Hospital Services

£ Wa l t € m a t a North Shore Hospital Campus

District Health Board Shakespeare Road, Takapuna

/ Private Bag 93-503, Takapuna
Best Care for Everyone Auckland 0740

Telephone: 09 489 0527

Facsimile: 09486 8339

11 March 2019

Re: Official Information Act request — Waitemata DHB inpatient meals

Thank you for your Official Information Act request received via transfer from the Ministry of Health
on 22 February 2019 seeking the following of Waitemata District Health Board (DHB):

1. Cost for each health board to feed each standard patient per day
2. Average number of daily meals produced each day
3. Copies of menus, if not on a rotation then previous four weeks’ worth

Waitemata DHB serves the largest population of any district health board in New Zealand, currently
standing at more than 630,000 people. We employ in excess of 7,500 staff at more than 80 sites
across the Waitemata district and beyond.

In addition to providing care to our own resident population, we are also the Northern Region
provider of forensic mental healthcare services and child rehabilitation services. Waitemata DHB
also provides community alcohol and drug services and child community dental services for the
entire metro Auckland area.

Our main sites are North Shore Hospital and Waitakere Hospital and this response provides details of
inpatient meals at those facilities. Inpatient meals at Waitemata DHB are supplied by our Food
Services Provider, Compass/Medirest.

Our responses to your specific questions are provided below.
1. Cost for each health board to feed each standard patient per day

We have consulted Compass/Medirest on this question and they have expressed a strong view that
this information is commercially sensitive. We have considered this feedback and decided to
withhold precise dollar amounts relating to the cost of meals under Section 9(2)(b)(ii) of the Official
Information Act as we believe release would be likely to unreasonably prejudice the commercial
position of our food services provider.

However, the DHB is mindful of the public interest in the cost of hospital meals, so we have opted to
advise that the average total cost of breakfast, lunch and dinner for our inpatients is in the range of
$20-30 per day.



If you are dissatisfied with our response to this question, you have the right to seek an independent
review from the Office of the Ombudsman, whose details are available via
www.ombudsman.parliament.nz or 0800 802 602.

2. Average number of daily meals produced each day
For the month of December 2018 (this month is lower due to statutory days and some bed closures),
an average total of 2,445 inpatient meals were produced each day for consumption at North Shore

Hospital and Waitakere Hospital.

Please note that this figure excludes staff meals and inpatient meals provided at our other sites.

3. Copies of menus, if not on a rotation then préw‘ous four weeks” worth.

Waitemata DHB’s inpatient menu operates on a two-weekly cycle. Copies are attached.

Waitemata DHB, like other agencies across the state sector, supports the open disclosure of
information to assist the public's understanding of how we are delivering publicly-funded
healthcare. This includes the proactive publication of anonymised Official Information Act responses

on our website from 10 working days after they have been released.

If you feel that there are good reasons why your response should not be made publicly available, we
will be happy to consider them.

We trust this reply satisfies your request.

Yours sincerely

Fd

W~

Cath Cronin
Director Hospital Services
Waitemata District Health Board



20-Jan-17 NATIONAL MENU_ WEEK 1
ADULTS R = red meat
[WEEK 1 Monday Tuesday I Wednesday I Thursday I Friday Saturday [ Sunday
[BREAKFAST
Fruit Drink
Pears of| Feaches Apples
Pears or Prunes Peaches or Prunes Apples or Prunes Pears or Prunes or

Fruit Prunes or or Prunes or Prunes . C F i i

[tinned in juice] Fresh Fruit or Fresh Fruit or Fresh Fruit g Fresh Fruit or:Fresh Fruit OrEresh Frist Fresh:Fruit

Apple Pear Puree

Apple Peach Puree

Apple Strawberry

Apple Pear Puree

Apple Peach Puree

Apple Strawberry

Apple Pear Puree

Modified Diets

Chocolate Dairy Food

Strawberry Dairy Food

Caramel Dairy Food

Chocolate Dairy Food

Caramel Dairy Food

Pureed Fruit Puree Puree

Cold Cereal Rice Bubbles / Cornflakes

[choice of 3] Kornies or Weet-Bix

or Hot Cereal Porridge or Congee

Porridge Fortified Porridge

Milk Standard or Calcitrim

Sugar Sugar Sachet or Artifical Sweetener Sachet

sl Fruit Yoghurt, Natural Yoghurt

Breakfast ruit Yoghurt, Natural Yoghul

Bread White or Wheatmeal

Spreads Butter or Margarine

Spreads jam/marmalade / vegemite

MORNING TEA - Banana Chocolate
Hi Energy Banana Cake Coconut Brownie Gingerbread Maderia Cake Sultana Cake Fruit Loaf Chip Muféin
> 500KJ

Option 2 Plain Biscuits x 2

Texture

Strawberry Dairy Food

Chocolate Dairy Food

LUNCH

Soup [5 varieties
Group 1 per cycle]

Creme of Broccoli €@

Farmhouse Mushroom

o

Chicken and Pasta @

Pea and Ham @

Leek & Potato Soup @

Minestrone @

Golden Pumpkin @

Vegetarian Soup

Creme of Broccali @

Farmhouse Mushroom

Fortified Pureed
Golden Pumpkin @

Fortified Pureed Créme
of Spinach @

Leek & Potato Soup @

Fortified Pureed
Farmhouse Mushroom

Golden Pumpkin @

Fortified Pureed

Fortified Pureed

Fortified Pureed

Fortified Pureed Creme

Fortified Pureed Leek &

Fortified Pureed

Fortified Golden

Fortified Soup Cream of Broccoli  |Farmhouse Mushroom Golden Pumpkin of Spinach Potato Soup Farmhouse Mushroom Pureed Pumpkin
Allergy Free

Soup Pumpkin and Ginger |Chicken and Vegetable| Pumpkin and Ginger | Chicken and Vegetable | Pumpkin and Ginger |Chicken and Vegetable| Pumpkin and Ginger
Bread White or Wheatmeal

Spreads Butter or Margarine

replace the main
s'wich )

spring onion, potato
salad

cucumber, carrot, spring
onion, potato salad

EGG AND SALAD CHEESE & SALAD
HAM, CHEESE,

SANDWICH ON TUNA & SALAD BEEF & SALAD ON RYE CHIClKEN & SALAD SANDWICH (Dagwood) FETTEEE SR BiEH CORNED BEEF &
Main Sandwich | MULTIGRAIN BREAD | WHOLEMEAL ROLL BREAD WRAP ) maltigrain breads | SPLAD ON RYE BREAD
7 per cycle (v) multigrain bread

HAM & MILD ENGLISH ROAST BEEF &
i & MAYO TUNA & MAYO CHEESE & PICKLE EGG & MAYO
Soft Sandwich CHICKEN & MAYO MUSTARD EGG AYO (v) u TOMATO RELISH (v) (v)
7 per cycle
Fgg 2alad Plate(v]- Chicken Salad Plate -
lettuce, tomato,
lettuce, tomato,

Main Salad (wil cucumber, carrot,

R Mince Curry

Macaroni Cheese &

Brocceoli & Herb

Potato Bake & Coleslaw

Omelette, Mashed

Fish Mornay w

Modified Diets

or Scrambled Eggs
(M&M only)

