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Main Course Vege

Tofu & Vege Ragout
(Carrot, Tofu, Onions,
Celery, Zucchini, Brussel

Gratinated Cauliflower
(Cauliflower, Eggs, Créme
Fraiche, Bread Crumbs,

(Soy Flakes, Carrots,
Zucchini, Green Peas,
Mushrooms, Onions,

(Chickpeas, Tomato,
Onions, Garlic, Ginger,
Coriander, Turmeric,

June 8-12 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Pork & Crunchy Vegetables Fried Chicken Fillet &
Grilled Turkey Fillet Wok Roasted Chicken & Buttered Vegetables Seafood Risotto
Main Course Pasta with Cabbage (Carrots, Peppers, “Mlinci” (Broccoli, Bell Peppers, (Seafood, Onions, Garlic,
480 kcal Zucchini) (Pasta Tatters) Cauliflower, Carrots, Green Parsley)
Rice Noodles 760 kcal Beans) 350 kcal
750 kcal 720 kcal
Pasta "Surlice"
Grilled Tofu & Vege Lasagne Chana Masala Mushroom Sauce

(Champignons,
Chanterelle, Onions, Garlic,
Parsley)

Sprouts) . Garlic, Tomato Sauce) Cardamom) Fried Vege Patties
Parsley, Garlic) , .
360 kcal 505 keal Soy Béchamel Basmati rice (Green Peas, Carrots,
680 kcal 520 kcal Onions, Garlic, Parsley)
670 kcal
Dessert Fresh Fruit Cherry Strudel Fresh Fruit Vanilla Pudding Fruit Yoghurt
Weekly Soups Minestrone Soup (Cauliflower, Broccoli, Green Peas) 100 kcal / Creamy Carrot Soup 210 kcal

Composed Salad &

Mexican Salad (Black Bean, Sweet Potatoes, Tomatoes, Cottage Cheese), Tortilla Strips & Lime Yogurt Dressing 275 kcal

Onions, Garlic)
520 kcal

Eggplant, Tomato Sauce)
577 kcal

Parmesan Cheese
670 kcal

Red Paprika Powder)
780 kcal

Bruschetta
Beef & Vegetables Orzotto Moussaka Spaghetti Bolognese Red Kidney Beans Stew Chicken Burger
(Beef, Pearl Barley, (Beef, Onions, Garlic, (Beef, Onions, Carrots, with Smoked Pork Neck (Brioche Bun, Lettuce,
Chef’s Choice Mushrooms, Spinach, Carrots, Potatoes, Celery, Garlic) (Carrots, Onions, Garlic, Katchup, Pickles)

Pommes frites
580 kcal




