
 
 
 02 6586 9400 

Prices are for fresh and frozen meals.  
Please note the menu may change depending on the availability of ingredients. 

*All information and pricing is correct as at 1st August 2021 but may be subject to change.  
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  Monday Tuesday Wednesday Thursday Friday Saturday Sunday 

W
E

E
K

 1
 Meal 

Roast Beef with  
Gravy 

Beef Burgundy 
Grilled Fish with 
Butter & Caper 

Sauce 

Roast Turkey with 
cranberry sauce 

and gravy 

Pork Schnitzel and 
Mushroom sauce 

Battered Fish with  
Tartare Sauce & 

Fresh Lemon Wedge 

Lamb Rissoles with 
Rich Onion gravy 

Dessert 
Baked Banana 

Custard 
Crème Caramel 

Port Wine Jelly with 
two fruits and 

custard 

Cinnamon 
Pinwheel  

Ice Cream with Topping 
Bread and Butter 

Pudding  
Lemon 

Cheesecake 
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 2
 

Meal 
Roast Lamb & 

Gravy 
Braised Steak 

Chasseur 
Hunters Chicken Beef Stroganoff 

Apricot Chicken with 
steamed Rice 

Crumbed Fish with 
Lemon & Tartare 

Sauce 

Breaded Chicken 
with Garlic Butter 

Dessert Mocha Blancmange  
Pineapple  
Meringue 

Lemon Delicious  
Apple Strudel & 

Ice Cream 
Tapioca pudding 

Fresh Fruit Pavlova  
& Cream 

Homemade Fruit 
and Jam Tartlets  
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 3
 Meal 

Roast Chicken with 
Herb Stuffing and 

Gravy 

Pork Medallions 
with Grain Mustard 

Sauce 

Chicken and 
Vegetable Curry 

Homemade Beef 
Pie 

BBQ – Beef Sausage and 
marinated Chicken with 

Salad 

Battered Fish with  
Tartare Sauce & 

Fresh Lemon Wedge 

Homemade Steak 
& Kidney Pie 

Dessert 

Homemade Apple 
Sponge and 

Custard 

Chocolate Hazelnut 
Mousse 

Jelly Whip Fruit Trifle 
Raspberry & White 

Chocolate Sponge with 
Custard 

Apple and Apricot 
Compote  

Creamy Vanilla 
Rice Pudding 
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 4
 Meal 

Slow Roasted 
Shoulder of Pork 

with Gravy & Apple 
Sauce 

Scotch Fillet Steak 
served with a 
pepper cream 

sauce 

Sweet and Sour 
Chicken 

Baked Savoury 
Meatloaf 

Slow Baked Chicken with 
lemon and Capers 

Crumbed Fish with 
Lemon & Tartare 

Sauce 

Chicken 
Parmigiana 

Dessert 
Homemade Apple  
Pie with Custard 

Peaches and 
whipped Cream 

Self-Saucing 
Butterscotch 

Pudding 

Sticky Date 
Pudding with 

Custard 

Salted Caramel and 
Chocolate Slice 

Lemon Syrup Cake Fruit and Yoghurt  

  Main Meals $9.00  -  Desserts $3.00  -  Soups $2.50  -  Fresh Sandwiches $7.00 

Autumn Menu – 4 week Rotating Meals 
To place an order or make changes call Administration on 6586 9400. Please allow 24 hour’s notice. 

Refrigerated meals will be delivered between 8am and 10am daily. 

RETIREMENT VILLAGE 



2022 Village Meals Calendar
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PUBLIC HOLIDAY WEEK 1 WEEK 2 WEEK 3 WEEK 4

JAN JAN

FEB FEB

MAR MAR

APR APR

MAY MAY

JUN JUN

JUL JUL

AUG AUG

SEP SEP

OCT OCT

NOV NOV

DEC DEC