Adult Cyclie on Steamed Rice Coleslaw (v) gifichesSslcesatag (v) B Pasta Bolognalse Potato, Side Salad (v) [Mashed Potato or Rice
Menu v
Build a Hamburger | pjacaroni Cheese & |Broccoli & Herb Quiche| JACKET POTATOES &
Mental Health / Pasta Bol i Chef's Ch American Hotd
i Ieat pattie tomato 5 Coleslaw &sSideSalad  |TOPPINGS with Coleslaw| [ 2= Bolognaise el thoice merican Hotdog
Spinal Unit lettuce, tomato, |
R Hickory Smoked
ish Pi Golden Chick
R Beef Bolognaise ‘:ISh tle_ Pork R Beef Stroganoff R Lamb Casserole 5 :en t: =) Creamy Fish
r Vegetarian 1l or etarian
T or Oakhill Potato gryegnal or Oakhill Potato or Vegetarian Cassoulet or Oakhill Potato oL veg or Oakhill Potato
exture = Cassoulet Cassoulet

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Potato Gratin

Mashed Potato

Spiced Pumpkin

Creamy Broccoli

Honey Glazed Carrots

Brasied Cabbage

Roast Beetroot

Minted/Mushy Peas

Spiced Pumpkin

Extra Sauce

Gravy/ white sauce

White Sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

White Sauce

Soft Mechanical
[with extra

Beef Mince Curry on
Steamed Rice GF

Macaroni Cheese

Crustless Mushroom
Quiche
MASHED POTATO

Potato Bake

Pasta Bolognaise
Lentil & Tomato Sauce
on Pasta

Omelette with
MASHED POTATO
GF

Fish Mornay w
Mashed Potato or Rice
or Pumpkin Ragout
with Coconut on Rice

sauce/gravy]
Soft Dysphagic Bt Minca citryion : Crustless l.\.dushrncm P.as'(a Bolognaise Omelette w MASHED B
[with extra X Macaroni Cheese Quiche Potato Bake Lentil & Tomato Sauce | POTATO and Sauce
Steamed Rice GF Mashed Potato
sauce/ gravy] MASHED POTATO w Mashed Potato GF
Macaroni Cheese Broccoli & Herb
R Mince Curry af:[rz ln i Giiehs & Side Salad Potato Bake & Coleslaw K Bt Blaginatse Omelette, Mashed Fish Mornay w
on Steamed Rice el (v) B Potato, Side Salad (v) |Mashed Potato or Rice
: ; & Coleslaw (v) (v)
Diabetic
Build a Hamburger
(Vege Burger pattie, tomata |  Macaroni Cheese & |Broccoli & Herb Quiche| Potato Bake & Coleslaw | LENTIL & TOMATO Omelette, Mashed | Pumpkin Ragout with
Sc, lettuce, tomato, gherkin) Coleslaw (v) & Side Salad (v) (v) SAUCE on Penne Pasta | Potato, Side Salad (v) Coconut on Rice
Vegetarian v)
i NUTMEAT AND RELISH SAVOURY
Build a Hamburger T OASTeB SANDWISH THREE BEAN MIX AND| JACKET POTATOES & LENTIL & TOMATO [ MUSHROOMS ON DF | Pumpkin Ragout with
Vege Burger pattie, 0 5
LSR8 SUTERLLATH fomalo : SALAD TOPPINGS w Side Salad | SAUCE on Penne Pasta | MASHED POTATOw |  Coconut on Rice
Vi A ¢, lettuce, tomato, gherkin) w Side Salad :
ega Side Salad
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Build a Hamburger
(Vege Burger pattie, tomata

Macaroni Cheese &

Broccoli and Herb
Quiche Quiche & Side

JACKET POTATOES &

LENTIL & TOMATO

Omelette, Mashed

Fish Mornay w
Mashed Potato or Rice

Sciléttuce: tamato: shierkini Coleslaw (v) salad (v) TOPPINGS w Side Salad | SAUCE on Penne Pasta | Potato, Side Salad(v) | or Pumpkin Ragout
with Coconut on Rice
Halal
PLAIN OMELETTE [DK] B I AGKET BOTATEES K SAVOURY BAKED FISH
R Beef Mince Curry VEGETBALE PASTA GF ON MULTIGRAIN TORPINGS Pasta Bolognaise Crelatts: MASHED ON RICE w Side Salad
on Steamed Rice BAKE TOAST [:'“’“" ol || ENTIL & TOMATO PO_;QET; :d s or BAKED JACKET
MAOI GF [no cheese] Side Salad w[r;;ee;:id SAUCE on Penne Pasta i SldeSalad v) POTATO w LENTIL
TOPPING
GF TOASTED CHEESE, Fish M
. SCRAMBLED EGGS ON fn ORY
R Mince Curry RELISH AND HAM GF TOAST JACKET POTATOQES & R MEAT SAUCE on Omelette, Mashed |Mashed Potato or Rice
Gluten Intolerant - on Steamed Rice SANDWICH s side Sald TOPPINGS GF Pasta Potato, Side Salad(v) [ or Pumpkin Ragout
no gluten containing w Colelsaw with Coconut on Rice
ingredients
DF SCRAMBLED EGGS SAVOURY LEMON BAKED FI!
1 VEGETABLE PASTA EM_ 8 3 ED HiaH
" R Mince Curry ON WHOLEGRAIN JACKET POTATOES & . MUSHROOMS, DF on Rice w Side Salad
Milk Free - no : BAKE [no cheese] ; R Pasta Bolognaise :
dalry contalning on Steamed Rice Side Salad TOAST TOPPINGS w Side Salad MASHED POTATO or Pumpkin Ragout
ingredients and Side Salad w Side Salad with Coconut on Rice

SCRAMBLED EGGS ON

Omelette and Mashed

Fish Mornay w

R Mince Curw Macaroni Cheese WHITE TOAST Potato Bake R Pasta Bolognaise — T
on Steamed Rice
Restricted Fibre
SAVOURY LEMON BARED FISH
VEGETABLE PASTA HAM & RELISH JACKET POTATOES & on Rice w Side Salad
R Mince Curry ) MUSHROOMS ON DF
SN BAKE [no cheese] TOASTED SANDWICH [TOPPINGS (creamed corn& | R Pasta Bolognaise MASHED:POTATO or BAKED JACKET
& Side Salad w SIDE SALAD cheese) & Tossed Salad 2 POTATO w LENTIL
Low Fat Side Salad
TOPPING
Fish Mornay w
VEGETABLE PASTA CREAMY OMELETTE
R SAVOURY MINCE on BAKE SCRAMBLED EGGS ON Potato Bake R Piists Bologiatse rid Rice Rice
Reduced Steamed Rice : WHOLEGRAIN TOAST & Side Salad - : or Pumpkin Ragout w
. w Side Salad w Side Salad s
Sodium Coconut on Rice
VEGETABLE PASTA CREAMY OMELETTE
R SAVOURY MINCE on BAKE SCRAMBLED EGGS ON | PUMPKIN AND CHICKEN | R MEAT SAUCE ON and Ri Simallsid Fish Mornay w
Steamed Rice 5 WHOLEGRAIN TOAST RISOTTO Pasta oe W AmATae Rice
Low K w Small Side Salad Salad
f SAVOURY MINCEon | VEGETABLE PASTA | SCRAMBLED EGGS ON | PUMPKIN AND CHICKEN| R MEAT SAUCE ON CREAMY OMELETTE | SAVOURY BAKED FISH
Steamed Rice BAKE WHOLEGRAIN TOAST RISOTTO Pasta and Rice ON RICE
Low Phosphate
VEGETABLE PASTA CREAMY OMELETTE.
Low K R SAVOURY MINCE on BAKE SCRAMBLED EGGS ON [ PUMPKIN AND CHICKEN | R MEAT SAUCE on Rice and Small Side Fish Mornay w
Reduced Steamed Rice ) WHOLEGRAIN TOAST RISOTTO Pasta Rice
Sodium w Small Side Salad Salad
Condiments Salt, Pepper Sachets

