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- Healthy options

- Chartwells menu rotation

- Balanced diet (sports)

- Student feedback, encourage students to provide feedback

- Students wanting pasta and deep-fried meals every service

- Students not eating vegetables

- Questions





New menu each term

• Term 1: Summer menu

• Term 2: Autumn menu

• Term 3: Winter menu

• Term 4: Spring menu

4 week cycle

• Cycle repeats

Variety

• No main meals repeat within cycle

Seasonal



1. National Executive chef drafts the menu

2. Reviewed by Chartwells team to minimise 
potential errors

3. Reviewed by dietitian to ensure menu meet 
nutrition requirements for young adults

4. On-site Chartwells manager makes site 
specific changes

5. College edits if required





• Comment Book

• Chartwells staff
• Nathan

• Teegan

• Ms Mills



• No good vs bad foods

• Regularly available foods

• Exposure to new foods

• Independence of food choices

• Diet should mature during school years

• Variety 

• Benefits of sharing mealtime with 
friends



 

Vegetables & Legumes 5 5 5 ½ 5 ½ 

Fruit 2 2 2 2

Grains and cereals 5 7 6 7

Meat & alternatives 2 ½ 2 ½ 2 ½ 2 ½ 

Milk & Dairy 3 ½ 3 ½ 3 ½ 3 ½ 

SERVES PER DAY





• 1/3 carbohydrate-rich

• 1/3 protein-rich

• 1/3 colourful plants 

• Use the food groups to plan fuel and recovery

• Grains and cereals = carbohydrates

• Meat = protein

• Dairy = protein

• Fruit = carbohydrate + immunity

• Vegetables = immunity

• Sometimes foods = ??



Dinner

• Yakitori beef kebabs

• Fried rice

• Wok tossed spring greens with soy 
sauce

• Roasted squash

• Blistered tomato salad
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