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Breakfast

Term Two. Starts
Monday 29 April 2019

Otago Boys' High School

CibusCatering

Week 1 COMMERCIAL FOOD SERVICES
|Monday Tuesday |Wednesday |Thursday |Friday |Saturday |Sunday
Breakfast
Waffles, Banana, Bacon Scrambled Eggs, Bacon, Baked Beans Poached Eggs, Hash Bacon, Spaghetti Porridge, Breakfast Brunch: Mushrooms,

and Maple Syrup

Breakfast Sausages

Browns

Sausages and Stewed
Tomatoes

Baked Tomatoes,
Sausages and Bacon

All days: A selection of cereals, fruit, t

Lunch

oast, yoghurt, spreads and beverages.

Morning Tea

Selection of Seasonal
Fruit. Cheese Toasties
with Bacon

Selection of Seasonal
Fruit. Banana Loaf

Selection of Seasonal
Fruit. Spaghetti and
Cheese Buns

Selection of Seasonal
Fruit. Chocolate and
Raspberry Muffins

Selection of Seasonal
Fruit. Plain Scones with
Strawberry Jam and
Cream

Mushrooms, Baked
Tomatoes, Sausages and
Bacon

Lunch with Fruit and
Bread

Make your own Beef
Hamburgers

Butter Chicken

Devilled Sausages with
Mash Potato on the Side

American Hot Dogs with
Wedges

Meat Ball Subs

Make your own
Burrito's with Chicken,
Red Onion, Tomato,
Cheese, Avocado, Sour
Cram

Afternoon Tea

Afternoon Tea in the
Dining Room

Selection of Fruit. Fudge
Slice

Selection of Fruit. Red
Velvet Cake

Selection of Fruit.
Raspberry and White
Chocolate Slice

Selection of Fruit. Moist
Mini Orange Cakes

Selection of Fruit.
Chocolate Chippie
Biscuits

Selection of Fruit.

Selection of Fruit.

Din

ner

Main Course

Lamb Kumara

Roast Pork and apple
sauce

Meat Loaf Wrapped in
Bacon served with
Gravy

Ham on the Bone

Battered Fish served
with Tartare Sauce

Lasagne with Garlic
Bread

Roast Lamb served with
Gravy and Mint Sauce

Dish of the day

Rice

Dish of the Day

Dish of the Day

Formal Night: Ham
Carved at the Buffet

Dish of the Day

Dish of the Day

Vegetables

Cauliflower, Peas and
Gourmet Potato

Baked Yams, Corn on
the cobb and Roast
Potato

Long Green Beans and
Baton Carrots and
Mashed Potato

Roast Carrots, Roast
Parsnip and Garlic Roast
Potato

Peas, Coleslaw and
French Fries

Broccoli, Stir Fry
Vegetables and
Gourmet Potato

Roast Pumpkin, Roast
Kumara, Peas and Roast
Potato

Salad Bar

Lettuce, Grated Carrot,
Cheese, Sliced Tomato,
Peppers, Beetroot, Red
Onion and Dressings

Lettuce, Grated Carrot,
Cheese, Sliced Tomato,
Peppers, Beetroot, Red
Onion and Dressings

Lettuce, Grated Carrot,
Cheese, Sliced Tomato,
Peppers, Beetroot, Red
Onion and Dressings

Lettuce, Grated Carrot,
Cheese, Sliced Tomato,
Peppers, Beetroot, Red
Onion and Dressings

Lettuce, Grated Carrot,
Cheese, Sliced Tomato,
Peppers, Beetroot, Red
Onion and Dressings

Lettuce, Grated Carrot,
Cheese, Sliced Tomato,
Peppers, Beetroot, Red
Onion and Dressings

Lettuce, Grated Carrot,
Cheese, Sliced Tomato,
Peppers, Beetroot, Red
Onion and Dressings

Main Salad

Baby Potato with Spring
Onions and Sundried
Tomatoes

Green with Shaved
Cucumber and Raspberry
Dressing

Beetroot, Feta, Dukkah and
Coriander

Broccoli, Bacon with Aioili

Coleslaw

Nigoise

Dessert

Apple Pie with Whipped
Cream

Banana Splits

Ice Cream and Fruit

Banoffee Pie

Steam Treacle Pudding
with Caramel Sauce

Apple and Berry
Shortcake with Cream

Donuts with Ice Cream




Term Two. Starts
Monday 6 May 2019

Otago Boys' High School

CibusCatering

Weekz COMMERCIAL FOOD SERVICES
Recfi RS |Monday Tuesday |Wednesday |Thursday |Friday |Saturday |Sunday

CUiTys-peccoRM

CEPecC Breakfast

Baked Beans, Breakfast Baked Tomatoes, Hash
Breakfast Poached Eggs, Bacon Sausages Scrambled Eggs, Bacon Browns Porridge, Baked Beans Spaghetti, Hash Browns Brunch
All days: A selection of cereals, fruit, toast, yoghurt, spreads and beverages.
Lunch
Selection of Seasonal Selection of Seasonal Selection of Seasonal Selection of Seasonal Selection of Seasonal English Muffin: Meat

