Thursday 1

Pumpkin and cauliflower dahl with
rice and garlic naan $8.50(V)
Lemon cheesecake

Friday 2

Homemade chunky beef and
onion pie with seasonal
vegetables $10.50

Apple crumble and custard
Monday 5

Hawaiian burger, chips and salad
$8.50

Pavlova with fresh cream and fruit
Tuesday 6

Butter chicken, rice and steamed
veg $10.50

Trifle

Wednesday 7

Grilled fish with mashed potato,
mushy peas and parsley sauce
$10.50

Chocolate tart and cream
Thursday 8

Cottage pie with seasonal
vegetables $10.50

Tiramisu

Friday 9

Celebrating Mothers Buffet
Monday 12

Quiche Lorraine with mixed salad
and chips $8.50

Chocolate mousse

Tuesday 13

Apricot chicken with rice and
vegetables $8.50

Cinnamon teacake with cream
Wednesday 14

Zucchini slice with wedges and
salad $8.50

Violet crumble cheesecake
Thursday 15

Homemade beef lasagne with
chips and garden salad $11.50
Custard tart

Friday 16

Roast chicken maryland or
vegetable pie* with roast
potatoes, pumpkin, cabbage and
rich gravy $11.50

Rich chocolate slice with cream
Monday 19

Fish and chips or vegetable
schnitzel* with coleslaw and tartar
sauce $11.50

Matchsticks

Tuesday 20

Beef bourguignon with creamy
mash and steamed veg $10.50
Raspberry white chocolate
muffins

Wednesday 21

Spinach and ricotta tart with chips
and coleslaw $8.50 (v)
Self-saucing butterscotch pudding

Thursday 22

Biggest Morning Tea

Friday 23

Roast beef or vegetable pie* with
roast vegetables and horseradish
$11.50

Mixed berry crumble and custard
Monday 26

Seafood basket with chips and
coleslaw $11.50

Double chocolate muffins
Tuesday 27

Mild creamy beef korma, rice
and naan bread $10.50

Apple pie and cream
Wednesday 28

Roast vegetable lasagne with
chips and salad $8.50 (v)

Apricot Danish and custard
Thursday 29

Fisherman's pie with seasoned
vegetables $10.50

Biscoff cheesecake

Friday 30

Roast lamb or vegetable pie* with
mashed potato, vegetables and
mint sauce $11.50

Fresh fruit and bucket of ice

cream






