
ST PETER’S FOODSERVICE MENU

SaturdayFridayThursdayWednesdayTuesdayMonday Sunday



MONDAY

BREAKFAST LUNCH DINNER

Our menu caters for a number of special dietary requirements. Please check each meal card at the servery for specific details or ask one of our friendly staff.

B O A R D E R S B O A R D E R S

CONTINENTAL
Yoghurt selection • Fruit salad • Fresh fruit 

Cereals

Rice Bubbles

Natural Muesli

Cornflakes

Weetbix

Cocoa Snaps

Breads

Vogels

Fruit

White

Rye

Wholemeal

Condiments

Vegemite

Marmite

Raspberry Jam

Apricot Jam

Honey  

Butter

Margarine SALADS

Choose from our two freshly made 

salads

DESSERT
• Sticky Date Pudding  

w/ caramel & runny cream

SALADS

Choose from our two freshly made 

saladsDrinks

 • Hot chocolate 

• Tea 

• A selection of milks

HOT BREAKFAST 
• Baked beans

• Spaghetti

• Boiled Eggs

• Miso soup

MAIN EVENT
STANDARD - Beef Sausages 

w/ Mashed Potatoes

VEGETARIAN - Vegetarian Sausages

Accompaniments

• White rice, brown rice, couscous and quinoa

MAIN EVENT
STANDARD - Fried Chicken  

w/ Korean Sauce

VEGETARIAN - Mississippi Fried Tempeh & Vegetables

Accompaniments

• White rice, brown rice, couscous, quinoa & pasta

• Steamed gourmet potatoes

• A selection of two hot vegetable options, changes daily
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TUESDAY

DINNER

Our menu caters for a number of special dietary requirements. Please check each meal card at the servery for specific details or ask one of our friendly staff.

B O A R D E R S B O A R D E R S

BREAKFAST

DESSERT
• Cheese Cake 

MAIN EVENT
STANDARD - Butter Chicken, Rice & Naan Bread 

VEGETARIAN - Vegetable & Tofu Kebabs

Accompaniments

• White rice, brown rice, couscous, quinoa & pasta

• A selection of two hot vegetable options, changes daily

CONTINENTAL
Yoghurt selection • Fruit salad • Fresh fruit 

Cereals

Rice Bubbles

Natural Muesli

Cornflakes

Weetbix

Cocoa Snaps

Breads

Vogels

Fruit

White

Rye

Wholemeal

Condiments

Vegemite

Marmite

Raspberry Jam

Apricot Jam

Honey  

Butter

Margarine

Drinks

 • Hot chocolate 

• Tea 

• A selection of milks

HOT BREAKFAST 
• Baked beans

• Spaghetti

• Scrambled Eggs

• Miso soup

SALADS

Choose from our two freshly made 

salads

LUNCH

MAIN EVENT
STANDARD - Sticky Honey & Soy Pork Riblets  

w/ Fried rice

VEGETARIAN - Sticky Ginger & Soy Chickpea Patties 

Accompaniments

• White rice, brown rice, couscous and quinoa

SALADS

Choose from our two freshly made 

salads
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WEDNESDAY

LUNCH DINNER

Our menu caters for a number of special dietary requirements. Please check each meal card at the servery for specific details or ask one of our friendly staff.

B O A R D E R S B O A R D E R S

BREAKFAST

DESSERT
• Pavlova Nest 

w/ lemon curd & passionfruit cream

MAIN EVENT
STANDARD - Hawaiian Ham Steak 

w/ Sticky ginger sauce & pineapple

VEGETARIAN - Chickpea Patty

w/ Chared red pimento

Accompaniments

•White rice, brown rice, couscous, quinoa & pasta

• Scallop potatoes

• A selection of two hot vegetable options, changes daily

MAIN EVENT
STANDARD - Hotdogs

w/ Caramalised onions, mustard & tomato sauce

VEGETARIAN - Mexican Vegetable & Haricot Bean Burrito

Accompaniments

• White rice, brown rice, couscous and quinoa

CONTINENTAL
Yoghurt selection • Fruit salad • Fresh fruit 

Cereals

Rice Bubbles

Natural Muesli

Cornflakes

Weetbix

Cocoa Snaps

Breads

Vogels

Fruit

White

Rye

Wholemeal

Condiments

Vegemite

Marmite

Raspberry Jam

Apricot Jam

Honey  

Butter

Margarine

Drinks

  • Hot chocolate 

• Tea 

• A selection of milks

HOT BREAKFAST 
• Baked beans

• Spaghetti

• Boiled Eggs

• Miso Soup

SALADS

Choose from our two freshly made 

salads

SALADS

Choose from our two freshly made 

salads
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THURSDAY

LUNCH DINNER

Our menu caters for a number of special dietary requirements. Please check each meal card at the servery for specific details or ask one of our friendly staff.