Morning Tea Fruit. Banana Muffins Fruit. Cheese Scones with|Fruit. Pizza Fingers Fruit. Scones with Jam  |Fruit. Spaghetti and Pattie, Scrambled Eggs,

Soup

topped with Cheese,
Ham and Onion

and Cream

Bacon Toasties

Bacon and Cheese Slices

Lunch with Fruit and
Bread

Make Your Own Lamb
Burgers

Pie Day

Meat Balls with Potato
Mash on the Side

Macaroni Cheese

Make your Breakfast
Bun: Fried Egg, Bacon

Make your own Fajitas

Afternoon Tea

Afternoon Tea in the
Dining Room

Selection of Seasonal
Fruit. Chocolate Cake

Selection of Seasonal
Fruit. Marshmallow Slice

Selection of Seasonal
Fruit. Ginger Crunch

Selection of Seasonal
Fruit. White Chocolate
and Apricot Slice

Selection of Seasonal
Fruit. Chocolate Bubble
Slice

Din

ner

Main Course

Braised Steak with Fried
Onion Rings

Twice Cooked Pork Belly
and Soy Gravy

Thai Green Curry

Roast Sirloin with served
with Gravy and
Horseradish Sauce

Crumbed Fillets of Fish
served with Tartare
Sauce

Irish Stew with
Dumplings

Roast Pork and apple
sauce

Dish of the day

Dish of the Day

Dish of the Day

Dish of the Day

Formal Night: Sirloin
Carved at the Buffet

Dish of the Day

Rice

Extra Roast Vegtables

Broccoli, Corn on the Cob
and Mashed Potato

Roast Pumpkin, Minted
Peas and Roast Baby
Potatoes with Garlic

Stir Fry Vegetables and
Rice

Medley of Roast
Pumpkin, Yams, Kumara,
Broccoli and Roast

Coleslaw, French Fries
and Peas

Broccoli, Corn and
Mashed Potato

Roast Pumpkin, Roast
Parsnip, Cauliflower with
Cheese Sauce and Roast

Vegetables
Potato Potatoes
Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, o Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot,
Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |[Cheese, Sliced Tomato, Roast ?lrlom with served Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato,
Salad Bar Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red with Gr?vy and Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red
Onion and Dressings Onion and Dressings Onion and Dressings Horseradish Sauce Onion and Dressings Onion and Dressings Onion and Dressings
Ham, Sundried Tomato | Baby Beetroot and Corn Greek Roasted Pumpkin, Red Ramean Noodle and Waldorf Crispy Cickpea
Main Salad and Pasta Onion, Feta with Fresh Vegetable
Coriander
Chocolate Brownie with Steamed Jam Sponge Hot Butterscotch Sauce Apple Strudel with Fruit Trifle
Ice Cream Banana Sour Cream with Custard over Ice Cream Cream
Dessert Ice Cream Sundae

Mousse
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Breakfast

Term Two. Starts
Monday 13 May 2019

Otago Boys' High School

Week 3

CibusCatering

COMMERCIAL FOOD SERVICES

|Monday

Tuesday

|Wednesday

|Thursday

|Fﬁday

|Saturday

|Sunday

Breakfast

Baked Tomatoes, Bacon

Scrambled Eggs,
Breakfast Sausages

Porridge, Baked Beans

Poached Eggs, Hash
Browns

Porridge, Spaghetti

Hot Cakes, Bacon

All days: A selection of cereals, fruit, toast, yoghurt, spreads and beverages.

Lunch

Morning Tea

Selection of Seasonal
Fruit. Scones with Jam
and Cream

Selection of Seasonal
Fruit. Cheese and Onion
Muffins with Soup

Selection of Seasonal
Fruit. Cheese Toasties

Selection of Seasonal
Fruit. Chocolate Chippie
Muffins

Selection of Seasonal
Fruit. Baked Beans and
Cheese Buns

Corn Fritters, Scrambled
Eggs, Sausages and
Stewed Tomatoes

Lunch with Fruit and
Bread

Pasta Bolognaise

Pork Fried Rice with
Sweet n Sour Sauce

Butter Chicken

Nacho's

Make your Own Lamb
Burgers

Hot Roast Beef
Sandwiches on a
Selection of Bread with
Gravy and Assorted
Relishes

Afternoon Tea

Afternoon Tea in the
Dining Room

Selection of Seasonal
Fruit. White Chocolate
and Apricot Slice

Selection of Seasonal
Fruit. Lolly Cake

Selection of Seasonal
Fruit. Carrot Cake

Selection of Seasonal
Fruit. Chocolate Chippie
Biscuits

Selection of Seasonal
Fruit. Rocky Road Slice

Selection of Fruit.

Selection of Fruit.