Mashed Potato and

Mashed Potato and

Mashed Potato and

Mashed Potato and

Mashed Potato and

Mashed Potato and

Mashed Potato and

Extra if required Gravy Gravy Gravy Gravy Gravy Gravy Gravy
[}
. CHOCOLATE MILK CARAMEL CREAM LEMON FRENCH VANILLA MILK

Milk Dessert 5
St STRAWBERRY CREAM PUDDING MIXED BERRY MOUSSE DESSERT TRAWBERRY CREAM CUSTARD UBDING
AFTERNOON TEA Fresh Fruit
Option 2 Plain Biscuit x 2
DINNER

Chicken Noodle Rich Tomato Seafood Cream of Vegetables Thick Vegetable Cream of Chicken Asparagus
Soup

Fortified Soup

Fortified Pureed
Chicken Nocdle

Fortified Pureed Rich
Tomato

Fortified Pureed
Seafood

Fortified Pureed Cream
of Vegetables

Fortified Pureed Thick
Vegetable

Fortified Pureed
Cream of Chicken

Fortified Pureed
Asparagus

R Boil Up (mutton)

Sausages w

© R Roast Beef &

Q R Roast Pork &

. K 3 Ginger Beef &
CYELIC M.ENU or Beef Burgundy (site e Butter Chicken Caramelised Onion fGing R Sweet Lamb Curry Gravy
Main Option 1 3 Gravy Vegetable
specific) Sauce Apple Sauce
14 per cycle
Rewena Bread (wpHB &
CMDHB) see below see below see below see below see below see below
CHO Whole Potato
Green/ Brassica| cabbage/silverbeet/ . "
Viship kit b 8ok U Broccoli Peas & kumara cabbage Broccoli silverbeet/cabbage
Vegetable Medley
kumara ;
; : Green Beans or Side Salad carrots carrot kumara
Orange Vegetable [included in Boil Up)
CYCLIC MENU
Steamed Hoki w i
Main Option 2 - o ; S @ £ Honey Pork : 2 @ chicken & 0 Steamed Hoki w Chicken and
Bechamel Spinach R Cottage Pie 3 Fishermans Pie o b
Soft Braise Mushroom Fricassee | Coconut Milk Sauce | Vegetable Casserole
Sauce
14 per cycle
CHO see below see below see below see below see below see below see below
reen/ brassica v
Vegetable Green Beans Broccoli Peas cabbage peas broccoli silverbeet/cabbage
Orange Vegetable Kumara Pumpkin Kumara carrots pumpkin carrot kumara

TTTLTC WITTY D

Main Option 3 -

Vegetarian Omelette

Ratatouille Lentil Stew

Mixed Bean Curry (vg)

Potato and Pumpkin

Spinach Quiche

Ricotta and Vegetable

Chilli Con Carne Beans

Vegetarian [contains Tofu] with Cheese Gratin Cannelloni (vg)
14 per cycle
CHO see below see below see below see below see below see below see below
Green/ Brassica & 8. 8 r 3 bb P il b bb
Vegetable reen Beans roccoli eas cabbage eas Side Salad silverbeet/Cabbage
Orange Vegetable Kumara Pumpkin Kumara Carrots Pumpkin Kumara
LTULICIVIEINU
Main Option 4 - e Sweet and Sour Crumbed Fish & R Pork Loaf with Chicken Drumsticks |Scalloped Fish w Citrus

R Pork Chop Suey

Bacon and Egg Flan

long term Chicken Tartare Sauce Cranberry Glaze with BBQ Sauce Crumbs
patients only
CHO see below see below Potato Wedges see below see below see below see below
Vegetables As above As above As above As above Tossed Salad As above As above

—rP>P20=4>»2

X mmS czmz g =

[y



CARBOHYDRATES

(main menu codes)

Mashed Potato
Steamed Rice

Mashed Potato
Steamed Rice

Mashed Potato
Steamed Rice
Whole Potato

Mashed Potato
Steamed Rice
Roast Potato

Mashed Potato
Steamed Rice

Mashed Potato
Steamed Rice
Whole Potato

Mashed Potato
Steamed Rice
Roast Potato

Texture
Modified Diets

Roast Chicken
or Yellow Lentil Curry

R Lamb Ragout
or BBQ Beans

BBQ Chicken
or Yellow Lentil Curry

Fish Pie
or BBQ Beans

R BBQ Pork
or Yellow Lentil curry

R Braised Beef
or BBQ Beans

R Roast Lamb
or Yellow Lentil Curry

served w extra

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

sauce/ gravy

Braised Cabbage

Roast Beetroot

Mushy Peas

Carrot & Parsnip

Creamy Broccoli

Carrot & Parsnip

Braised Cabbage

Extra Sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

white sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

Soft Mechanical

Mutton Boil Up
Fish with Bechamel
Spinach Sauce
Vegetraian Tofu
Omelette

Butter Chicken
Cottage Pie
Ratatouille Lentil Stew
w Cheese

Honey Pork Braise
Crumbed Fish w
Tartare Sauce
Mixed Bean Curry

Roast Beef & Gravy
Fishermans Pie
Pumpkin & Cheese
Gratin

Ginger Beef &
Vegetables
@ Chicken &
Mushroom Fricassee
Maroccan Spiced Lentil
Stew

Sweet Lamb Curry
Fish w Coconut Milk
Sauce
Vegetable Cannelloni

Roast Pork, Apple
Sauce & Gravy
Chicken & Vegetable
Casserole
Chili con Carne Beans

Mutton Boil Up

Fishermans Pie

Ginger Beef &

Chicken & Vegetable

Butter Chicken Vegetables Sweet Lamb Curi
Fish with Bechamel 3 Minced BBQ Chicken | Pork Loaf w Cranberry € % = i/ Casserole
2 Cottage Pie . 0 Chicken & Fish w Coconut Milk _ !
Spinach Sauce v ¥ Honey Pork Braise Glaze : Scalloped Fish w Citrus
Ratatouille Lentil Stew L y Mushroom Fricassee Sauce
Vegetarian Tofu Mixed Bean Curry Pumpkin & Cheese 2 ¥ ¢ Crumbs
w Cheese Moroccan Spiced Lentil | Vegetable Cannelloni 4
Omelette Gratin st Chili Con Carne Beans
Soft Dysphagic S
[Flain Meat of ] )
the Day Roast Beef Roast Chicken Roast Pork Roast Beef Roast Chicken Roast Beef Roast Pork
Lentils in Curry Sauce | Ratatouille Lentil Stew . Black Beans in Chili |Moroccan Spiced Lentil| Nutmeat Patties and | Chilli Con Carne Beans
Mixed Bean Curry (vg) 4
(vg) (vg) Sauce (vg) Stew (vg) Relish (vg) (vg)
Vegan
Steamed Hoki w
G < R SIMPLY BEEF Crumbed Fish & : : : : \ Chicken and
Bechamel Spinach g Fishermans Pie Spinach Quiche Vegetable Cannelloni
MEATLOAF and Relish Tartare Sauce : B . | Vegetable Casserole
Sauce ; P or Pumpkin and Cheese| or Roast Chicken & or o Steamed Hoki s
- or Ratatouille Lentil | or Mixed Bean Curry < : or Chilli Con Carne
or Vegetarian : Gratin Gravy w Coconut Milk Sauce
Stew with Cheese (vg) Beans (vg)
Halal Omelette
Roast Pork w Apple
Mutton Boil Up . Sweet Lamb Curry PP
: Butter Chicken Roast Beef : : Sauce
or Fish with Bechamel 2 Sausages w Tomato : e : or Fish w Coconut Milk 3
. or Cottage Pie or Fisherman's Pie or Roast Chicken or Chicken &
Spinach Sauce Sauce - . q Sauce
or Ratatouille Lentil or Black Beans in Chili | or Bacon and Egg Pie . Vegetable Casserole
or Sweet & Sour or Roast Pork or Nutmeat Patties & >
- Stew Sauce g or Scalloped Fish w
Chicken Tomato Relish B
MAOI Citrus Crumbs

