
How many people can honestly say they like cooking for themselves? Luckily at Kauri 
Lodge we have our own chefs to do that for us. When you first come to live with us, 
our nurse will talk to you about your diet, likes and dislikes etc and make sure the 
kitchen staff are informed of any special needs you may have. Then sit back and enjoy 
the smells of baking and cooking wafting from the kitchen! Our menus were devised 
by Julien Jensen & Associates and cover a 
four week cycle.
 We have these regularly audited 
to ensure we adapt to changes in 
regulations, trends and guidelines. This 
sample week is part of our seasonal 
plan. Residents have input into these 
menus and audits by way of feedback 
at our monthly residents meetings. We 
also consult with dietitians for individual 
needs by referral from the General 
Practitioner or Registered Nurse. We 
also enjoy theme meals, bbqs and party 
food, sharing cakes on birthdays and 
treats at Happy Hours etc.

Fabulous Food for You



MONDAY

Morning: Cheese Rolls
Dinner: Braised Sausages 

with Potatoes, Suede 
and Green Beans

Dessert: Bread and Butter 
Pudding

Tea: Spaghetti on toast 
with Vegetable Soup

Supper: Fruit Loaf with fresh 
fruit

TUESDAY

Morning: Piklets
Dinner: Sweet & Sour 

Chicken with 
Hassleback Potatoes, 
Pumpkin and 
Broccoli

Dessert: Queen Pudding
Tea: Bacon and Egg 

Pie with Leek and 
Potato Soup

Supper: Cheese and 
Crackers with fresh 
fruit

WEDNESDAY

Morning: Fruit Scones
Dinner: Irish Stew with 

Potatoes, Carrots 
and Cabbage

Desert: Apricot Sponge and 
Yoghurt

Tea: Potato Cakes and 
Pumpkin Soup

Supper: Slice and fresh fruit

SATURDAY

Morning: Cheese Puffs
Dinner: Braised Steak with 

Potatoes, Silverbeet, 
Carrots and Parsnip

Dessert: Apple Crumble and 
Vanilla Sauce

Tea: Macaroni Cheese 
with Vegetable Soup

Supper: Cheese and 
Crackers with fresh 
fruit

SUNDAY

Morning: Ginger Gems
Dinner: Roast Chicken with 

Roasted Potatoes, 
Pumpkin and Parsnip 
with Peas

Dessert: Pavlova and Fruit 
Salad

Tea: Hunzer Pie with 
Kumara Soup

Supper: Carrot Muffins with 
fresh fruit

THURSDAY

Morning: Cheese and 
Crackers

Dinner: Silverside with 
Potatoes, Carrots, 
Onions and 
Cauliflower

Dessert: Trifle and Cream
Tea: Scrambled Eggs on 

toast with Tomato 
Soup

Supper: Cheese and 
Crackers with fresh 
fruit

FRIDAY

Morning:	 Toasties
Dinner: Crumbed Fish with 

Chips, Coleslaw, 
Beetroot and 
Asparagus

Dessert: Ginger Pudding with 
Custard

Tea: Burger Buns or Mini 
Pizzas with Corn 
Chowder

Supper: Date Loaf with fresh 
fruit

Sample Menu
All residents enjoy a selection of cereals, toasts and fruit in their 
rooms every morning for breakfast.


