KOG CULTURAL
MENU WEEK 1

A menu that celebrates cherished cultural recipes
from our families and community, featuring beloved

passed down

cultural

dishes

that have Dbeen

generations and shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, Rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM -

I0AM PROGRESSIVE

Seasonal Fruits - Milk - Herbal Tea
AFTERNOON TEA 2:30PM - 3:30PM PROGRESSIVE

- Milk & Water
Fruit Available throughout the day
Lunch Afternoon Tea
Mon da 5 ‘ F R 8" CH Apple Cake
Y- Pumpkin soup § . s e & Fruit
with Garlic bread ' )
oy 1NESE =~
Chinese o Ly
7 B e A Yoghurt&’
TueSday chicken fried rice A gs. % | Fruit
Vegetarian o A
Tofu replacement chicken ™
| A us TR/“',A n 4 L .} Raisin Bread
Wednesday Mini hamburgers e :
% With d
Cheese, lettuce, tomat j s.prea °
& Fruit
Vegetarian Vegie Patties
L
Thursday Italian chicken 3 :“;g Cruskits, Ny
soup pastina with peas S cheese &vegermte=\y
Vegetarian Veggie Soup with peas & Pt
% M/K Re 2 ; Vege sticks,
i ' cheese,
Pl’i da \ Homemade chicken ‘ Q& o kabana, pretzels |
\ 4 sausage rolls, | | dips &
Steamed Carrots & roast potatoes crackers
Vegetarian Vegetarian sausage rolls




KOG CULTURAL
MENU WEEK 2

A menu that celebrates cherished cultural recipes from
our families and community, featuring beloved cultural
dishes that have been passed down generations and
shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM -

I0AM PROGRESSIVE

Seasonal Fruit - Milk & Water - Herbal Tea
AFTERNOON TEA 2:30PM - 3:30PM PROGRESSIVE

- Milk and Water
Fruits Available throughout the day
Lunch Afternoon Tea
~WAMeEXICAN )
MONDAY: ” : Scones -
Burrito bowl vihijamBng -
-Steamed rice -Tofu -Cheese :
-Kidney bean -Broccoli -Seasoning cream ” i
-Chicken  -Chick peas -Diced tomato -
% Banana
TUESDAY NBeef Bread
hokkien noodles €
& Fruit platter
Vegetarian: Tofu in place of beef
"r A R /‘ p _. s ‘ Crumpets it *_f
Stewed Chicken i ] th & g
WEDNESDAY with steamed rice Rt N .,{,ffef' '
% spread = -
Vegetarian:  Kidneybeans Vg & Fruit platter
or alternate bean
I , TA I_, /‘ n | hﬂié; Pita bread with
> table stick
THURSDAY Lt gk WY | osoovenens
a7 Catlie o T and Tzatziki &
Giadd \ Capsicum dips
Fried rice with a5 f Cinnamon |
FRIDAY Chicken and scrolls
Ve.zgetaf'lan flumpllngs i e
with fried rice




KOG CULTURAL
MENU WEEK 3

A menu that celebrates cherished cultural recipes from
our families and community, featuring beloved cultural
dishes that have been passed down generations and
shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM -

I0AM PROGRESSIVE

Seasonal Fruits - Milk & Water - Herbal Tea
AFTERNOON TEA 2:30PM - 3:30PM PROGRESSIVE

- Milk and Water
Fruits Available throughout the day
LUNCH AFTERNOON TEA
MONDAY: A Rq/gn T’ n/‘ *‘ - - Pancakes with
Empanada pies | - spreads &
Chicken, cheese, vegetables fresh fruits
Rice cakes,
TUESDAY Cream cheese,
Butter Chicken With Rice Toma.to & ,
peas & corn Vegetarian - Tofu Fruits 4
K, 9/'9 &m Yoghurt
WEDNESDAY fyr 2. o &
Mac & Cheese )
Steamed Broccoli, cauliflower Fruits
& Carrot
\ Carrot cake
THURSDAY Tacos \
Mince beef, Seasoning, Cheese, Diced 8 Frult
tomato, lettuce, Beans platter
AUSTRALIAN [~
& English muffins, = « 4"
Beef Stroganoff ' @& it = 4 ‘
FRIDAY : - cheese, Hamand & & \
&’ Steam rice & Tocug \
. spreads % ‘} ‘
with corn cobs e
Vegetarian: Vegetarian Sausage