&Y BARED FISHWITH
LEMON BUTTER

@ sutter Chicken

© g Honey Pork

@ R Roast Beef & GF

Chicken & Mushroom

R Sweet Lamb Curry

a R Roast Pork,

Gravy

Fricassee

SAUCE or Cottage Pie Braise Gravy Fricassee or Apple Sauce & Gravy
Gluten Intolerant - or R Boil Up or Ratatouille Lentil | or Mixed Bean Curry OR Baked Fish with or Moroccan Spiced o Roast Beef and or HONEY ROASTED
no gluten containing | pr e Sweet and Sour | Stew with Cheese (vg) (vg) Lemon Wedges Lentil Stew (vg) Gravy CHICKEN DRUMSTICK
ingredients Chicken
€ BAKED FISH WITH € R Roast Pork
5 ‘8 s
LEMON BUTTER @ Roast Chicken & GF @ R Roast Bee R Ginger Beef and RSwet LarmbiCiirry Apple Sauce & GF
Gravy e R Honey Pork Gravy Vegetables or . )
SAUCE : 3 = . e or Chicken Drumsticks Gravy
or RSIMPLY BEEF Braise or Crumbed Fish with o Roast Chicken in ) )
or [ Beef Burgundy/ ; with BBQ Sauce or Chicken and
i MEATLOAF and Gravy | or Mixed Bean Curry Lemon Wedges Gravy
R Boil Up : ; h % 3 € Roast Beef and GF | Vegetable Casserole
Milk Free - no or Ratatouille Lentil (ve) or Black Beans in Chili | or Moroccan Spiced -

i or @ Sweet and Sour o i e il i Gravy or Chili Con Carne
Fjau‘y :.omammg Chicken [ B B Beans [vg)
ingredients

6L_E:‘IKOEI‘?I ;ETi\éMlgTH @ Roast Chicken & GF CHICKENTENDERSIN @ R Roast Beef & @ Roast Chicken in Q) st Hobi W A6 {I‘ R:a:t Porl;'

SAUCE Grav ’ GRAVY Graw Grav! Eocanut Milkisauce * eGraa\.ﬂfe a
¥ ’ or Roast Pork and GF . Y P Y @ Roast Beef and GF y

or Roast Beef and or R Cottage Pie Gra or Fisherman's Pie | or Bacen and Egg Flan i or HONEY ROASTED
Restricted Fibre Gravy . d CHICKEN DRUMSTICK

) ) _ @ RRoastBeef & | Chicken & Mushroom @ FisH WITH @ RRoast Pork,

Boil U Cott P Mixed Bean C

iBellp SHAESIEE IR ESEREINRR GINGERSAUCE | Apple Sauce & Gravy

}_o Steamed Hoki w

Bechamel Spinach

or Ratatouille Lentil

e R Honey Pork

Fishermans Pie

R Ginger Beef &

@ R Roast Beef &

Scalloped Fish w

7 per cycle

Low Fat Shiic Stew — Vegetable Gravy Citrus Crumbs
R Mutton Boil Up y i 1
e @Roast Chicken & | @ R BEEF CASSEROLE @ R Rosst Beef and Chicken & Mushroom | € Steamed Hoki w | @) R Roast Pork, apple
. GRAVY [renal] Fricassee Coconut Milk Sauce Sauce and GRAVY
@ Steamed Hoki w GRAVY :
Bech | Spinach or SIMPLY BEEF or o R Roast Pork & Fish pi or 9 BEEFFRIED |or @ R Roast Beef & or Chicken and
echame na Isnermans Fie
e MEATLOAF GRAVY orrisher RICE [renal] L GRAVY Vegetable Casserole
Reduced Sauce
Sedium
@ BAKED FISH WITH @ F Roast Pork 50g,
ick Roast k 90g & EEF FRIED R T
LEMON BUTTER oROESt Chicken:& B Roast Pork 30g o R Roast Beef and o B BEE ED'RICE o FISH WITH Apple Sauce and
GRAVY GRAVY [renal] or GINGER SAUCE
SAUCE GRAVY . GRAVY
or RSIMPLY BEEF | @) R BEEF CASSEROLE ; . @ Roast Chicken & |or @ R Roast Beef & :
OR Sweet and Sour or Fishermans Ple or Chicken and
: MEATLOAF [renal] GRAVY GRAVY
Chicken Vegetable Casserole
Low K
€ BAKED FISH WITH
LEMON BUTTER @Roast Chicken | @ R BEEF CASSEROLE @ & Roast et @ R BEEF FRIED RICE @ FisH WITH @ R Roast Pork
SAUCE or R SIMPLY BEEF [renal] : 5 [renal) GINGER SAUCE or Chicken and
or Fishermans Pie .
or Sweet and Sour MEATLOAF or o R Roast Pork or Roast Chicken or R Roast Beef Vegetable Casserole
Low Phosphate Chicken
BAKED FISHWITH
ELEMON SR @Roast Chicken & | R Roast Pork (90g) & @ fisist Bietani @ R BEEFFRIEDRICE| @ FISH WITH  |R Roast Pork (90g) and
L Pt GRAVY GRAVY ;:;Wee n [renal] GINGER SAUCE GRAVY
v ———— or R SIMPLY BEEF | @) R BEEF CASSEROLE sk b or @Roast Chicken & | or R Roast Beef & or Chicken and
or >weetan our r Fishermans Fie
. ) MEATLOAF [renal] ° GRAVY GRAVY Vegetable Casserole
Sodium Chicken
Condiments Salt, pepper
(SRR H LATE MILK RAMEL CREM LEMON FRENCH VANILLA
CHOCO! CA| Ol NC| ANI MILK
Dessert MIXED BERRY MOUSS| STRAWBERRY CREAM
PUDDING A i 2 DESSERT BENEBEREY CUSTARD PUDDING MARCOIMDLSSE
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Energy Dessert

