
FLINDERS LIVING - TERM 2 MENU 2026 - MENU
Week 4 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

CONTINENTAL 
BREAKFAST

Continental Breakfast offered Monday - Friday consisting of: 
Selection of 6 Cereals, including porridge with choice of Full, Trim or Soy Milk. Fresh fruit salad, flavoured yoghurt with a fruit & seed trail 

mix. Selection of Wholemeal, Multigrain and White Breads complimented by a variety of spreads, jams, butter, margarine. Tea & Coffee and 
a Selection of Fruit Juice.

HOT BREAKFAST No selection Hot cooked Breakfast No selection Hot cooked Breakfast No selection

SANDWICH BAR
Salad Bar - Selection of in House Roast Meats & Delicatessen Lines, Garden Fresh Salads, Variety of Breads & Condiments & Fresh Seasonal 

Fruit

DINNER
Golden Crumbed Chicken 

Parmigiana
(Contains Gluten & Dairy)

Thai Yellow Chicken Curry
(GF & Df)

Cantonese Grilled Chicken 
Topped With Scallions, 

Coriander & Ginger
(gf/df)

Roast Beef
(contains gluten & dairy)

Chicken Burritos
(GF & DF)

DINNER
Crumbed Fish

(GF & DF)
Beef Randang 

(gf/df)
Mangolian Pork

(gf/df)

Roast Chicken 
(gf/df)

Beef Burritos
(GF & DF)

DINNER VEGETARIAN
Golden Crumbed Soy 

Schnitzel
(Vegan & GF)

Chunky CoconutTofu & 
Vegetable Curry

Sweet & Sour Edamame & 
Tofu

(vegan/gf)

Vegetable & Lentil Patties
(Vegan & GF)

Mushroom & Tofu Burritos
(Vegan & GF)

VEGETABLES
Roasted Zucchini, 

Mushroom & Red Onion 
Fragrant Jasmine Rice Vegetable & Egg Fried Rice Roast Potatoes (gf/df)

Cilantro & Chilli Rice
(Vegan & GF)

VEGETABLES
Chips 
(gf/ df)

Bok Choy & Green Beans
Stirfried Mushrroms, 
Carrots, Broccoli & 

Wombok

Roast Pumpkin
(gf/contains dairy)

Mexican Spiced Black 
Beans

VEGETABLES
Steamed Cauliflower 

Florets
Garden Salad Garden Salad Vegetable Medley

Salsa, Sour Cream, 
Guacamole, Jalapenos & 

Shredded Cheese
Shredded Iceberg Lettuce

PASTA BAR
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake

SALAD BAR
A selection of at least six freshly prepared vibrant compound Salads, including ingredients to create your own fresh garden salad with 

mixed salad leaves, Tomato, Cucumber, Capsicum, Carrot, Onions, Sprouts, Crispy Noodles, Chilli and accompanying Sauces, Condiments 
and Dressings

DESSERT
Caramel Brownie

Fresh Cream
(Contains Gluten & Dairy)

French Vanilla Mousse
(contains dairy/gf))

Belgian Waffles w/- 
Chocolate Fudge Sauce

(contains gluten & dairy)

Apple Crumble & Fresh 
Cream

(Contains Gluten & Dairy)

Chefs Choice Home-Made 
Dessert

DESSERT Freshly Prepared Seasonal Fruit Salad



FLINDERS LIVING - TERM 2 MENU 2026 - MENU
Week 3 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

CONTINENTAL 
BREAKFAST

Continental Breakfast offered Monday - Friday consisting of: 
Selection of 6 Cereals, including porridge with choice of Full, Trim or Soy Milk. Fresh fruit salad, flavoured yoghurt with a fruit & seed trail 

mix. Selection of Wholemeal, Multigrain and White Breads complimented by a variety of spreads, jams, butter, margarine. Tea & Coffee and 
a Selection of Fruit Juice.

HOT BREAKFAST No selection Hot cooked Breakfast No selection Hot cooked Breakfast No selection

SANDWICH BAR
Salad Bar - Selection of in House Roast Meats & Delicatessen Lines, Garden Fresh Salads, Variety of Breads & Condiments & Fresh Seasonal 

Fruit

DINNER
Golden Crumbed Chicken 

Schnitzel
(Contains Gluten & Dairy)

Butter Chicken
(gf/contains dairy)

Grilled Market Fish
Bearnaise Sauce

(gf/contains dairy)

Pumpkin & Chorizo Pasta 
Bake

(contains gluten/contains 
dairy)

Loaded Fries
Mediterranean Lamb

(GF & DF)

