THE UNIVERSITY OF NEWCASTLE - EDWARDS HALL/CALLAGHAN - CYCLE MENU - WEEK
ONE

gather.

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
DINNER

SOUP Soup of the day (winter months only) with accompaniments

Morrocan Chicken Lemon Pepper Roast

Herb Crusted Fish Make your own:

i

I
MAIN MEAL - DRY DISH . Chicken schnitzel
|

Thighs Gyros Night chicken
; - Lamb
MAIN MEAL - WET DISH Sl e G - Chicken Crumbed calamari
- Vegetarian
MAIN MEAL - VEGETARIAN/ Pumpkin and ; Served with Pita Eggplant . :
VEGAN DISH Vegetable Korma Spinach Lasagne Tofu Stirfry Braad Parmigana Vege Ratatouille Lentil Dahl
RICE Indian fried rice Steamed rice Noodles Greek Lemon Rice Cilantro &limerice,  Steamed rice Vegetable fried rice
Herb Roasted Garlic Roasted : :
VEGETABLES Smashed potatoes Polato PotEines Chips Chips Potatobake = Roast potatoes
Roast
Mediteranean
VEGETABLES Mexican corn Roast carrots Broccoli florets | Vegetables Buttered Corn |  Babycarrots = Steamed peas
& 4 Garlic Sauce -
VEGETABLES autE:angLreen Steamed peas  Cauliflower Mornay Tzatziki Minted peas Veg medley . Broccoli florets
SALAD OF THE DAY Seasonal salad of the day to compliment main meal selections
BREADS Rotation of fresh breads, rolls, wraps and artisan breads - to include white, wholemeal, multigrain and gluten free
. Apple & Blueberry : ; : : )
DESSERT Fruit saladbar | oo ie /Custard Fruit salad bar Vanilla Slice Chocolate cake Icecreambar | Iced Vanilla Cake

TODAY'S FRESH FRUIT Selection of whole seasonal fresh fruits




THE UNIVERSITY OF NEWCASTLE - EDWARDS HALL / CALLAGHAN - CYCLE MENU -
WEEK TWO gather.

Native Ingredient | Dish Includes Native
Key and Protein Ingredient

MONDAY TUESDAY WEDNESDAY THURSDAY SATURDAY SUNDAY

DINNER

FRIDAY

Soup of the day (winter months only) with accompaniments

MAIN MEAL - DRY DISH Te"ﬁ:;g:m Fish cocktails Make your own: Grilled Fish Chicken Curry | Honey Garlic Chicken
Burger Night '
. - Beef patties
MAIN MEAL - WET DISH Irish lamb stew - Grilled chicken
- Chickpea & lentil
| patties : :
MAIN MEAL - VEGETARIAN/ Mushroom . | Stuffed Red Spinach and ricotta | Vegetable Chow ]
VEGAN DISH Strogonoff Vegetable Stirfry E Capscium Frittata Mein Vegetable Cottage Pie
RICE Coconut rice Steamed rice Brownrice ~ Potato wedges Steamed rice Steamed rice Turmeric rice
VEGETABLES Roast sweet | * Shredded lettuce i
potato, Potatowedges @ Roast potatoes | Tomatoslicas Chips Smashed potatoes Roast potatoes
Steamed green | ; _ Beetroot Honey glazed ;
VEGETABLES hsana Ratatouille : Steamed carrots " Grated carrot fopficsles Veg medley Baked pumpkin
- : Red cnion
Mediteranean | : | Cheese slices Steamed green .
VEGETABLES Roasted Veg | Buttered peas Veg medley Ghatking bean: Broccoli Peas & corn
SALAD OF THE DAY Seasonal salad of the day to compliment main meal selections
BREADS Rotation of fresh breads, rolls, wraps and artisan breads - to include white, wholemeal, multigrain and gluten free
5 ' 5 ' | Sticky date pudding
: . Banana cake w/ : ; I |Sponge and lemon | ;
DESSERT Fruit salad bar butterscoteh Fruit salad bar Weet-bix Slice | sustardiCake | Ice cream bar  w/ warmsla):t;l:rscotch
e ERE T = |




THE UNIVERSITY OF NEWCASTLE - EDWARDS HALL / CALLAGHAN - CYCLE MENU -
WEEK THREE ga'rher.