Macaroni Cheese Bacon Pumpkin and Spinach

Main Course

Crispy Chicken Orange
Chicken Whole Legs

Beef and Bacon
Casserole

Braised Lamb Chops

Roast Pork Loin

Crumbed Fillets of Fish
served with Tartare
Sauce and Chips

Satay Chicken
Drumsticks

Roast Lamb served with
Gravy and Mint Sauce

Dish of the day

Dish of the Day

Dish of the Day

Dish of the Day

Formal Night: Roast Pork
Loin Carved at the Buffet

Dish of the Day

Dish of the Day

Corn and Red Capsicum,
Diced Pumpkin and
Mashed Potato

Long Green Beans and
Sliced Carrots and Potato
Bake

Corn on the Cob, Roast
Pumpkin and Roast
Potato

Broccoli with Cheese
Sauce, Baton Carrots and
Mashed Potato

Peas, Coleslaw and Chips

Broccoli, Beans and
Mashed Potato

Peas, Roast Pumpkin,
Roast Parsnip and Roast
Potato

Vegetables
Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot,
Salad B Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato,
alad bar Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red
Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings
) Beetroot, Carrot and Roast Mediterranean Farfelle and Bean Potato Salmon Pasta Wild Rice with Caesar
Main Salad . .
Mixed Lettuce Leaves with Feta
Vanilla Ice Cream with a Chocolate Tart Apple Crumble with Cheese Cake with Rice Pudding Tiramisu Apple Shortcake with
Choice of Chocolate or Cream Passionfruit Topping Custard
Dessert

Strawberry Toppings




Term Two. Starts 20 May
2019.

Otago Boys High School

7 CibusCatering

e N Week 4 COMMERCIAL FOOD SERVICES
RecT RIS |Monday Tuesday |Wednesday |Thursday |Friday |Saturday |Sunday
CULTs-pecTORM Breakfast
Baked Beans, Breakfast Baked Tomatoes, Hash
Breakfast Poached Eggs, Bacon Sausages Scrambled Eggs, Bacon Browns Porridge, Baked Beans Sausages, Hash Browns Brunch
All days: A selection of cereals, fruit, toast, yoghurt, spreads and beverages.
Lunch
Selection of Seasonal Selection of Seasonal Selection of Seasonal Selection of Seasonal Selection of Seasonal Selection of Seasonal |Baked Tomatoes, Bacon,
Morning Tea Fruit. Sausage Rolls Fruit. Savoury Muffins  |Fruit. Scones with Fruit. Banana Muffins Fruit. Cheese Scones Fruit. Potato Rosti, Scrambled

with Cream Cheese and
Chilli Sauce

Raspberry Jam and
Cream

with Soup

Eggs

Lunch with Fruit and
Bread

Sweet and Sour Pork

Make your own Chicken
Burgers

Shepherds Pie with
Potato on the Side

Make Your Own Lunch:
Wraps, Baguttes, Bread.
Chicken and Salami with

Lettuce, Cheese amd
Sliced Tomato

Macaroni Cheese

Meatlovers Pizza with
Salad Selection

Afternoon Tea

Afternoon Tea in the
Dining Room

Selection of Fruit.
Chocolate Fudge

Selection of Fruit. Hokey
Pokey Biscuits

Selection of Fruit.
Raspberry and White
Chocolate Slice

Selection of Fruit.
Banana Cake

Selection of Fruit.
Chocolate Chippie
Biscuits

Selection of Fruit.

Selection of Fruit.

Din

ner

Sausages with Fried

Lamb Curry served with

Chicken Casserole with a

Mustard Coated Roast

Chicken and Ham

Roast Chicken Quarters

Main Course Onion Rings served with Poppadums and Sirloin served Yorkshire | Battered Fish and Chips with Apricot Stuffing
Herb Crust . Carbonara )
Gravy Chutneys Pudding and Gravy served with Gravy
Dish of the Day Dish of the Day Dish of the Day Formal Night: Roast Dish of the Day Dish of the Day Dish of the Day
Dish of the day Sirloin Carved at the
Buffet
Steamed Cauliflower, Diced Pumpkin, Peas Green Beans, Sliced Steamed Broccoli, Roast |Baton Carrots, Peas and |Peas, Butter Beans and |Roast Kumara, Roast
Peas and Mash Potato |and Gourmet Potato Carrots and Rice Pumpkin and Roast Chips Cheesy Mashed Potato |Parsnip
Vegetables Potato
Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot, |Lettuce, Grated Carrot,
Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato, |Cheese, Sliced Tomato,
Salad Bar Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red |Peppers, Beetroot, Red
Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings Onion and Dressings
Main Salad Luxe Potato Roast Mediterranean Bean and Bocconcini Ranchslaw and Bacon Potato with a Creamy
ain >afa with Feta Pasta and Nuts Waldorf Mexican Corn and Bean Lemon Dressing
Apricot Strudel Bakewell Tart Ice Cream Slices Lemon Meringue Pie Apple Pie with Ice Banana Fritters with Chocolate Mousse
Cream Cream

Dessert
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