Apple Crumble &

Peach Sponge &

Golden Sponge &

Chocolate Sponge w

Pear Upside Down Cake

Lemon & Coconut

Sticky Date Pudding &

HOT Custard Vanilla Sauce Custard Chocolate Sauce & Vanilla Sauce Slice w Cream Garnish Vanilla Sauce
10 per cycle
Option 3 Jelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream lelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream
UF‘:*:‘; Tinned/ Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit
Fresh Fruit
Pureed Chocolate
CINNAMON APPLES | Pureed Peach Sponge |Pureed Golden Sponge BANANA CUSTARD Pureed APPLE
Texture 7 Sponge APRICOT FOOL
& Custard & Vanilla Sauce & Custard BANNOFEE and Cream ORANGE FOOL
Modified diets w Chocolate Sauce
TRIM STRAWBERRY
|
< NN;“:ST::PLES MIXED BERRY MQUSSE | Fruit Salad and Custard| PUDDING and Peaches | Apricots and Custard BANANA CUSTARD MANC:O TSL:S:E 2nd
H . ruit Sala
Diabetic Dessert /Fresh Fruit
P! Y
Apple Crumble C;;;:f:osﬁ d Fruit Salad and SOY | CHOCOLATE PUDDING |  Apricots and SOY. BANANA SOY ,,Uf[::gfmm-.k)
& SOY CUSTARD y CUSTARD (soy milk) AND Peaches CUSTARD CUSTARD A
Vegan Strawbery Topping AND Fruit Salad
Gluten Intolerant « CINNAMON APPLES Meringues, Peaches Frittcalad and custard STRAWBERRY PUDDING A ricotetard cllstard BANANA CUSTARD | APPLE ORANGE FOOL
. Ul {e} al
no gluten containing & Custard and Cream 4 "l (TRIM) AND PEACHES | PriCOt @nd Custan BANOFFEE (renal)
ingredients
:"_‘"‘ F'"k;"” CINNAMON APPLES Me";‘;“;vzﬂf‘" Fruit Salad and SOY | CHOCOLATE PUDDING |  Apricots and SOY BANANA SOY PU;E::;VBERR'_Ik
ra
it & SOY CUSTARD s ey CUSTARD (soy milk) AND Peaches CUSTARD CUSTARD {oymiky
giedlonts Topping AND Fruit Salad
CINNAMON APPLES Peach Sponge & Steamed Golden Chocolate Sponge with |Pear Upside Down Cake| Fruit Salad, Meringue [ APPLE CRANGE FOOL
Restricted Fibre & Custard Vanilla Sauce Sponge & Custard Chocolate Sauce & Vanilla Sauce & Cream (renal)
ingues, Peach: i i
CIRRAMON e M:::gSt:::wbeear:yes Fruit and Custard ORI SIRACEERRY Apricots and Custard M=:::";t:;:::53'=d C{:?rion:?:f:?f;?rl:f
and Custard X PUDDING AND PEACHES x )
Low Fat Topping Topping Salad
Apple Crumble & Steamed Golden Chocolate Sponge and |Pear Upside Down Cake| Lemon & Coconut | APPLE ORANGE FOOL
Reduced Peach Sponge . 5 <
ol Custard Sponge & Custard Chocolate Sauce & Vanilla Sauce Slice w Cream Garnish (renal)
Tow K Reduced St d Goldi
[ Apple Crumble Peach Sponge and earsne o : € Meringues, Peaches, Ice |Pear Upside Down Cake|Lemon & Coconut Slice| Apple Orange Fool &
o Phas and Custard Cream Eone Cream and Cream & Cream and Cream Cream (renal)
and Cream

cCZEmE

~mm3zZ



20-Jan-17 NATIONAL MENU_ WEEK 2
ADULTS R = red meat
IWEEK 2 Monday Tuesday l Wednesday Thursday ] Friday Saturday | Sunday
BREAKFAST
Fruit Drink
Fruit Peaches or Prunes Apple or Prunes Pear or Prunes Peaches or Prunes or Apple or Prunes Pear or Prunes Peaches or Prunes
[tinned in juice] or Fresh Fruit or Fresh Fruit or Fresh Fruit Fresh Fruit or Fresh Fruit or Fresh Fruit or Fresh Fruit

Pureed Fruit

Apple Peach Puree

Apple Starwberry Puree

Apple Pear Puree

Apple Peach Puree

Apple Starwberry Puree

Apple Pear Puree

Apple Peach Puree

Cold Cereal

Cornflakes / Rice Bubbles

[choice of 3]

Kornies or Weet-Bix

or Hot Cereal

Porridge or Congee

Porridge Fortified Porridge
Milk Standard or Calcitrim
Sugar Sugar Sachet or Artifical Sweetener Sachet

Protein Breakfast

Fruit Yoghurt/ Natural Yoghurt

Bread

White or Wheatmeal

Spreads Butter or Margarine
Spreads jam/marmalade/ vegemite
WMG TEA - ;
2 B Chocolate Chi
Hi Energy Carrot Cake Maderia Cake Banana Cake Coconut Brownie Fruit Loaf ANaNAENOCIAte Chip Gingerbread
Muffin
> 500K
Option 2 Plain Biscuit x 2

Texture Modified

Strawberry Dairy Food

Chocolate Dairy Food

Caramel Dairy Food

Strawberry Dairy Food

Caramel Dairy Food

Chocolate Dairy Food

Caramel Dairy Food

LUNCH

Soup /5 varieties
Group 1 per cycle]

Creme of Spinach €

Leek & Potato @

Farmhouse Mushroom

(2]

Sweetcorn and Noodle

Potato, Bacon and
Chives @

Golden Pumpkin @

Minestrone €@

Vegetarian Soup

Cream of Spinach @

Leek & Potato @

Farmhouse Mushroom

Sweetcorn and Noodle

Fortified Pureed Leek &
Potato @

Golden Pumpkin @

Fortified Pureed
Farmhouse Mushroom

Fortified Soup

Fortified Pureed Creme
of Spinach

Fortified Pureed Leek &
Potato

Fortified Pureed
Farmhouse Mushroom

Fortified Pureed Créme
of Broccoli

Fortified Pureed Leek &
Potato

Fortified Pureed
Golden Pumpkin

Fortified Pureed
Farmhouse Mushroom

WIAUT]
Allergy Free Soup|

Chicken and Vegetable

Pumpkin and Ginger

Chicken and Vegetable

Pumpkin and Ginger

Chicken and Vegetable

Pumpkin and Ginger

Chicken and Vegetable

Bread

White or Wheatmeal

White or Wheatmeal

White or Wheatmeal

White or Wheatmeal

White or Wheatmeal

White or Wheatmeal

White or Wheatmeal

Spreads

Butter or Margarine

Butter or Margarine

Butter or Margarine

Butter or Margarine

Butter or Margarine

Butter or Margarine

Butter or Margarine

CHEESE & SALAD

EGG AND SALAD | HAM, )
SANDWICH ON TUNA & SALAD CORNED BEEF & SALAD [ SANDWICH (Dagwood) CHICKEN & SALAD BEEF & SALAD ON RYE LEWTJCET?::”;ISICH
WHOLEMEAL ROLL N RY R
MULTIGRAIN BREAD (v) 0 ON-RYEBREAD . (v) b BREAD multigrain bread
Main Sandwich multigrain bread
HAM & MILD ENGLISH | CHICKEN & MANGO ROAST BEEF & TOMATO
TUNA & MAYO EGG & MAYO (v) CHEESE & PICKLE (v) EGG & MAYO (v)
Soft Sandwich MUSTARD CHUTNEY RELISH
Tuna Salad Plate - Beef Salad Plate -
Main Salad fwill lettuce, tomato, lettuce, tomato,
replace the main cucumber, carrot, cucumber, carrot,
f'"d"{"‘f:f“? spring onion, potato spring onion, potato
indicate calad salad
Adult Cyclic Vegetable Risotto penne Carbonara Cheese Flan & Coleslaw R Beef Lasagne Braised Sausages on Ham and Cheese Spinach Frittata and
Ment (v) with Side Salad Rice Cannelloni Side Salad (v)

Mental Health /

Vegetable Risotto

Penne Carbonara

Cheese Flan & Colelsaw

[ Beef Lasagne
with Side Salad

Braised Sausages on
Rice

Ham and Cheese
Cannelloni

Spinach Frittata and
Side Salad

(M&M only)

Spinal Unit
Fish Pie
Golden Chicken -
SF VEsatarian R Beef Stroganoff R Lamb Ragout R Braised Beef or Vegetarian Cassoulet r?I)BQk:::lfJ int B\?BQ;T:
' or Oakhill Potato | or Vegetarian Cassoulet|  or Oakhill Potato or Scrambed Egg or Oakhill Potato or Vegetarian
e Cassoulet