KOG CULTURAL
MENU WEEK 4

A menu that celebrates cherished cultural recipes from
our families and community, featuring beloved cultural
dishes that have been passed down generations and
shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM -

I0AM PROGRESSIVE

Seasonal Fruits - Milk & Water - Herbal Tea
AFTERNOON TEA 2:30PM - 3:30PM PROGRESSIVE

- Milk and Water
Fruits Available throughout the day
Lunch Afternoon Tea
, T/l ! % Banana and
NPERDAY: Gnocchi with cinnamon
napoli sauce & muffins
Garlic Bread
CH ! n 83 & Yoghurt
TUESDAY Beef and .
Fried Rice Granola with
Vegetarian Tofu fruit
whl! T@D Vege sticks,
K, 90 @m cheese,
WEDNESDAY R"I?St;hiCken h ; kabana, pretzels
roll/Cheese with Grav, .
Steamed Broccoli, cauliﬂowg; i dlpsg
e
& Carrog Vegetarian: Veggie Patties crackers
Stewed beef - if\vocado dip,
il < 1 X mash ot | sa 'sa, sour cre.am
h with corn strips
Broccoli S & cheese
Vegetarian: Veggie Sausages with veggies
1@ KOReAN
%. /~ Korean Noodle § |
) Stir fry (Japchae) §¢ & Blue
RIDAY s
‘ Berry Loaf
Korean Noodle
Carrots, Capsicum, spinach, onion, Beef strips
Vegetarian - Tofu




KOG CULTURAL

Spring/Summer

*

A menu that celebrates cherished cultural recipes from
our families and community, featuring beloved cultural
dishes that have been passed down generations and

shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM -

10AM PROGRESSIVE
Seasonal Fruits - Milk & Water

AFTERNOON TEA 2:30PM - 3:30PM PROGRESSIVE

- Milk and Water
Fruits Available throughout the day
Lunch Afternoon Tea
MONDAY: \ mexiian a‘ & Banana and
i Chicken wraps with € oG g cinnamon
salads, cheese and muffins
mayo/salsa
CH ’ n 68 8 Avocado dip,
TUESDAY Beef salsa, sour cream -
Fried Rice with corn strips v
Vegetarian Tofu & cheese
I ! T/l l, A n Cheese platter:
) hams, sultanas,
WEDNESDAY Home made Pizza ., )
] ' cheese, fruit &
With ham, cheese and \» [
) , ritz crackers
vegetables toppings
SR LANKAN !
,@ Chicken Curry g Yoghpt
THURSDAY With steamed rice *2EEF and
peas & corn ' Granol.ta and
Vegetarian - Tofu fruit
USTRALIAN (&3
AUS TR/“ All (& Pineapple and /“§ &
B -
FRIDAY B coconut muffins . "%(
Mini BBQ burgers with lettuce," i
cheese andetiiT ' with Fruit platter - Q%(
Vegetarian Vegie Patties




KOG CULTURAL

Sp:hg/&:mmr
e

A menu that celebrates cherished cultural recipes from
our families and community, featuring beloved cultural
dishes that have been passed down generations and

shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM -

10AM PROGRESSIVE
Seasonal Fruits - Milk & Water

AFTERNOON TEA 2:30PM - 3:30PM PROGRESSIVE

- Milk and Water
Fruits Available throughout the day
Lunch Afternoon Tea
Aus TRA’-’A" ,”” Yoghurt
MONDAY: Grilled toasties ~ ‘; o
-Grilled ham & cheese BN ] G 1 d
-Cheese and tomato s ’ ranola an
-Baked beans . 3 .
-Spagghetti triangles fI'U.lt
Banana,
Bacon and _
TUESDAY . chocolate chip
chorizo pasta i
and cinnamon
bake
Vegetarian: Vegetable pasta back muffins
Homemade chicken Avocado dip,
WEDNESDAY sausage roll, Steamed 3 salsa, sour cream v
Carrots, mini potatoes ‘ ' with corn strips e
Vegetarian: Vegetarian sausage rolls & cheese
I ’T/l ] y Rice cakes with
. . cream cheese,
Spinach & ricotta
THURSDAY 2 .\ 53 4 avocado,
ravioli with garlic " \&&
.- . cucumber,
bread hummus dip
5 R d l’)_f ¢ > @ Custard with
tewed bee L) ; :
FRIDAY X g 8 fruit salad
mash potato & .ol ™
Broccoli |
Vegetarian: Veggie Sausages with veggies




KOG CULTURAL

Sp:hg/&::mmr
e

A menu that celebrates cherished cultural recipes from
our families and community, featuring beloved cultural
dishes that have been passed down generations and

shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM -

Seasonal Fruits - Milk & Water

AFTERNOON TEA 2:30PM

I0AM PROGRESSIVE

3:30PM PROGRESSIVE

- Milk and Water
Fruits Available throughout the day
Lunch Afternoon Tea
,TA I. 9 Crossiants
MONDAY: , -butter
Chicken alfredo e hePse
pasta bake ok Hom
Vegetarlan Mushroom Carbonara bake
-spreads
h ! PORE &
il il/l y §§l : | Blueberry
..»a%é:- P
TUESDAY Beef curry puffs served (1 M09 Loaf. and fresh
with corn on cob g _r: y fruit platter
Vegetarian: Tofu P
Chicken Burrito’s ” ek Choco.late ch.1p
WEDNESDAY ¢ stemadrice - Lete ./ Muesli bar slice
: Be;i:n e Cheese aIld fI’eSh fI’uit
Vegetarian: Beans platter
s RUSSIAN s
Beef Stroganoff with Avocado dip,
mushrooms, salsa and sour
THURSDAY . |
& Steam rice cream with corn
Dinner rolls .
- strips & cheese
Vegetarian: vegetarian Sausage
N | ENGIAND  _g=.
% 12| Yogurt with fruit
FRIDAY Assorted sapdwiclich “$%"| salad and granola
‘Ham & Cheese w
-Chicken sliced & Avocado :
-Plain cheese
Salad - Cucumber, grated carrot, tomato, lettuce (meat:
Chicken or ham)




KOG CULTURAL

Sp:hg/&:mmr
e

A menu that celebrates cherished cultural recipes from
our families and community, featuring beloved cultural
dishes that have been passed down generations and

shared to KOG

BREAKFAST:7AM - 8AM DAILY

Cereal: Cornflakes, rice bubble & Weetbix
Toast with spreads: Butter, cheese spread, Vegemite

MORNING TEA 9AM - 10AM DAILY

Seasonal Fruits - Milk & Water

AFTERNOON TEA 2:30PM - 3:30PM PROGRESSIVE

- Milk and Water
Fruits Available throughout the day
Lunch Afternoon Tea
MONDAY: Sesit b a Custard with
Beef sausage rolls jgma" B i ol
with green salad- % yuit sgia
cucumber, tomato .
Lamb Souvalaki 4 . .
4 : Raisin bread
DL wraps with lettuce, & ?T‘: ) / “h d
tomato, red onion, % J with spreads
cheese and taziki
CH INES E Y Rice cakes with
: : i\ e AN cream cheese,
WEDNESDAY Springonion  §¥; W\ ‘ avocado,
pancakeand ¥ I - cucumber,
fried rice =4 hummus dip
‘VLSX , CA " Banana,
Chicken Tacos .
THURSDAY B chocoolate chip
cheese, tomato and cinnamon
and avocado muffins
Cheese platter:
. Beef hams, sultanas,
hokkien noodles ch.eese, o
ritz crackers
Vegetarian: Tofu