T
ﬂ";:d“’;,m:t °'s"1ﬂ$m“m Chicken ‘ Lamb Fish & Seafood Vegetarian Vegan

OMNDA DA 1) DA RSDA RIDA i RDA DA
.. EE———

OUF Soup of the day (winter months only) with accompaniments

* Make your own:

: ; Southern Fried
DRY D Satay Chicken Mexican Night Crumbed fish Chicken
Build your own
. burrito, nachos or Maylasian Chicken
» Fish Mornay Shepards Pie Bawiiiifs Curry
oA . . . - Chilli con carne Chickpea & |
= A &:el;zese L uﬁﬁpig:tsst;ﬁge Vege Lasagne - Fajita chicken | spinach coconut Vegan Chilli | Bean Enchiladas
P . -Nacho beans curry i
Coconutrice | Steamed rice Turmeric rice Brown rice Fried rice Steamed rice Fried rice
Steamed herb | | Creamy potato ; ' '
butter potatoes 'Roast sweet po‘ta‘loé ailea Corn salsa Chips Mash potato | Baked Potatos
| . Sour cream | |
1 ' Shredded iceberg : . i
Sliced carrots  Paprika cauliflower  Grilled corn 5 lettuce Steamed carrots | Charﬁgdp;e?pk'" . Capmc;r;scum &
| Grated tasty
" Roast zucchini 1 cheasa |
Charred broccoli | ohumiks . Steamedbeans = Mexican slaw Stirfry greens | Steamed peas Mustard Cabbage
AD O DA Seasonal salad of the day to compliment main meal selections
AD ~ Rotation of fresh breads, rolls, wraps and artisan breads - to include white, wholemeal, multigrain and gluten free |
D : Fruit saladbar ~  Carrot Cake Fruit salad bar lced vanilla cake | Impossible Pie lcecreambar | Chocolate Cake |
| ' i




THE UNIVERSITY OF NEWCASTLE - EDWARDS HALL / CALLAGHAN - CYCLEMENU -
WEEK FOUR ~ gather.

 Native Ingredient  Dish Includes Native

| KeyandProtein Ingredient

Vegan
FRIDAY SATURDAY SUNDAY

MONDAY TUESDAY WEDNESDAY THURSDAY
DINNER

Soup of the day (winter months only} with accompaniments

Lemon Garlic

MAIN MEAL - DRY DISH Sweet n Sour Fish Bakerh::r;::ken T e— Chicken schnitzel
g ~ Hot Dog Night
MAIN MEAL - WET DISH - Frankfurts Lamb Keema

- Beef Sausage
| -Vegan Sausages

|Paneer tikka masala

MAIN MEAL - VEGETARIAN/ Potato Pea & Sweet & sour tofu Cheese & , - - :
VEGAN DISH Eggplant Curry stir fry Vegetable Frittata Lentil Shepards Pie i v;gaasgltal;tka Eggplant Parmy
RICE Steamed rice Steamed rice Fried rice Chips Brown rice Fried rice Turmeric rice
VEGETABLES Mashed sweet Roast potato ESmashed potatoes Chips Potato Bake Mashed potato
potato | | |
... ShreddedCheese .
Shallots 5
VEGETABLES Cauliflower cheese | Steamed carrots | RoaKs;re: e::gum | Fried Onion Sliced carrots Pumpkin Cauliflower
| | Bacon f
"""' Relish
VEGETABLES Steamed broccoli Vegmedley  Charred zucchini | Condiments Steamed beans Vegmedley = Steamed peas
SALAD OF THE DAY Seasonal salad of the day to compliment main meal selections
BREADS Rotation of fresh breads, rolls, wraps and artisan breads - to include white, wholemeal, multigrain and gluten free
i | Black Forest . ; | o | American Brownie w/
DESSERT Fruit salad bar Pudding Fruit salad bar Iced carrot cake ! Tiramisu Ice cream bar BistET

TODAY'S FRESH FRUIT . Selel.:lion of whole seasonal fresh fruits




