
C o o k e d  B r e a k f a s t
C r u m p e t s
Freshly made crumpets topped with
smashed blueberries & maple syrup

C e r e a l s
Corn Flakes, Sultana Bran, Muesli, Weet-
bix, Rice Bubbles, Special K & more

B a c o n  &  E g g s
Bacon & scrambled eggs with spring onion,
spinach, cheddar cheese & thick cut toast 

T o a s t  &  S p r e a d s
Variety of breads including grain & seed
breads, with Vegemite, honey or jams

B r e a k f a s t  B u r r i t o
Burrito filled with eggs, bacon, cheddar
cheese & salsa

B e v e r a g e s
Water, tea, coffee, 100% orange juice, a
variety of milks including dairy-free options

T h a i  C u r r y

M e x i c a n  C h i l l i

S a n d w i c h e s  &  S a l a d s

Green curry with string beans,
cherry tomato & sesame jasmine
rice with Beef or  Lentils

Avocado salsa, corn chips with
Beef & bean or  five bean chilli

Create your own sandwiches and
salads with a variety of fresh salads,
proteins and condiments

L u n c h
P o t  P i e s

S o u v l a k i  P l a t e

C h a r  S u i

Chicken & vegetable pot pie or  Mushroom,
sweet potato, black bean & spinach pot pie with
tomato chili jam & market salad

Tomato, onions, lettuce, grilled pita bread &
cumin spiced yoghurt with Lamb or  Haloumi

Asian greens, toasted sesame seeds & coconut
rice with Pork or  Tofu

P C  B O A R D E R S
S A M P L E  M E N U

C o n t i n e n t a l  B r e a k f a s t

W a f f l e s
Belgian waffles with maple syrup and
topped with a whipped ricotta

F r u i t
Whole fresh fruit, as well as stewed &
poached fruit options

M u f f i n s

S c o n e s

P i z z a  T w i s t s

Freshly-baked lemon & poppyseed
muffin with a raw sugar crust 

Traditional scones with raspberry
jam & whipped cream

With mozzarella, tomato and
spinach

M o r n i n g  T e a



P C  B O A R D E R S
S A M P L E  M E N U

A f t e r n o o n  T e a
S u s h i
Assorted sushi including vegetarian
options with condiments

P l a t t e r s
Cheese and antipasto platters

F r u i t
Seasonal fresh fruit will be available to all
Boarders throughout the day 

A l l  D a y

All dinner meals come with additional vegetable side dishes to choose from including:
V e g e t a b l e  S i d e s

R o a s t  P o r k
Roast pork loin with a maple
syrup glaze 

C a s s e r o l e
Spicy chickpea casserole with coconut,
turmeric, kale & moghrabieh   

C h i c k e n  D i n n e r
Chargrilled chicken breast with
green olives, lemon & sage  

P a d  T h a i
Pad Thai with snow peas, green beans,
tofu, bamboo shoots, fried egg, rice
noodles & coriander

F i s h  &  C h i p s
Grilled and battered fish option
with a side of potato chips

L a s a g n e
Traditional beef lasagne

D i n n e r

C a n e l l o n i
With ricotta, zucchini, eggplant,
tomato sugo, sage & parmesan

S u n d a y  R o a s t
slow roasted mustard crusted beef
striploin 

Mashed Potato
Steamed Beans with lemon & garlic
Corn Cobs with chipotle aioli
Roast Sweet Potatoes

S a v o u r y  M u f f i n s
Freshly baked with zucchini, sun dried
tomato & cheese

S c r o l l s
Cheese and Vegemite scrolls

B u f f e t  S t a t i o n
Selection of fruit salads, ice creams,
yoghurts, puddings & more

D e s s e r t

Thank you to Chartwell’s for
providing excellent food to

our Boarding Students. 


