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NIBHT 1 SETTLE IN ‘COMFOrT MEaL

"VEBEIE, VEean & Mear 0pTIonS
GF/DF/VER/V

"CHOOSE ONE OPTION PET MEdL
Main

o FTa8ranT MILD THal PUMPKIN & CHICKPEA CUTTY I
COCONUT CreaM & aromarc HErss on eartic
BINGET TICE

"VEB/V/GF/DF
OR
o THal GrEen CHICKEN CUrTY DF/GF ON 8arLc rice

o ASIaN SaLaD WITH MINT, COrianDer & Crispy
NOODLES

o PaN BAKED ROTI BreaD & GF ROTI
OR

THal BEEF SaLab WITH ASlan Vee & Z€STY LIME
SESAME, Honey, S0Y Dressing

DESSERT

o COCONUT, LIME & LEMONErass pannacarra WiTH a
Mango, CHILLL, KarFIr LIME, LEMONBrass COuLS -
DF/GFVIVES




Day 2 - BrEakrasT 9aM

o COCONUT TaplOCa BreakrasT Jars
LQYEreD WITH FTUIT, HOMEMADE 6F eranoLa & Coconut YosurT —
DF/GRIV/VER
OR
o [0ASTED VEBRIE FTITTATA "Can BE DF/GF

o dDD Bacon
-




Day 7 - LUNCH 1PM

o (TISPY FIED TOFU WITH HOMEMADE SaTay Sauce
OR
o PN 8rILLED CHICKEN WITH SaTay Sauce

SEIVED O ASlan SLaw WITH PIn€appLE, BEan SHAOTS,
MIAT, COFIanDEr, PEAnUTS & CrISPY NOODLES WITH ASlan
Dressing

VE8/\I/DF/CF

OR

o CHICKEN/BEEH/SALMON/VERSIE
TEMIYaKl POKE BOWLS CGF/DF/VEG/V




Day 7 - DINNCT 6/30PM

o Tex Mex Bowls (with meat chilli con carne) &
Mexican pick n mix condiments, charred corn,
red pepper/tomato salsa, guacamole, mild
spiced beans & herbed sour cream GF/DF/Veg

OR

o Chicken Saltimbocca in a butter white wine
sauce with smashed potato’s and buttered
almond broccoli GF

DESSERT

o Cinnamon, star anise & cardamon poached
ears with a coconut yogurt & mint sauce
F/Veg/VIGF

OR

o Roasted, balsamic drizzled honey figs with
melted goat’s cheese & thyme & mint
(*seasonal)

Veg/GF
o Or Chargrilled pineapple with mint Salsa
DF/Veg/V/GF




¥

o MaNB0 & FIUIT SMOOTHIE BOWL DF/VEB/V/GF
OR

o HOMC MdDE Banana & Darc Loar WITH
COCONUT YOBUI'T & CaramELISED Banands

708N BE DF/EF



Day 3 - LUNCH 1PM

o V€8aN TOFU § VEBBIE POKE BOWL
DF/VEB/V/G

or

o WATErMELON & VEBBIE POKE BOWL
DF/VEB/V/GF

OR

o MIDDLE €STErN OVEN r0asTeD
VEBBIE QUINOA Or PEarL CoUS COUS
SaLaD WITH FLGKED aLMONDS & Oranse
CITPUS, MINT & YOBUIT Dressing

DF/VEB/V/GF

o ADD MIDDLE €aSTErN MOraccan
SPICED CHArgriLLED CHICKEN

OR

o ROAST SWEET POTATO WITH @ VEBaN
LEMON COCONUT YOBUIT WHIP. TOPPED
WITH ROCKET, DATE & CaSHEW CrUMBLE

DF/VEB/V/GE




Day 3 - DINNCT 6/30PM

o Pumpkin gnocchi with fresh basil pesto sauce, rocket, goats' cheese, parmesan & pinenuts — (veggie)
OR

Creamy mushroom, mustard, garlic, parsley & goats cheese pasta with parmesan- (veggie)

OR

o Oven roasted sweet red onion, tomato & chargrilled red pepper veggie pasta with Zoodles and/or pasta —
(DF/Veg/V/*Can be GF)

OR

o Slow roasted lamb or silverside on Paris mash & roasted veg with horseradish creme fraiche sauce (GF)



Day 3 - DINNEr -
DESSEIT

o Blueberry Lemon
Cheesecake

DF/Veg/V/*can be GF

OR

o Qrange or rhubarb
Crema Catalana

Can be DF/Veg/GF

OR

o STRAWBERRY
TAPIOCA PUDDING

DF/Veg/V/GF



Day 4 - BI€akraST 9aM CONTINENTAL PICK anD MIX BMEAKIE BOWLS WITH FTUITS,

YOBUI'TS, COMPATES, GF 8ranoLd & COCONUT Saso
OR
CHIa & TaPIOCa PUDDINGS TOPPED WITH FTESH FTUIT




MENU PHILOSOPHY

EVEryTHIng We COOK IS HOME MaDE WITH LOVE, passion, anb Care.

WE FOCUS 0N Crearing HEaLTHy, DELICIOUS, and NUTFITIOUS MEALS THAT DELIBHT THE TASTE BUDS, NOUMISH THE BODY, anD WarM
THE HEarT.

WE CaTer T0 LEBITIMATE aLLErsIes, SUCH as COELIAC DISEase, and WeE aLsSo ProviDe BLUTEN-FrEE, DaIry-Free, and vesan
OPTIONS FOr Your Convenience.

PLEESE CHOOSE ONE MEAL OPTION FOr THE €NTIFE 8rOUP.
WETE UNABLE TO Prepare SEparare MEALS FOT NDIVIDUAL DISLIKES, @S THIS HELPS US MainTain €FFICIENCY, QuaLITy, and
aFFOrDABILITY. IF @ SELECTED MEAL ISNT SUITABLE FOT @ BUEST, THEY are WELCOME TO BrING THEIM OWN MeaL.

PLEASE NOTE THAT WE DON'T ProVIDE SNACKS INBETWEEN MEALS, SO FEEL FrEE TO BriNg SNACKS IF DESITED




