
 

 

 
Maranatha Camp Menu  

Healthy, Happy, Campers 

 
Typical Menu for a 3 Day camp   

Items in Red have a Gluten Free substitute 

Items in Blue are suitable for Vegetarians/ Vegans 

 

                              
 
 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Wholesome & Homemade 
Our menu has been designed with dedication to wholesome, homemade, nutritious good food. 

We minimise unnecessary sugar, we only use real butter and cream and use olive oil for cooking. 
 

As we cater for up to 400 children, if any of the above meals are unsuitable for your child, please provide 
a microwavable replacement, labelled and named in a cooler bag. 
 
All food is served buffet style for students to select what they would like on their plate. 
 
 
 
 
 

 Day 1 Day 2 Day 3 

Breakfast  

Apple or Orange Juice 
Cereal with Milk 

Bacon 
Eggs - scrambled 

Baked Beans 
Hash Browns/ 

Mushrooms/Tomatoes 
(on request) 

Toast 

Apple or Orange Juice 
Cereal with Milk 

Pancakes, Vegan Pancakes 
Maple Syrup & Fresh Cream 

Morning Tea 

Fruit & Homemade 
Snack (Cake/ Muesli 
Slice/ Crackles/Cookies) 
Muffin  

Fruit & Homemade Snack 
(Cake/ Muesli Slice/ 
Crackles/Cookies) 

Muffin 
  

Fruit & Homemade Snack 
(Cake/ Muesli Slice/ 
Crackles/Cookies) 

Muffin 
  

Lunch 

 Ham and Salad 
(lettuce, cheese, carrot, 

tomato, cucumber) 
Wraps 
Falafel 

Water or Cordial 

Nachos – beans/ 
tomato/onion cooked 

salsa (not spicy), lettuce, 
cheese, sour cream, , 

corn chips 
Water or Cordial  

Hot Dogs/Rolls 
Vege/ Vegan Pattie  

Afternoon Tea 

Fruit & Homemade 
Snack (Cake/ Muesli 

Slice/ Crackles/Cookies) 
Muffin 

  

Fruit & Homemade Snack 
(Cake/ Muesli Slice/ 
Crackles/Cookies) 

Muffin  

 

Dinner 

Pasta 
Bolognaise and 

Garlic Turkish Bread 
Vege Napoli Sauce 

Water or Cordial   

Creamy Chicken and 
Rice, Bread Rolls,  

Chickpea /vegetable 
Curry 

  Water or Cordial 

 

Dessert 
Ice Creams or Ice 

Blocks 

Homemade Chocolate 
Cake 

Vegan cake  

 



 
 
 
 
 
 