Texture Modified
Diets

Potato Gratin

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Potato Gratin

Creamy Broccoli

Roast Beetroot

Carrot & Parsnip

Creamy Broccoli

Minted/Mushy Peas

Roast Beetroot

Creamy Broccoli

Extra Sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

Gravy/ white sauce

Vegetable Risotto

Ham and Cheese

Penne Carbonara Beef Lasagne Cannelloni d ,
or Creamed Corn & Crustless Cheese Flan w AR X 1 3 Spinach Frittata
R s Baked Beans w MASHED POTATO or Spaghetti, Onion & | Scrambed Egg on White | Rataouille Savoury nd Ch o
A MASHED POTATO Cheese Melt Toast Lentils and Cheese on | 2 “"€€%¢
Soft Mechanical Pasta
Vegetable Risotto Savoury M.Ince ; Ham and Cheese
Penne Carbonara [special diets) Scrambled EGGS with Cannelloni X p
or Creamed Corn & Crustless Cheese Flan w Spinach Frittata
P eeee T or Baked Beans w MASHED POTATO w MASHED POTATO MASHED POTATO or CAULIFLOWER IN dch v
: MASHED POTATO or Minced Macaroni SAVOURY SAUCEON | N9 heesesauc
Soft Dysphagic Potato Gratin e RICE

Diabetic

Vegetable Risotto

Penne Carbonara

Crustless Cheese Flan w
Mashed Potato &
Coleslaw

R Beef Lasagne
with Side Salad

Braised Sausages with
Mashed Potato

Ham and Cheese
Cannelloni

Spinach Frittata and
Side Salad (v)
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Restricted Fibre

WHITE TOAST

Cannelloni

BAKED POTATO W SCRAMBLED EGGS ON | Savoury Lentils and
Cheese Flan & Colelsaw | SPAGHETTI, ONION and inach Fri
Vegetable Risotto BAKED BEANS & R e e 3% | WHOLEGRAIN TOAST Cheese (v) SUERA R
v) CHEESE MELTS {v) ! Side Salad (v)
Vegetarian CHEESE (v) on Spaghetti Pasta
NUTMEAT & TOMATO
SAVOURY MUSHROOMS
FOUR BEAN MIX AND | BAKED POTATO W RELISH TOASTED | BAKED BEANS, ONION STRRTON Savoury Lentils ;Zﬁ;drzf::;:s:
SALAD BAKED BEANS SANDWICH AND TOFU MELTS WHOLEGRAIN TOAST on Spaghetti Pasta # Sfde Salad
Vegan & Side Salad
ils and
FOUR BEAN MIX, B:::EDPSJ:;?;V Cheese Flan SPAGHETTI, ONION and | SCRAMBLED EGGS ON Sa“c’”rc"h'::';te' 8% | Spinach Frittata and
CHEESE AND SALAD (v) & Coleslaw (v) CHEESE MELTS (v) | WHOLEGRAIN TOAST : Side Salad (v)
CHEESE on Spaghetti Pasta
Halal
Nutmeat Patties w BRASIED SAUSAGES on
R il I
FOUR BEAN MIX AND | BAKED POTATO W Tomato Relish BAKED BEANS, ONION |  MASHED POTATO L:::::“C:LZSZ":‘;% ame :tn;:js'“d
SALAD Baked Beans Dinner Roll and TOFU MELTS (v) | SCRAMBLED EGGS ON Pasr" & S b
MAOI Side Salad MULTIGRAIN TOAST b 22410
BAKED POTATO W SAVOURY MINCE 5 Lentils and
L ) ED POTAT GF PIZZA nr SCRAMBLED EGGS QN | —-'OoHry tentisan '
! Vegetable Risotto BAKED BEANS & _ [Special diets) Cheese Omelet, Side Salad
gluten containing & Side Salad GF TOAST
ingredients CHEESE on RICE on GF Pasta
DF SCRAMBLED
SAVOURY MINCE CRAMBLED.EGES ) PEA AND TUNA
Milk Free-no | FOURBEAN MIXAND |  BAKED POTATO W DF PIZZA bt i ON WHOLEGRAIN Savoury Lentils Puinio it o]
. SALAD BAKED BEANS & side Salad e TOAST on Spaghetti Pasta o
ingredients Braised Sausages
SCRAMBLED EGGSON | H h
Vegetable Risotto Penne Carbonara CHICKEN PASTA BAKE R Beef Lasagne 3 srnund Chesse Omelette

BAKED POTATO W

R Savoury Mince

SAVOURY MUSHROOMS

Baked Beans on

CHICKEN PASTA BAKE jal diet. Savoury Lentils
Vegetable Risotto BAKED BEANS & s R ;’:;ﬁm";gmm AND TOFU ON sl h"etti St Multigrain Toast
CHEESE = WHOLEGRAIN TOAST pag w Side Salad
Low Fat or Rice
R Savoury Mince
T ’ PEA AND TUNA
RICE RISOTTO W CAULIFLOWER AND CHICKEN PASTA BAKE [special diets] SCRAMBLED EGGS ON Savoury Lentils FRITTATA
CHICKEN HERB QUICHE & Side Salad with MASHED POTATO | WHOLEGRAIN TOAST on Spaghetti Pasta Side Salad
Reduced Sodium or Rice
CAULIFLOWER IN
CAULIFLOWER AND R SAVOURY MINCE SCRAMBLED EGGS ON PEA AND TUNA
Vegetable Risott CHICKEN PASTA BAK SAVOURY SAUCE ON
egetanlehizotta HERB QUICHE ABARE (special diets) with Rice WHOLEGRAIN TOAST FRITTATA
Low K RICE
CAULIFLOWER IN
CAULIFLOWER AND R SAVOURY MINCE SCRAMBLED EGGS ON PEA AND TUNA
Vegetable Risott CHICKEN PASTA BAKE ) . SAVOURY SAUCE ON
SEESITRTIRANE HERB QUICHE (special diets) with Rice | WHOLEGRAIN TOAST FRITTATA
Low Phosphate RICE
CAULIFLOWER IN
ER AND SAVOURY MINCE CRAMBLED EGGS ON
RICE RISOTTO W CAULIFLOW] CHICKEN PASTA BAKE R : ; 5 S SAVOURY SAUCE ON PEA AND TUNA
Low K CHICKEN HERB QUICHE (special diets] with Rice | WHOLEGRAIN TOAST e FRITTATA
Reduced Sodium
Condiments Salt, pepper
Mashed Potato and Mashed Potato and Mashed Potato and Mashed Potato and Mashed Potato and Mashed Potato and Mashed Potato and
Extra if required Gravy Gravy Gravy Gravy Gravy Gravy Gravy
Milk Dessert CARAMEL CREAM LEMON FRENCH CHOCOLATEMILK = | |/ e C it i e VANILLA MILK -
BANCOIMOEESE DESSERT CUSTARD PUDDING 9 PUDDING AHCOMOLISE
AFTERNOON TEA Fresh Fruit
Option 2 Plain Biscuits x 2
DINNER
Soup Chicken Noodle Rich Tomato Cream of Vegetable Seafood Thick Vegetable Cream of Chicken Asparagus

