
 Menu developed by Irene Lichomets APD AN (Dietitian and Nutritionist)             Updated 9/1/19

 

 Monday Tuesday Wednesday Thursday Friday 
Breakfast                      Toast with ricotta and pear OR Vita Brits, served with milk and water 
 
Morning Tea Seasonal fruit and vegetable platter, served with milk or water  

Lunch 
 
 
 
 
 

Lentil and 
Vegetable soup 

 
Bread fingers 

 
Sliced vegetables 
(tomato, cucumber 

and capsicum) 

Baked Pumpkin 
Chicken Risotto 
(pumpkin, peas, 
onion, spinach) 

 
Vegetables 

(tomato, cucumber 
and capsicum)  

Pasta Bolognaise 
(with lentils and beef) 

 
Deconstructed 

salad (corn, lettuce 
& snow peas) 

Assorted 
sandwiches 

(cheese & tomato; 
cucumber, lettuce, 
mayonnaise & egg; 
tuna, mayonnaise 

and cucumber) 
 

Sliced vegetables 
(tomato, cucumber 
and capsicum) and 

hummus dip  

Tuna and Corn 
Patties 

 
Deconstructed 

platter –  
Cheese cubes, 

vegetable sticks and 
multigrain crackers  

Afternoon Tea 
 

Tasting platter – 
Cheese cubes, 

chickpea dip 
vegetable sticks and 
multigrain crackers 

Natural soy yogurt 
with oat sprinkles 
and stewed fruit  

Dairy free 
smoothie 

 
Vegetable sticks 

and crackers 

 
Cheesy baked 

beans with corn 
crackers and 

cherry tomatoes 

 
Carrot and apple 

muffins 

Late Snack Seasonal vegetable platter with multigrain crackers 
 

Water is freely available throughout the day and at mealtimes. Menus may be altered due to allergies. Child educators will provide 
assistance to babies as necessary, including mashing food if required. Friday- delicious Challah is provided to the children for Kabbalat 
Shabbat. 

 



 Menu developed by Irene Lichomets APD AN (Dietitian and Nutritionist)             Updated 9/1/19

 

 Monday Tuesday Wednesday Thursday Friday 
Breakfast                        Toast with ricotta and pear OR Vita Brits OR Bircher Muesli, served with milk and water 

 
Morning Tea Seasonal fruit and vegetable platter, served with milk or water 

 
 

Lunch 
 
 
 
 
 

Beef Lasagne 
 

Sliced vegetables 
(tomato, cucumber 

and capsicum) 

Vegetarian 
Singapore Rice 

Noodles  
 
 

Tuna and veggie 
salad  

 

Falafel balls  
Mini pita pockets 

Hummus 
 

Israeli salad 

Tofu Rainbow 
Fried Rice 

 
 
 

Deconstructed 
salad (eggs, corn & 

snow peas) 

Chicken and Corn 
Soup 

 
Bread soldiers 

 
Sliced vegetables 
(tomato, cucumber 

and capsicum) 
 

Afternoon Tea 
 
 

 
Banana muffins 

Soy milk 
 

 
 

Bircher muesli 

 
Cottage cheese, 
eggs, vegetable 

sticks and 
crackers  

 

 
Greek yogurt with 
fruit salad and oat 

sprinkles 

Tasting platter –  
Soy cheese 

vegetable sticks and 
corn thins 

Supper Seasonal vegetable platter with multigrain crackers 
 

Water is freely available throughout the day and at mealtimes. Menus may be altered due to allergies. Child educators will 
provide assistance to babies as necessary, including mashing food if required. Friday- delicious Challah is provided to the 
children for Kabbalat Shabbat. 

 



 Menu developed by Irene Lichomets APD AN (Dietitian and Nutritionist)             Updated 9/1/19

 

 

 Monday Tuesday Wednesday Thursday Friday 
Breakfast                      Toast with ricotta and pear OR Vita Brits, served with milk and water 
 
Morning Tea Seasonal fruit and vegetable platter, served with milk or water 

 
 

Lunch 
 
 
 
 
 

Taco wraps with 
Guacamole, 

Cheese and Bean 
Salsa 

 
Sliced vegetables 
(tomato, cucumber 

and capsicum) 

Roasted Pumpkin 
and Sweet Potato 

Soup 
 

Pasta salad  
(contains peas, corn, 

chickpeas and 
cheese) 

Chicken Coconut 
Quinoa Curry 

 
Sliced vegetables 
(tomato, cucumber 

and capsicum) 

Tuna Pasta  
 
 

Carrot and raisin 
sunshine salad 

 

Beef and Broccoli 
Noodle Stir Fry  

 
 

Deconstructed 
salad (snow peas, 
cucumber & tomato) 

 
 
Afternoon Tea 

 
 

 
Tasting platter –  

 
Hummus, 

vegetable sticks 
and corn thins 

 

 
Pikelets with fruit 

 

 
Pumpkin scones 

 
Soy milk 

 

 
Natural soy yogurt 
with fruit salad and 

oat sprinkles 

 
Crackers with 

cheese, cucumber  
tomato  

 

Supper Seasonal vegetable platter with multigrain crackers 
 

Water is freely available throughout the day and at mealtimes. Menus may be altered due to allergies. Child educators will provide assistance 
to babies as necessary, including mashing food if required. Friday- delicious Challah is provided to the children for Kabbalat Shabbat. 



 Menu developed by Irene Lichomets APD AN (Dietitian and Nutritionist)             Updated 9/1/19

 

 Monday Tuesday Wednesday Thursday Friday 
Breakfast                      Toast with ricotta and pear OR Vita Brits, served with milk and water 
 
Morning Tea Seasonal fruit and vegetable platter, served with milk or water 

 
 

Lunch 
 
 
 
 
 

Baked Potatoes 
(with cheese, olives, 

corn kernels and 
yoghurt)  

 
 

Coleslaw 

Sushi  
(tuna, rice, egg and 

vegetables) 
 
 
 

Roast mixed 
vegetables  

Cauliflower Soup  
(contains dairy and 
cannellini beans) 

 
Toast soldiers 

 
Deconstructed 

salad (eggs, carrot, 
cucumber & green 

beans 

Spaghetti and  
Meatballs 

 
Sliced vegetables 
(tomato, cucumber 

and capsicum) 

BBQ Chicken 
Drumettes 

 
Rice 

 
Broccoli Kugel 

 
Sliced vegetables 
(tomato and carrot) 

Afternoon Tea 
 
 

 
Baked bean and 

cheese jaffles 
 

Sliced tomatoes 

 
Greek Yogurt with 
oat sprinkles with 

stewed 
apples/pears  

 
Banana pops with 
choice of yoghurt, 

coconut, seeds 
and puffed rice  

 
Tasting platter –  

 
Egg dip, vegetable 

sticks and 
crackers 

 

 
Pear and sultana 

muffins 

Supper Seasonal vegetable platter with multigrain crackers 
 

Water is freely available throughout the day and at mealtimes. Menus may be altered due to allergies. Child educators will 
provide assistance to babies as necessary, including mashing food if required. Friday- delicious Challah is provided to the 
children for Kabbalat Shabbat. 

 


