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 Gluten Free  Vegetarian 

Chicken Mains 

Chicken & Leek Pie | Sautéed chicken and leeks in a creamy sauce, topped with crisp pastry. Served with mashed potato 
and seasonal vegetables. 

Honey Lemon Chicken   |   Battered chicken pieces in a tangy honey lemon sauce, served with jasmine rice and fresh 
market vegetables. 

Chicken Kiev |  Crumbed chicken breast filled with garlic and parsley butter, served with mashed potatoes and seasonal 
vegetables. 

Butter Chicken   | Tender chicken slow-cooked in a fragrant, creamy tomato-based sauce. Served with basmati rice 
and steamed vegetables. 

Chicken, Mushroom & Bacon Casserole   | Diced chicken, sliced mushrooms, and Smokey bacon in a creamy white 
wine sauce. Served with chat potatoes. 

Apricot Chicken  | Thigh fillets braised with apricots and seasoned with Moroccan spices. Served with rice and 
steamed vegetables. 

Chicken Marsala  | Pan-fried chicken and sautéed mushrooms in a creamy Marsala wine sauce. Served with mashed 
potatoes and seasonal vegetables. 

Roast Chicken w/ Gravy |   Classic roast chicken with pan gravy, served with roast potato, pumpkin, and peas.  

Beef Mains 

Herb-Crusted Roast Beef |   Roast beef with a herb crust and rich red wine gravy, served with roasted vegetables 
and seasonal greens. 

Beef Sausages |  Beef sausages with caramelised onion gravy, served with mashed potatoes and seasonal vegetables.  

Satay Beef |  A classic Malay style Satay made with a coconut and peanut sauce.  Served with jasmine rice and steamed 
fresh vegetables. 

Beef Stroganoff   | Tender slices of beef and mushrooms in a rich sauce, topped with crème fraiche. Served with rice 
and vegetables. 

Traditional Beef Lasagne | Layers of pasta with rich beef ragu and creamy béchamel, served with steamed vegetables. 

Lamb Mains 

Roast Lamb   | Roasted minted lamb leg with root vegetables, peas and rich gravy. 

Lamb Casserole  | Slow-cooked lamb, potato and vegetables in a hearty, savoury gravy. 

Shepherd’s Pie  | Made with Australian premium lamb mince and topped with generous amounts of mashed potatoes 
and tasty cheese.      

Greek Slow-Cooked Lamb w/ Tomato & Rosemary  | Tender slow-cooked lamb shoulder braised with tomatoes, 
rosemary, and garlic, served with potatoes and seasonal greens. 

 D ai ry F re e 
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Fish Mains 

Baked Barramundi w/ Coconut, Lime & Sweet Chilli Sauce | Barramundi fillet baked in a zesty coconut, lime, and 
sweet chilli sauce. Served with jasmine rice and vegetable medley. 

Beer-Battered Flathead Fillets  |  Lightly battered fried flathead fillets, tartare sauce, roasted chat potato and mixed 
vegetables. 

Baked Fish w/ Lemon & Dill  | Baked Barramundi fillets served with lemon and dill sauce, sautéed baby potatoes 
and vegetables. 

Tempura Fish w/ Lemon Sauce  | Flathead fillets in light tempura batter. Served with a tangy lemon sauce, jasmine rice 
and seasonal vegetables. 

Crumbed Fish w/ Tartare  | Crispy crumbed fish fillets (Alaskan pollock) served with tartare sauce, mashed potato and 
steamed vegetables. 

Mediterranean Baked Barramundi    | Barramundi baked with fennel, leeks, and tomatoes, served with rosemary 
potatoes and seasonal vegetables. 

Pork Mains 

Sweet & Sour Pork    | Tender pork braised in a tangy sweet and sour sauce, served with rice and steamed 
vegetables. 

Roast Pork    | Slow-roasted pork leg with apple sauce and pan cider gravy, served with roast vegetables and 
seasonal greens. 

BBQ Pork Spare Ribs  |  Smokey pork ribs smothered in a sticky BBQ sauce and served with saffron rice, corn cobette, 
peas and beans. 

Battered Pork Pieces w/ Plum Sauce | Crispy battered pork pieces in a sweet plum sauce, served with jasmine rice and 
steamed vegetables. 

Vegetarian Mains 

Lentil & Vegetable Cottage Pie    |  Red lentils simmered in vegetable stock, with carrots, celery, onion, a dash of 
garlic and fragrant herbs. Bound with a sundried tomato pesto topped with mashed potato and dusted with tasty cheese. 

Vegetable Frittata  | A baked vegetable and potato open pan omelette with fresh herbs and melted Cheddar 
cheese. 

Vegetarian Lasagne | Classically Italian, made with pumpkin, eggplant and zucchini in a rich tomato sauce.  Layered 
with pasta sheets and a Bechamel Sauce topped with cheddar and parmesan cheeses, baked until golden. 

Additional Offerings 

Assorted Soups | Our everyday soups are vegetarian, gluten-free, and delivered frozen for safety and convenience. We 
also offer Soup Packs, which include a bread roll, butter, and a stewed fruit cup. Regular soup options include potato and 
leek, roast vegetable, pumpkin, cream of tomato, and cream of mushroom. 

Assorted Sandwiches | A selection of sandwiches with protein-rich fillings such as cheese, ham, roast beef, chicken, and 
egg & mayonnaise, along with fresh salad ingredients. Wholemeal, multigrain and gluten-free breads are available on 
request. 

Ploughman’s Salad | A garden salad base served with a salad-of-the-day (such as coleslaw, potato salad, or pasta salad), 
quiche or cold meat (like deli cuts or a chicken drumstick), hard-boiled egg, sliced cheese, pickles, and pitted olives. 
Includes a bread roll and butter. 
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Supper Pack | A four-point sandwich with two or more assorted fillings, served with a slice of cake. 

Finger Food Pack | Perfect for grazing and packed with protein-rich items to support muscle mass. Weekly variations 
include sausage rolls, quiches or pies, hard-boiled eggs, sweet treats, and fresh salad ingredients like carrot sticks. 

Assorted Desserts | An assortment of desserts, including panna cotta, Danish pastries, and French vanilla cheesecake.  

Drinks 

• Fortisip nutritional supplement in chocolate, vanilla, and strawberry flavours.
• Assorted Just Juice cartons – varieties include apple, apple & blackcurrant, orange, and paradise punch.

Please note that assorted items are selected at random, providing variety and an element of surprise for clients who 
enjoy trying different options. 