Fortified Pureed

Fortified Pureed Rich

Fortified Pureed Cream

Fortified Pureed Seafood

Fortified Pureed Thick

Fortified Pureed Cream

Fortified Pureed

Fortified Soup Chicken Noodle Tomato of Vegetable Vegetable of Chicken Asparagus
PP @ smoked Fish w | @ RRoastBeef& | @ Lemon and Pepper | @ Roast Chicken & @ R Meatballs w @ R Chinese Style | @ R Corned Beef with
Main Option 1 Parsley Sauce Rosemary Gravy Crumbed Fish Gravy Napolitana Sauce Pork Mustard Sauce
see below see below see below see below see below see below see below
CHO
Green/ Brassica peas green beans Silverbeet & pumpkin ; green beans & pumpkin Caull. & Sroccall
Vegetable| Broccoli Vegetable Medley Medley
Orange Vegetable| pumpkin kumara or side salad carrot or side salad carrot
CYCLIC MENU ; i ¢ i
- : R Country Style Chicken in Mustard & | @ R OId English Beef R becrst seanan @ Baked Fish with @ & Roast Beef & Fb SRS
M:" Option2 - | \aatioaf & Gravy Coriander Sauce Casserole = Bechamel Lemon Sauce Gravy
S0
CHO see below see below see below see below see below see below see below
Grean/Bratsick peas green beans Silverbeet Broccoli green beans cabbage Cauli & Broccoli
Vegetable| Medley
Orange Vegetable pumpkin kumara pumpkin carrot pumpkin kumara carrot
CYC.UC MFNU Asparagus, Egg and Lentil and Tomato Mbehraa e Vegetarian Bean Macaroni Chassa Singch Laes Bean & Cheese
Maln OPtIUn St Cheese Frittata Quiche Stroganoff : g 5 Casserole
Vegetarian
CHO see below see below see below see below see below see below
Green/ Brassica 7 " side Salad Cauli & Broccali
eas reen beans Silverbeet Broccoli
Vegetable N g Vegetable Medley Medley
Orange Vegetable pumpkin kumara pumpkin carrot carrot

(it - = Bl i B
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LYLLIL MIENU
Main Option 4 -

@ R Apricot and

Soy and Honey Chicken

MEDITERRANEAN BAKED

9 R Pork & Apple

(main menu codes)

Steamed Rice
Baked Herb Potatoes

Steamed Rice
Roast Potato

Steamed Rice
Whole Potato

Steamed Rice
Roast Potato

Steamed Rice
Whole Potato

Steamed Rice

Irish Stew Beef Lasagne Fish M
long term Mustard Pork Casserole B Drumsticks FISH Casserole R Be & SLYoEey
patients
CHO see below see below see below see below see below see below see below
Vegetables As above As above As above As above As above Tossed Salad As above
Mashed Potato Mashed Potato Mashed Potato Mashed Potato Mashed Potato
CARBOHYDRATES Mashed Potato Mashed Potato

Steamed Rice

Texture Modified
Diets served w
extra sauce

R Hickory Smoked Pork
or BBQ Beans

BBQ Chicken
or Yellow Lentil Curry

Baked Fish Pie
or BBQ Beans

Golden Chicken
ar Yellow Lentil Curry

R Lamb and Mushroom
Casserole
or BBQ Beans

R Beef Bolognaise
or Yellow Lentil Curry

Creamy Fish
or BBQ Beans

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Mashed Potato

Honey Glazed Carrots

Mushy Peas

Braised Cabbage

Roast Beetroot

Spiced Pumpkin

Braised Cabbage

Glazed Carrots

Extra Sauce

gravy/ white sauce

gravy

white sauce

Bravy

gravy/ white sauce

gravy

white sauce

Soft Mechanical

Smoked Fish w Parsley
Sauce
Country Style Meatloaf
& GRAVY
Asparagus, Egg &
Cheese Frittata

Roast Beef &
ROSEMARY GRAVY
Chicken in Mustard &
Coriander Sauce
Lentil Shepherds Pie

Lemon & Pepper
Crumbed Fish
Old English Beef
Casserole
Mushroom Slice

Roast Chicken and
GRAVY
Beef Stroganoff
Vegetarian Bean
Stroganoff

Meatballs in Napolitana
Sauce
Baked Fish w Bechamel
Lemon Sauce
Macaroni Cheese

Chinese Style Pork
Roast Beef & GRAVY
Spinach Lasagne

Corned Beef W
Mustard Sauce
Chicken Cacciatore
Bean and Cheese
Casserole

Soft Dysphagic

Smoked FIsh w Parsiey
Sauce
Country Style Meatloaf
& GRAVY
Asparagus, Egg &
Cheese Frittata

Irish Stew
Chicken in Mustard &
Coriander Sauce
Lentil Shepherds Pie

Lemon & Pepper
Crumbed Fish
Old English Beef
Casserole
Mushroom Slice

Minced Golden Chicken
Beef Stroganoff
Vegetarian Bean

Stroganoff

Pork & Apple Casserole
Baked Fish with
Bechamel Lemon Sauce
Macaroni Cheese

Chinese Style Pork
Beef Lasagne
Spinach Lasagne

Fish Mornay
Chicken Cacciatore
Bean and Cheese
Casserole

Plain Meat of the
Day

Roast Chicken

Roast Beef

Roast Pork

Roast Chicken

Roast Pork

Roast Beef

Roast Chicken

Vegan

Black Beans in Chili
Sauce

Lentil SHEPHERDS PIE

Lentils in Curry Sauce
and Rice

Chili con Carne Beans

Pumpkin Ragout with
Cocanut (vg)

Mixed Bean Curry

Moroccan Spiced
Lentil Stew (not halal)

Halal

€ steamed Hoki Fillet
w Parsley Sauce or
Asparagus, Egg and
Cheese Frittata

Irish Stew
or Lentil and Tomato
Quiche

@ Lemon and Pepper
Crumbed Fish
or @ R Old English
Beef Casserole
or Mushroom Slice (v)

R Beef Stroganoff
or Bean Stroganoff (v)
or Crumbed Fish &
Tartare Sauce

o Baked Fish with
Bechamel Lemon Sauce
or Macaroni Cheese (v)

Spinach Lasagne (v)
or Mixed Bean Curry

Roast Chicken & Gravy
or Bean & Cheese
Casserole (v)

MAOI

o Smoked Fish w
Parsley Sauce
or Apricot & Mustard
Pork Casserole
or Black Beans in Chili
Sauce

€ Roast Beef
or Chicken in Mustard
& Coriander Sauce
or Lentil Shepherd's Pie

o Lemon and Pepper
Crumbed Fish
or @ R Old English
Beef Casserole
or Lentils in Curry Sauce
(v)

o Roast Chicken
Beef Stroganoff
or MEDITERRANEAN
BAKED FISH
or Vegetarian Bean
Stroganoff

Meatballs in Napolitana
Sauce
or Baked Fish w
Bechamel Lemon Sauce

o Roast Beef
or LEMON CHICKEN
CASSEROLE

Chicken Cacciatore
or
Corned Beef &
Mustard Sauce
or Roast Chicken

Gluten Intolerant - no
gluten containing

@ R Apricot and
Mustard Pork Casserole
or @ Roast Chicken
and Gravy

© F Roast Beef and
Gravy
or f Irish Stew

BAKED FISH WITH
LEMON WEDGE
or o R Roast Pork
and Gravy

€ Roast Chicken
and Gravy
@ R BEEF AND
VEGETABLE RAGOT

HOKI FILLET WITH
LEMON SAUCE
or R Meatballs w
Napolitana Sauce
@ R Roast Pork &
Gravy
or Pumpkin Ragout

@ G Roast Beef &
Gravy

@ & Chinese Style
Pork

Chicken Cacciatore
or Bean & Cheese
Casserole (v) or
o R Corned Beef and
Gravy
or Moroccan Spiced
Lentil Stew

ingredients with Coconut (vg)
HOKT FILLET WITH
LEMON SAUCE
R Country Style @ Lemon and Pepper € Roast Chicken & o @ R Roast Beef & Chicken Caccintore
Meatloaf & GF Gravy o B R;::t Besf & Crumbed Fish Gravy 9 Rczf:::r&m:!lme Gravy ol oanzcg:_gjd Beef
or @ Roast Chicken | ] \ris:yStew or @ R Old English @ R BEEF AND % @ i Chinese style | A% O Svp'\ced
. and Gravy Beef Casserole VEGETABLE RAGOT 7 Pork :
Milk Free - no Napolitana Sauce Lentil Stew
dairy containing or Pumpkin Ragout
ingredients with Coconut

