic, Onion Yang) with Stir Fry Casserole V\E)ith Steamed Fish with Vegetable Fried with Herbed Spaghetti,
And Crushed Tomato, Vegetables and Rice Rice (so, fh) with Green Napoli Sauce and Garden

e Beef, Red/Bran Chicken, Yellow Split Pea,  Beef, Green Split Peas, Rice, Chicken, Yellow Split Peas,  Beef, Brown Lentils, Rice,
e Lent!I/Green Split Peas, Wholemeal Pasta, Pumpkin, Zucchini and Pearl Barley, Carrots, Carrots, Broccoli and
Rice, CalfqutS and Pumpkin, Carrlots and Cauliflower Broccoli, and Pumpkin Cauliflower
CavliflAavaiAr DrAar~~ali
Yellow Split Peas, Green Spli ; ;
. . plit Peas, Rice, Yellow Split Peas, Pearl . .
VEGETARIAN PUREE Red .Lentlls, Rice, Carro‘t,. Wholgmeal Pasta, Pumpkin, Zucchini and Barley, Carrots, Broccoli and Brown Lept|ls, Rlce,.Carrots,

Cauliflower and Zucchini Pumpkin, Carrots and Cauliflower Pumpkin Broccoli and Cauliflower
Broccoli

. Apple and Blueberry Iron Tapioca Pear and Apple Blueberry and Pear Iron Creamy Mango Porridge

pAFUE e Creamy Apple Rice Puree Fortified Rice Cereal Puree Fortified Rice Cereal (ot) Puree

Allergen Legend: (BA) BARLEY (BP) BEE POLLEN (FH)FISH (MILK) DAIRY (SE) SESAME (SO)SOY (SU) SULPHITES (OT)OATS (WT) WHEAT



Mtni
Meals

17/08/2025 18/08/2025

Week 3
MORNING TEA

English Muffin Pizza

Selection (wt, mk] Passionfruit Slice

Mild Sri Lankan Fish Curry
Irish Beef Stew with Sweet flavoured with Coconut and
Potato Mash, Carrots and Curry Leaves served with
Broccoli, Caulifower Beans Basmati Rice and Green

Beans and Cauliflower (fh)

Mild Sri Lankan Chickpea
Curry flavoured with
Coconut and Curry Leaves
served with Basmati Rice
and Green Beans and
Cauliflower
Mild Sri Lankan Seafood
Curry flavoured with

assist with the absorption of iron.
Coconut and Curry Leaves
served with Basmati Rice

ALLERGY LUNCH
and Green Beans and
AFTERNOON TEA Sao Biscuits with Vegemite Crisp FIat.bread with Taziki
Cream Cheese Dip (wt, mk)
MORNING TEA Creamy Peach Rice Puree

Beef, Red Lentil, Pearl
Couscous, Carrot, Broccoli
and Green Peas

VEGETARIAN

Mini Meals suggest
vegetables and fruit hi:
C with non-meat meals i.e. oranges,
rockmelon, tomato and capsicum to

Irish Mixed Legume Stew
with Colcannon Mash,
Carrots and Broccoli

Irish Beef Stew with
Colcannon Mash, Carrots
and Broccoli

Apple and Peach Puree
with Iron Fortified Rice
Cereal

Chicken, Yellow Split Peas,
Rice, Pumpkin, Carrot and
Broccoli

LUNCH
MASH/PUREE

Red Lentils, Pearl Couscous,
A ey 2{V:\[ B8] 21558 Carrots, Broccoli and Green
Peas

Yellow Split Peas, Rice,
Pumpkin, Carrot and
Broccoli

Apple, Mango and Pear
Puree with Iron Fortified
Rice Cereal

Tapioca, Apple and

AFTERNOON TEA Rhubarb Puree

Allergen Legend:

(BA) BARLEY (BP) BEE POLLEN (FH) FISH (MILK) DAIRY

AUGUST MENU 2025

19/08/2025

Pumpkin Scones

Traditional Lamb Moussaka
finished with a Parmesan
Cheese and Oregano Crust
with Chunky Greek Salad
(mk)

Traditional Bean Moussaka
finished with a Parmesan
Cheese and Oregano Crust
with Chunky Greek Salad
(mk)

Traditional Lamb Moussaka
finished with a Parmesan
Cheese and Oregano Crust
with Chunky Greek Salad
(mk)

Apple Streusel Slice (wt,
mKk)

Peach and Pear Porridge
(ot) Puree

Beef, Split Peas, Pearl
Barley, Pumpkin, Carrots,
Green Beans and
CaviliflAavaiArv
Split Peas, Pearl Barley,
Pumpkin, Carrots, Green
Beans and Cauliflower

Blueberry Puree with Iron
Fortified Rice Cereal

(SE) SESAME (SO) SoY

(SU) SULPHITES (OT) OATS (WT) WHEAT

20/08/2025 21/08/2025

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Wholemeal Finger

Sandwiches (wt, mk) Ginger Spiced Cookies (wt)

Stir Fried Honey Soy
Chicken and Vegetables
with Rice Noodles (so, bp)

Baked Ziti - Bolognese
Pasta Bake topped with
Three Cheeses (wt, mk)

Baked Ziti - Lentil and
Vegetable Bolognese Pasta
Bake topped with Three
Cheeses with Garden Salad
(wt, mk)

Stir Fried Honey Soy Tofu
and Vegetables with Rice
Noodles (so, bp)

Baked Ziti - Bolognese
Pasta Bake topped with
Three Cheeses with garden
Salad (wt, mKk)

Stir Fried Honey Soy
Chicken and Vegetables
with Rice Noodles (so, bp)

Vegetable Brown Rice Bake

(wt, mk) Wholemeal Shortbread (wt)

Pear and Mango Puree with .