DINNER
Beef Schnitzel

(Contains Gluten & Dairy)
Lamb Korma

(GF & DF)
Chicken Fricassee
(gf/contains dairy)

Beef Bolognaise Lasagna
(Contains Gluten & Dairy)

Loaded Fries
Cumin, Oregano & Paprika 

Pulled Chicken
(GF & DF)

DINNER VEGETARIAN
Pumpkin & Lentil 

Parmagiana
(vegan / gf)

Tofu & Chick Pea Masala
(Vegan/gf))

Baked Seasonal Vegetable 
and Chickpea Pie

(vegan/contains gluten)

Deep Dish Polenta Pizza
(gf/contains dairy)

Yiros Marinated Garbanzo 
Beans & Green Peas

(vegan/ gf)

VEGETABLES
Chips

(gf/ vegan)

Saffron Rice
(GF & Vegan)

Naan 
(Contains Gluten & Dairy)

Blue Cheese Mashed 
Potato

(gf/contains dairy)
Seasoned Fries (gf/df)

Chips
(gf/ vegan)

VEGETABLES
Buttered Peas

(gf/contains dairy)
Steamed Cauliflower & 

Carrots
Green Beans

Garlic Bread
(contains gluten/ df)

Garlic Sauce
Hommus
Tabouleh

(Vegan/ contains gluten)

VEGETABLES
Steamed Green Beans & 

Carrots
(vegan/gf)

Steamed Green Peas Broccoli & Carrots
Vegetable au Gratin
(gf/ contains dairy)

Iceberg,Cucumber, Tomato 
& Red Onion

(vegan/gf)

PASTA BAR
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake

SALAD BAR
A selection of at least six freshly prepared vibrant compound Salads, including ingredients to create your own fresh garden salad with 

mixed salad leaves, Tomato, Cucumber, Capsicum, Carrot, Onions, Sprouts, Crispy Noodles, Chilli and accompanying Sauces, Condiments 
and Dressings

DESSERT
Banoffee Slice

(contains gluten & dairy)

Honey Panna Cotta w/- 
Mixed Berries

(contains dairy / gf)

 Creme' Caramel
(contains dairy/gf))

Carrot Cake
(Contains Gluten & Dairy)

Chefs Choice Home-Made 
Dessert

DESSERT Freshly Prepared Seasonal Fruit Salad



FLINDERS LIVING - TERM 2 MENU 2026 - MENU
Week 2 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

CONTINENTAL 
BREAKFAST

Continental Breakfast offered Monday - Friday consisting of: 
Selection of 6 Cereals, including porridge with choice of Full, Trim or Soy Milk. Fresh fruit salad, flavoured yoghurt with a fruit & seed trail 

mix. Selection of Wholemeal, Multigrain and White Breads complimented by a variety of spreads, jams, butter, margarine. Tea & Coffee and 
a Selection of Fruit Juice.

HOT BREAKFAST No selection Hot cooked Breakfast No selection Hot cooked Breakfast No selection

SANDWICH BAR
Salad Bar - Selection of in House Roast Meats & Delicatessen Lines, Garden Fresh Salads, Variety of Breads & Condiments & Fresh Seasonal 

Fruit

DINNER

Grilled Market Fish
White Wine & Fennel 

Cream 
(gf & contains dairy)

Sweet Chilli Coconut 
Chicken

(GF & DF)

Traditional Roast Beef
(gf/df)

Chicken Carbonara
Penne

(contains gluten & dairy)

Beef Burgers
(GF & DF)

DINNER

Chicken Schnitzel 
Parmigiana

(contains gluten/ contains 
dairy)

Thai Red Beef Curry
(GF & DF)

Roast Chicken
(gf/df)

Beef Bolognaise
Penne

(df/ contains gluten)

Tennessee Smoked 
Chicken Burgers

(GF & DF)

DINNER VEGETARIAN
Soy Schnitzel Parmigiana
(contains gluten/vegan)

Chick Pea & Vegetable 
Massaman Curry

(Vegan & GF)

Buffalo Tofu & Cauliflower
(vegan/gf)

Brown Lentil & Vegetable 
Bolognaise
(vegan & gf)

Lentil & Vegetable Burgers
(vegan/ gf)

VEGETABLES
Lyonnaise Potatoes

(gf/ vegan)
Jasmine Rice
(Vegan & GF)

Crispy Roast Potatoes
(vegan/gf)

Oven Baked Seasonal 
Vegetables
(vegan/gf)

Potato Wedges
(gf/ df)

VEGETABLES Steamed Carrots
Steamed Bok Choy & 

Green Beans
(Vegan & GF)