Restricted Fibre

Smoked Fish with
Bechamel Sauce
OR R Country Style
Meatloaf & GF Gravy

o R Roast Beef
Gravy
or Chicken in Mustard
& Coriander Sauce

@ R Old English Beef

Casserole or

o R Roast Pork and
Gravy

@ Roast Chicken Gravy
or Crumbed Fish

@ Baked Fish with
Bechamel Lemon Sauce
or o R Roast Pork and

Gravy

@ R Roast Beefand
Gravy
and Gravy
or 0 R Chinese Style
Pork

@ & Corned Beef
and Mustard Sauce
or €@ Roast Chicken

and Gravy

@ smoked Fish w
Parsley Sauce

o R Apricot and
Mustard Pork Casserole

o R Roast Beef &
Rosemary Gravy

or R Irish Stew

BAKED FISH WITH
CRUMB TOPPING
@ R Old English Beef
Casserale

Bean Stroganoff (v)
@ R BEEF AND
VEGETABLE RAGOT

@ Baked Fish with
Creamy Lemon Sauce

o R Pork & Apple
Casserole

@ R Roast Beef and
Gravy

o R Chinese Style
Pork

o R Corned Beef
and Gravy

or Moroccan Spiced
Lentil Stew

Low K

Low Fat
o Baked Fish with Chicken Cacciatore
@ R Apricot and @ R Roast Beef & @ RRoastPork and| @ Roast Chicken & Resiamliecaee or o Roast Chicken &
Mustard Pork Casserole GRAVY GRAVY R GRAVY o R Roac;; Porkand o B ROGi:tVB;eef atid Gravy
or Roast Chicken and or CHICKEN WITH Old English Beef or Gravy @ R Chinese Style Pork or Moroccan Spiced
GRAVY ORANGE AND GINGER Casserole R BEEF Stroganoff Lentil Stew
orPumpkin Ragout with
Reduced Sodium Corantt or Fish Mornay
RICE & TUNA CAKES | @ R Roast Beefand | BAKED FISHWITH | @ Roast Chicken and | @ 8aked Fish with | @ R Roast Beef and o R°‘Z“ Ehickerif
WITH LEMON SAUCE GRAVY CRUMB TOPPING GRAVY Bechamel Lemon Sauce GRAVY ravy
or o Roast Chicken or CHICKEN WITH or 9 R Old English e R BEEF AND or R Meatballs w or LEMON CHICKEN 9 RUBEEREASSEROLE
and GRAVY ORANGE AND GINGER Beef Casserale VEGETABLE RAGOT Napolitana Sauce CASSEROLE [renal]

or Fish Mornay

r
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Low Phosphate

RICE & TUNA CAKES
WITH LEMON SAUCE
or @ Roast Chicken

and Gravy

o R Roast Beef
or CHICKEN WITH
ORANGE AND GINGER

BAKED FISH WITH
CRUMB TOPPING
or @ R OldEnglish
Beef Casserole

@ Roast Chicken
or @ R BEEF AND
VEGETABLE RAGOT

HOKI FILLET WITH
LEMON SAUCE
or R Meatballs w
Napolitana Sauce

@ R Roast Beef
or LEMON CHICKEN
CASSEROLE

@ Roast Chicken
@& BEEF CASSEROLE
[renal)

RICE & TUNA CAKES

o R Roast Beef and

BAKED FISH WITH

o Roast Chicken and

HOKI FILLET WITH
LEMON SAUCE

o R Roast Beef

o Roast Chicken &
GRAVY

WITH LEMON SAUCE GRAVY CRUMB TOPPING GRAVY and GRAVY
or € Roast Chicken| or CHICKENWITH | or @ R Old English @ [ BEEF AND 0 RG:S: pork ang | O LEMON CHICKEN 0« BE[EF C‘l\]SSEROLE
Low K and GRAVY ORANGE AND GINGER | Beef Casserale VEGETABLE RAGOT CASSEROLE TR
Reduced Sodium Gravy or Fish Mornay
Condiments Salt, pepper
Option1-Milk | CARAMEL CREAM LEMON FRENCH CHOCOLATE MILK - A S S
B DESSERT CUSTARD PUDDING MIXED BERRY MOUSSE |VANILLA M STRAWBERRY CREAM
: n d T i
Option 2 -High P:c::ian &war:r:;n Apple Crumble & Creamed Rice with Lemon & Coconut Slice Peach Sponge & Chocolate Sponge w Pg\:app::I:kUpsl;e
Energy Dessert ¥ Custard Caramel Topping w Cream Garnish Vanilla Sauce Chocolate Sauce Ll
HOT Drizzle Custard
Option 3 Jelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream Jelly & Ice Cream
Option 4 - Tinned/
Eresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit
Pureed Bread & Butter | Pureed CINNAMON T —— e — Pureed Chocolate
Texture Modified|  pudding w Lemon APPLES SO TS TR Apricot Custard e Saf:ceg Sponge and Chocolate | Pear Fool & Cream
diets Drizzle Custard & Cream prIg Sauce
2 TRIM CHOCOLATE
ere:diﬁuner CINNAMON APPLES (/:[gan‘:ed:lce BERRY MOUSSE PUDBDING AND Frat MANGPO M:\'JUSSE & . (P:ears :
Dlabatic Dessart udding & Custard ite Yoghurt Salad eaches ustar
STRAWBERRY PUDDING
Apricots & SOY Apple Crumble Fruit Salald and SOY Soy Yoghurt and Apricots| - (say.milk) AND Fruit CHOCOLATE PUDDING Pears & SOY CUSTARD
CUSTARD & SOY CUSTARD CUSTARD M B 1 {soy milk) AND Peaches
Vegan Salad
STRAWBERRY
Gluten Intolerant - no| Meringues , Whipped Creamed Rice and CHOCOLATE PUDDING
o APRICOT AMBROSI d Custard
gluten containing e e CINNAMON APPLES Caramel Topping A (TRIM) AND Fruit Salad PUDDING (TRIM) AND [ Pears and Custar
ingredients & Custard Peaches
. STRAWBERRY PUDDING
Milk Free -nodairy| Meringes, Apricots & Apple Crumble Fruit Salad and SOY s Pty o B N CHOCOLATE PUDDING A ST
contalning Strawberry Topping | & 50Y CUSTARD CUSTARD s 7 17 {soy milk) AND Peaches
ingredients Salad
Bread & Butter
C d Ri d
Pudding wlemon | CINNAMON APPLES "’ami L APRICOT AMBROSIA | " ach sponge and Ch"h“"a;e SPONEE M| o ear Fool & Cream
Restricted Fibre Bifisle R Clistard Caramel Topping Custard Chocalate Sauce
Meringues and 3 TRIM CHOCOLATE TRIM STRAWBERRY
CINNAMON APPLES C d R d
Apricote, Strawberry. |1 LLAMONARRLE JEames A APRICOT AMBROSIA | PUDDING AND Fruit PUDDING AND Pears and Custard
- and Custard [cold] Caramel Topping
Topping Salad PEACHES

Low Fat

Reduced Sedium

Bread & Butter
Pudding

Apple Crumble &
Custard

Creamed Rice and
Caramel Topping

Lemon & Coconut Slice
w Cream Garnish

Peach Sponge and
Custard

Chocolate Sponge and
Chocolate Sauce

Pineapple Upside
Down Cake &
Custard

Low K / Reduced
Sodium
Low Phos

Meringues , Whipped
Cream w Lemon Drizzle
& Ice Cream

Apple Crumble and
Cream

Creamed Rice & Cream

Lemon & Coconut Slice
and Cream

Peach Sponge, Ice
Cream and Cream

Ginger Sponge and
Cream

Pears, Ice Cream &
Cream
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