Iron Fortified Rice Cereal Creamy Berry Risotto Puree

Chicken, Yellow Split Peas,

Rice, Carrots, Zucchini and
Broccoli

Beef, Brown Lentils,
Wholemeal Pasta, Carrots,
Broccoli and Pumpkin

Yellow Split Peas, Rice,
Carrots, Zucchini and
Broccoli

Brown Lentils, Wholemeal
Pasta, Carrots, Broccoli and
Pumpkin

Apple and Cinnamon Rice
Puree

Apple, Pear and Cinnamon
Iron Fortified Rice Cereal



Mtni
Meals

AUGUST MENU 2025 .. ' . . .
o'e ‘®e

24/08/2025 25/08/2025 26/08/2025 27/08/2025 28/08/2025

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

MORNING TEA Cheese and Corn Bread (wt) Muesli Oat Cookies (wt, ot) Banana Slice (wt) Cherry Who(l\r/avrtw;\eal Muffins | Rice Cracke(r:j\é\;lth Cheese

Traditional Slow Cooked  Huli Huli Marinated Chicken . Mediterranean Fish Stew Slow Braised Lamb Root

Tender Beef and Vegetable with Rice, Tomato and Smow S.IOW !Bra|sed Beef with Herbed Couscous and Vegetable And Pearl Barley
with White Rice and Corn

Week 4

Casserole with Crushed Pineapple Salsa, and Kernels and Sweet Potato Baby Peas and Pumpkin  with Steamed New Potato
Herb Potato Garden Salad (so) (wt, fh) (ba)
VEGETARIAN Traditional Slow Cooked Huli Huli Marinated Tofu Smoky Slow Braised Beans Southern France Navarin of Slow Braised Chickpea.
ve;"e"t‘;l:'l‘j:'::;gi‘f; JEXT Tender Split Pea and Chunks with Rice Tomato Lentil and Vegetables with ~ Root Vegetable And Pearl

SELES O Vegetable Casserole with and Pineapple Salsa, and with White Rice and Corn Herbed Couscous and Baby Barley with Steamed New
rockmelon, tomato and capsicum to Kernels and Sweet Potato

assist with the absorption of iron. Crushed Herb Potato Garden Salad (so) Peas and Pumkin (wt) Potato (ba)

Traditional Slow Cooked  Huli Huli Marinated Chicken Smoky Slow Braised Beef Mediterranean Fish Stew Slow Braised Lamb Root
Tender Beef and Vegetable with Rice, Tomato and MOKY > . with Herbed Couscous and Vegetable And Pearl Barley
ALLERGY LUNCH . . with White Rice and Corn 3 h
Casserole with Crushed Pineapple Salsa, and kernels and Sweet Potato Baby Peas and Pumpkin  with Steamed New Potato
Herb Potato Garden Salad (so) (wt, fh) (ba)
L . Spinach and Ricotta Rolls .
AFTERNOON TEA Savoury Biscuits (wt) with with Tomato Chutney (wt, Roast Pun’_\pkln Hummus Vegetable Slice Sultana gnd Cornflake
Cheese (mk) mk) served with Vegetables Cookies (wt,mKk)

MORNING TEA Peach and Mango Puree Apple and Plum Tapioca Pear Puree with Iron Mango and Peach Rice Ei?g:ﬁfg'ﬁztna:gt?f?:é
with Iron Fortified Cereal Puree Fortified Rice Cereal Puree .

Rice Cereal

T Beef, Red Lentil, Rice, Chicken, Yellow Split Pea,  Beef, Green Split Peas, Rice, Chicken, Yellow Split Peas,  Beef, Brown Lentils, Rice,
MASH/PUREE Carrot, Zucchini and Pearl Barley, Carrots, Pumpkin, Carrots and Wholemeal Pasta, Carrots, Zucchini and
u Broccoli Pumpkin, Green Peas and Broccoli Capsicum, Broccoli and Cauliflower
CAanmcic imA CaliflAavaArv
Lo Yellow Split Pea, Pearl Green Split Peas, Rice, Yellow Split Peas, I
VEGETARIAN PUREE [ = P -y Coumee Pumpkin, Carrots and Wholemeal Pasta, Brown Lentils, Rice, Carrots,

Zucchini and Broccoli Green Peas and Capsicum Broccoli Capsicum, Broccoli and Zucchini and Cauliflower

Cauliflower
Mango and Apricot Puree
with Iron Fortified Rice
Cereal

Apricot and Pear Puree
with Iron Fortified Rice
Cereal

Creamy Apple and
Blueberry Risotto Puree

Apple and Cinnamon
Porridge (ot) Puree

Apple and Mango Semolina

AFTERNOON TEA
Puree

Allergen Legend: (BA) BARLEY (BP) BEE POLLEN (FH)FISH (MILK) DAIRY (SE) SESAME (SO)SOY (SU) SULPHITES (OT)OATS (WT) WHEAT
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