Roast Pumpkin
(vegan.gf)

Garden Salad
(Vegan & GF)

Iceberg, Onion, Tomato, 
Beetroot & Cheese

VEGETABLES
Minted Peas

(gf/df)
Garden Salad
(Vegan & GF)

Broccoli, Corn & Red 
Capsicum
(vegan/gf)

Garlic Bread
(contains gluten/ df)

Garden Salad

PASTA BAR
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake

SALAD BAR
A selection of at least six freshly prepared vibrant compound Salads, including ingredients to create your own fresh garden salad with 

mixed salad leaves, Tomato, Cucumber, Capsicum, Carrot, Onions, Sprouts, Crispy Noodles, Chilli and accompanying Sauces, Condiments 
and Dressings

DESSERT
Pavlova with Berries and 

Whipped Cream
(GF & GF)

Milo Cheese Cake
(Contains Gluten & Dairy)

Vanilla Icecream & Berries
(Contains Dairy/gf)

Tiramisu
(contains gluten/ contains 

dairy)

Chefs Choice Home-Made 
Dessert

DESSERT Freshly Prepared Seasonal Fruit Salad



FLINDERS LIVING - TERM 2 MENU 2026 - MENU
Week 1 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

CONTINENTAL 
BREAKFAST

Continental Breakfast offered Monday - Friday consisting of: 
Selection of 6 Cereals, including porridge with choice of Full, Trim or Soy Milk. Fresh fruit salad, flavoured yoghurt with a fruit & seed trail 

mix. Selection of Wholemeal, Multigrain and White Breads complimented by a variety of spreads, jams, butter, margarine. Tea & Coffee and 
a Selection of Fruit Juice.

HOT BREAKFAST No selection Hot cooked Breakfast No selection Hot cooked Breakfast No selection

SANDWICH BAR
Salad Bar - Selection of in House Roast Meats & Delicatessen Lines, Garden Fresh Salads, Variety of Breads & Condiments & Fresh Seasonal 

Fruit

DINNER
Golden Crumbed Chicken 

Schnitzel
(Contains Gluten & Dairy)

Chicken Yiros
(contains gluten & dairy)

Butter Chicken
(gf/df)

Paella Night
Chicken & Chorizo Paella

(gf/df)

Beef Bolognaise Lasagne
(Contains Gluten & Dairy)

DINNER
Beef Schnitzel

(Contains Gluten & Dairy)
Lamb Yiros
(GF & DF)

Beef Vindaloo
(gf/df)

Paella Night
Seafood Paella

(gf/df)

Garlic & Herb Grilled 
Chciken & Mushroom 

Pasta Bake
(Contains Gluten & Dairy)

DINNER VEGETARIAN
Eggplant & Tofu 

Parmagiana
(Vegan & GF)

Chick Pea Falafels
(Vegan & GF)

Tomato Daal
(vegan/gf)

Legumes & Vegetable 
Paella

(vegan/gf)

Lentil Bolognaise Lasagne
(Vegan & GF)

VEGETABLES
Potato Bake

(gf/ contains dairy)
Sweet Potato Wedges 

Cumin Rice (vegan/gf)

Pappadum (vegan/gf) 
& Roti Bread (Contains 

Gluten)

Potato Wedges
(vegan/gf)

Salsa Brava
(Contains egg/gf/df)

Caesar salad

VEGETABLES
Buttered Peas

(gf/contains dairy)
Tzatziki, Hommus & Pita Garden Salad No selection Garden Salad

VEGETABLES
Corn on the Cob

(gf/df)
Iceberg, Red Onion & 

Toamto
Steamed Green Peas, 

Beans & Bok Choy
Garden Salad Shoestring fries

PASTA BAR
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake
Chef's choice Fresh Pasta 

Salad or Bake

SALAD BAR
A selection of at least six freshly prepared vibrant compound Salads, including ingredients to create your own fresh garden salad with 

mixed salad leaves, Tomato, Cucumber, Capsicum, Carrot, Onions, Sprouts, Crispy Noodles, Chilli and accompanying Sauces, Condiments 
and Dressings

DESSERT
Sticky Date Pudding & 

Butterscotch Sauce
(Contains Gluten & Dairy)

Black Forest Cake
(Contains Gluten & Dairy)

Chocolate Fudge Caramel 
Slice

(Contains Gluten & Dairy)

Churros
(vegan/contains gluten)

Chocolate Sauce
(gf/contains dairy)

Chefs Choice Home-Made 
Dessert

DESSERT Freshly Prepared Seasonal Fruit Salad
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