Menu Options

Fresh (Chilled) Mains

Two chilled meals are available each day.
Delivered same day according to our fresh
meal schedule (see the order form for details).
You may order one or both meals offered, and
multiple meals if desired.

Chilled meals are intended for refrigeration and
must be consumed within 2 days - they are not
suitable for freezing.

Frozen Mains

A convenient option to keep on hand and heat
as needed.

Stock levels can vary —we recommend
nominating substitutes on your order form.
Thaw overnight in the fridge or use the
microwave defrost setting.

Assorted Extras

Our extras are ideal for added variety.

Ploughman'’s Salad | Garden salad with a
serve of coleslaw, potato salad or pasta
salad, quiche or cold meat, egg, cheese,
pickles, olives, and a bread roll with butter.

Vegetable Soups | Our soups are
vegetarian, gluten free, and delivered frozen
for safety and convenience. Soups include
potato and leek, roast vegetable, cream of
pumpkin, Italian tomato, cream of broccoli,
cream of cauliflower and cream of
mushroom.

Vegetable Soup Packs | Include a soup,
bread roll, butter, and a stewed fruit cup.

Assorted Sandwiches | Selection of
sandwiches with cheese, ham, roast beef,
chicken, corned beef, pastrami, or egg &
mayonnaise, plus salad on white bread.
Wholemeal, multigrain and GF by request.

Supper Pack | Afour-point sandwich with
two or more assorted fillings, served with a
slice of cake.

Finger Food Pack | Perfect for grazing, with
weekly selections of protein-rich items like
sausage rolls, quiches or pies, eggs, as well
as sweet treats and fresh salad items.

Assorted Desserts

Drinks | Fortisip nutritional supplement in
chocolate, vanilla and strawberry flavours.

Just Juice - varieties include apple, orange,
apple & blackcurrant and paradise punch.

Important Information

o New clients: please refer to information
pack for lead times and minimum orders.

e Existing clients: please provide at least 3
days’ notice for orders or changes.

e To help manage volunteer deliveries, please
limit orders to 12 meals per delivery.

e The service is closed on public holidays and
between Christmas and New Year. Frozen
meals are provided in advance by default
to ensure uninterrupted support.

e For suburb-specific delivery details, see the
Registration and Meal Order Form.

e Someone must be home to receive meals.

Delivering to Ku-ring-gai, Hornsby and
Northern Beaches Local Government Areas

www.villagechef.com.au | 1300 361 287

2026 Menu

Our menu repeats every 4 weeks and
includes both chilled and frozen options.

All meals are prepared in-house and
delivered to most suburbs Monday to Friday.

You’re welcome to mix and match fresh and
frozen meals to suit your needs.

Delivery can be weekly, fortnightly, or as
often as each weekday for chilled meals —
depending on your suburb and when
someone is available to receive them.

Main meals are packaged in oven- and
microwave-safe trays, with heating
instructions on the label.

Complete the ‘Registration and Meal Order
Form’ to place your order.

What the Symbols Mean
Gluten Free

(oF) Dairy Free
@ Vegetarian


http://www.villagechef.com.au/

Chicken Mains

Teriyaki Chicken [oF | Tender chicken in a sweet
and savoury teriyaki sauce, served with jasmine rice
and steamed vegetables.

Honey Lemon Chicken oF) | Lightly battered chicken
pieces coated in a sweet and tangy honey lemon sauce,
served with jasmine rice and steamed vegetables.

Dijon Chicken | Succulent chicken in a creamy
Dijon mustard sauce served with roast potatoes and
steamed vegetables.

Butter Chicken | Tender chicken simmered in a
fragrant, mildly spiced tomato and cream sauce, served
with basmati rice and steamed vegetables.

Chicken Schnitzel and Gravy | Golden crumbed

chicken schnitzel served with rich gravy, creamy mashed
potatoes and steamed vegetables.

Thai Green Curry oF | Tender chicken and
vegetables simmered in a fragrant coconut green curry
sauce, served with jasmine rice and steamed vegetables.

Roast Chicken with Gravy ©| Classic roast
chicken with rich pan gravy, served with roasted potato
and root vegetables, pumpkin and peas.

Vegetarian Mains

Spinach and Ricotta Ravioli o | Ravioli filled with
spinach and ricotta in a rich tomato sauce, served
with steamed vegetables.

Vegetable Frittata @ | Baked vegetable and
potato frittata with fresh herbs and melted cheddar, served
with steamed vegetables.

Pumpkin and Sage Tortellini °| Pumpkin-filled
tortellini tossed in a fragrant sage-infused sauce, served
with steamed vegetables.

Pumpkin, Lentil and Mushroom Curry (0F ol
Pumpkin, lentils and mushrooms simmered in a mild
aromatic curry sauce served with basmati rice and
steamed vegetables.

Beef Mains

Beef Sausages ' | Juicy beef sausages served
with caramelised onion gravy, creamy mashed
potatoes and steamed vegetables.

Beef Stroganoff | Tender slices of beef and
mushrooms in a rich, creamy stroganoff sauce,
served with jasmine rice and steamed vegetables.

Beef Bourguignon o) | Slow-cooked beef
braised in a rich red wine sauce, served with
creamy mashed and steamed vegetables.

Stir Fry Beef and Hokkien Noodles oF |
Tender beef and vegetables in a savoury Asian-
style sauce served with Hokkien noodles.

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

Beef Rissoles | Traditional beef rissoles served
with savoury onion gravy, creamy mashed potatoes
and steamed vegetables.

Penne Bolognaise | Penne pasta tossed in arich
beef and tomato bolognaise sauce, served with
steamed vegetables.

Cottage Pie | Seasoned beef mince topped
with creamy mashed potato and baked until
golden, served with steamed vegetables.

Roast Beef loF) | Tender roast beef served
with roasted potatoes and root vegetables, peas
and gravy.

Pork Mains

Roast Pork (oF) | Slow-roasted pork served
with roasted potatoes and root vegetables, garden
peas, apple sauce and cider gravy.

Fusilli Bosciaola | Fusilli pasta with bacon and

mushrooms in a creamy garlic sauce, topped with
parmesan cheese, served with steamed veggies.

BBQ Pork Spareribs oF | Smokey pork ribs
coated in arich, sticky barbecue sauce, served with
saffron rice and steamed vegetables.

Fish Mains

Beer-Battered Flathead Fillets | Lightly

battered fried flathead fillets, tartare sauce,
roasted chat potato and mixed 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.

Salmon Fish Cake w/ Tartare Sauce |
Flaked salmon and potato fish cake served with
creamy tartare sauce, roast potatoes and
steamed vegetables.

Barramundi w/ White Wine Chive Sauce

| Grilled barramundi fillet topped with a
delicate white wine and chive sauce served with
roast potatoes and steamed vegetables.

Lamb Mains

Roast Lamb (oF) | Tender roast lamb served
with roasted potatoes and root vegetables, peas
and rich gravy.

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

Irish Lamb Stew oF) | Slow-cooked lamb
and vegetables in a hearty herb-infused broth,
served with roast potatoes and steamed
vegetables.

Lamb Moussaka | Layers of lamb,
vegetables and creamy béchamel baked until
golden, served with steamed vegetables.

Lamb Korma @ | Tender lamb simmered
in a mild, creamy curry sauce with aromatic
spices, served with basmati rice and steamed
vegetables.
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