
Chilled Meal Menu 
September 2026 - March 2027



Teriyaki Chicken (GF) 

Tender chicken in a sweet
and savoury teriyaki
sauce, served with

jasmine rice and steamed
vegetables.

Grilled Barramundi
with White Wine

Sauce (GF) 
Grilled barramundi fillet
topped with white wine
and chive sauce served
with roast potatoes and

steamed vegetables.

Roast Chicken

Traditional roast chicken
served with roasted root
vegetables, peas and rich

pan gravy.

BBQ Pork Spare Ribs 

Smoky pork ribs coated
in a rich, sticky barbecue

sauce, served with
saffron rice and steamed

vegetables

Beef Lasagne 

Layers of pasta, rich beef
ragu and creamy

béchamel baked until
golden, served with
steamed vegetables

Roast Lamb 

Tender roast lamb served
with roasted root

vegetables, peas and rich
gravy

Dijon Chicken

Succulent chicken in a
creamy Dijon mustard

sauce served with roast
potatoes and steamed

vegetables. 

Pumpkin & Sage
Tortellini (V)

Pumpkin-filled 
tortellini tossed in a

fragrant sage-infused
sauce, served with

steamed vegetables.

Beef Bourguignon
(GF)

Slow-cooked beef
braised in a rich red wine

sauce with vegetables,
served with creamy

mashed potatoes and
steamed vegetables.

Irish Stew (GF) 
                       

Slow-cooked lamb and
vegetables in a hearty

herb-infused broth,
served with roast

potatoes and steamed
vegetables
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Week 1 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY



Roast Pork 

Slow-roasted pork served
with roasted root

vegetables, garden peas,
apple sauce and cider

gravy

Beef Stroganoff

Tender beef and
mushrooms in a rich,

creamy stroganoff sauce,
served with jasmine rice
and steamed vegetables.

Roast Beef 

Tender roast beef served
with roasted root

vegetables, garden peas
and rich gravy.

Cottage Pie (GF) 

Seasoned beef mince
topped with creamy
mashed potato and
baked until golden,

served with steamed
vegetables

Greek Style
Moussaka (GF)

Layers of lamb,
vegetables and creamy
béchamel baked until
golden, served with

steamed vegetables. 

Pumpkin, Mushroom
& Lentil Curry (V,

(GF)
Pumpkin, lentils and

mushrooms simmered in
an aromatic curry sauce
served with basmati rice
and steamed vegetables

Salmon Fish cake
with tartare Sauce  

Flaked salmon and
potato fish cake served

with creamy tartare
sauce, roast potatoes

and steamed vegetables.

Chicken Schnitzel
with gravy  

 
Golden crumbed chicken
schnitzel served with rich

gravy, creamy mashed
potatoes and steamed

vegetables.

Honey Lemon
Chicken 

Lightly battered chicken
pieces coated in a sweet
and tangy honey lemon

sauce, served with
jasmine rice and steamed

vegetables. 

Crumbed Fish with
Tartare Sauce 

Golden crumbed fish
fillets served with

creamy tartare sauce,
creamy mashed potatoes
and steamed vegetables.
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Week 2 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY



Teriyaki Chicken (GF) 

Tender chicken in a sweet
and savoury teriyaki
sauce, served with

jasmine rice and steamed
vegetables.

Grilled Barramundi
with White Wine

Sauce (GF) 
Grilled barramundi fillet
topped with white wine
and chive sauce served
with roast potatoes and

steamed vegetables.

Roast Chicken

Traditional roast chicken
served with roasted root
vegetables, peas and rich

pan gravy.

BBQ Pork Spare Ribs 

Smoky pork ribs coated
in a rich, sticky barbecue

sauce, served with
saffron rice and steamed

vegetables

Beef Lasagne 

Layers of pasta, rich beef
ragu and creamy

béchamel baked until
golden, served with
steamed vegetables

Roast Lamb 

Tender roast lamb served
with roasted root

vegetables, peas and rich
gravy

Dijon Chicken

Succulent chicken in a
creamy Dijon mustard

sauce served with roast
potatoes and steamed

vegetables. 

Pumpkin & Sage
Tortellini (V)

Pumpkin-filled 
tortellini tossed in a

fragrant sage-infused
sauce, served with

steamed vegetables.

Beef Bourguignon
(GF)

Slow-cooked beef
braised in a rich red wine

sauce with vegetables,
served with creamy

mashed potatoes and
steamed vegetables.

Irish Stew (GF) 
                       

Slow-cooked lamb and
vegetables in a hearty

herb-infused broth,
served with roast

potatoes and steamed
vegetables
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Week 3 



Roast Pork 

Slow-roasted pork served
with roasted root

vegetables, garden peas,
apple sauce and cider

gravy

Beef Stroganoff

Tender beef and
mushrooms in a rich,

creamy stroganoff sauce,
served with jasmine rice
and steamed vegetables.

Roast Beef 

Tender roast beef served
with roasted root

vegetables, garden peas
and rich gravy.

Cottage Pie (GF) 

Seasoned beef mince
topped with creamy
mashed potato and
baked until golden,

served with steamed
vegetables

Greek Style
Moussaka (GF)

Layers of lamb,
vegetables and creamy
béchamel baked until
golden, served with

steamed vegetables. 

Pumpkin, Mushroom
& Lentil Curry (V,

(GF)
Pumpkin, lentils and

mushrooms simmered in
an aromatic curry sauce
served with basmati rice
and steamed vegetables

Salmon Fish cake
with tartare Sauce  

Flaked salmon and
potato fish cake served

with creamy tartare
sauce, roast potatoes

and steamed vegetables.

Chicken Schnitzel
with gravy  

 
Golden crumbed chicken
schnitzel served with rich

gravy, creamy mashed
potatoes and steamed

vegetables.

Honey Lemon
Chicken 

Lightly battered chicken
pieces coated in a sweet
and tangy honey lemon

sauce, served with
jasmine rice and steamed

vegetables. 

Crumbed Fish with
Tartare Sauce 

Golden crumbed fish
fillets served with

creamy tartare sauce,
creamy mashed potatoes
and steamed vegetables.
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Week 4 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
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