*
MENU-July 2025 Jale
Monday Tuesday Wednesday Thursday Friday
1 2 3 4
Baked Chicken w/ Roast Pork w/ Beef Patties w/ Battered Fish
Lemon & Herbs Apple Sauce & Gravy Fillets w/
Gravy Tartare Sauce &
Passionfruit Cream Lemon
Eton Mess Banoffee Pie Magic Custard
Cake Chocolate
Banana Bundles
7 8 9 10 11
Ground Beef Pineapple & Brown Roast Beef w/ Crumbed Chicken Battered Fish
Wellington w/ Sugar Pork Loin Gravy Tenders Fillets w/
Gravy Tartare Sauce &
Sticky Date Lemon
Creamy Sago Vanilla Ice Cream Pudding & Raspberry
Pudding w/ Toppings Butterscotch Palmier Meringue &
Sauce Cherry Torte
14 15 16 17 18
Braised Steak w/ Roast Chicken Battered Fish
Beef Schnitzel Pepper Sauce w/ Thyme Gravy Shepherd’s Pie Fillets w/

Golden syrup

Creamed Rice

Baked Chocolate

Peach, Mango &

Tartare Sauce &
Lemon
Strawberry

Pudding Cheesecake Coconut Crumble Panna Cotta
21 22 23 24 25
Baked Fish w/ Lemon Chicken Battered Fish
Lemon and Dill Tenders Roast Lamb w/ Oven Baked Fillets w/
Sauce Mint Sauce Chicken Thighs Tartare Sauce &
Lemon

Lemon Sago Butterscotch Self Mixed Berry Gingerbread
Pudding Saucing Pudding Tiramisu Pudding Cake Apple Cake
28 29 30 31
Lamb Meatballs Baked Chicken w/ Roast Pork w/ Beef Patties w/
in Tomato Lemon & Herbs Apple Sauce & Gravy
Sauce Gravy

Magic Custard
Strawberry Passionfruit Cream Banoffee Pie Cake

Cheesecake

Eton Mess