B O A R D E R S B O A R D E R S

BREAKFAST

DESSERT
• Chocolate Mudcake 

w/ berry compote & yoghurt

MAIN EVENT
STANDARD - Roast Chicken Leg  

w/ Lemon & thyme

VEGETARIAN - Stuffed Capsicum  

Accompaniments

• White rice, brown rice, couscous, quinoa & pasta

• Cubed potatoes w/ parsley

• A selection of two hot vegetable options, changes daily

MAIN EVENT
STANDARD - Macaroni Bacon Cheese 

w/ Garlic bread

VEGETARIAN - Cottage Pie  
w/ Mixed bean & vegetables

Accompaniments

• White rice, brown rice, couscous and quinoa

CONTINENTAL
Yoghurt selection • Fruit salad • Fresh fruit 

Cereals

Rice Bubbles

Natural Muesli

Cornflakes

Weetbix

Cocoa Snaps

Breads

Vogels

Fruit

White

Rye

Wholemeal

Condiments

Vegemite

Marmite

Raspberry Jam

Apricot Jam

Honey  

Butter

Margarine

Drinks

 • Hot chocolate 

• Tea 

• A selection of milks

HOT BREAKFAST 
• Baked beans

• Spaghetti

• Scrambled Eggs

• Miso soup

SALADS

Choose from our two freshly made 

salads

SALADS

Choose from our two freshly made 

salads
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FRIDAY

LUNCH DINNER

Our menu caters for a number of special dietary requirements. Please check each meal card at the servery for specific details or ask one of our friendly staff.

B O A R D E R S B O A R D E R S

BREAKFAST

DESSERT
• Chef’s Choice

MAIN EVENT
Burger Night 

Accompaniments

• White rice, brown rice, couscous, quinoa & pasta

• Wedges

• A selection of two hot vegetable options, changes daily

MAIN EVENT
STANDARD - Pie & Mashed Potatoes

VEGETARIAN - Vegetable Pie & Mashed Potatoes

Accompaniments

• White rice, brown rice, couscous and quinoa

CONTINENTAL
Yoghurt selection • Fruit salad • Fresh fruit 

Cereals

Rice Bubbles

Natural Muesli

Cornflakes

Weetbix

Cocoa Snaps

Breads

Vogels

Fruit

White

Rye

Wholemeal

Condiments

Vegemite

Marmite

Raspberry Jam

Apricot Jam

Honey  

Butter

Margarine

Drinks

 • Hot chocolate 

• Tea 

• A selection of milks

HOT BREAKFAST 
• Baked beans

• Spaghetti

• Boiled Eggs

• Miso soup

SALADS

Choose from our two freshly made 

salads

SALADS

Choose from our two freshly made 
salads
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SATURDAY

LUNCH DINNER

Our menu caters for a number of special dietary requirements. Please check each meal card at the servery for specific details or ask one of our friendly staff.

B O A R D E R S B O A R D E R S

BREAKFAST

DESSERT
• Chef’s Choice

CONTINENTAL
Yoghurt selection • Fruit salad • Fresh fruit 

Cereals

Rice Bubbles

Natural Muesli

Cornflakes

Weetbix

Cocoa Snaps

Breads

Vogels

Fruit

White

Rye

Wholemeal

Condiments

Vegemite

Marmite

Raspberry Jam

Apricot Jam

Honey  

Butter

Margarine

Drinks

 • Hot chocolate 

• Tea 

• A selection of milks

HOT BREAKFAST 
• Baked beans

• Spaghetti

• Boiled Eggs

• Miso soup
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SUNDAY

LUNCH DINNER

Our menu caters for a number of special dietary requirements. Please check each meal card at the servery for specific details or ask one of our friendly staff.

B O A R D E R S B O A R D E R S

BREAKFAST

MAIN EVENT
STANDARD - Spaghetti Meatballs

VEGETARIAN - Veggie Lentils 

Accompaniments

• White rice, brown rice, couscous and quinoa

SALADS

Choose from our two freshly made salads

DESSERT
• Apple Shortcake

w/ Ice Cream

MAIN EVENT
STANDARD - Sunday Roast Beef 

w/ Roasted vegetables & gravy

VEGETARIAN - Red Curry Vegetables  
w/ Chickpeas

Accompaniments

• White rice, brown rice, couscous, quinoa & pasta

• Roasted gourmet potatoes

• A selection of two hot vegetable options, changes daily

CONTINENTAL
Yoghurt selection • Fruit salad • Fresh fruit 

Cereals

Rice Bubbles

Natural Muesli

Cornflakes

Weetbix

Cocoa Snaps

Breads

Vogels

Fruit

White

Rye

Wholemeal

Condiments

Vegemite

Marmite

Raspberry Jam

Apricot Jam

Honey  

Butter

Margarine

Drinks

 • Hot chocolate 

• Tea 

• A selection of milks

SALADS

Choose from our two freshly made 

salads
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