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Desserts $4.00 (30% $1.20) 
 

Biscoff Cheesecake 
With Biscoff Cookies 
 
Rice Pudding (GF)  
With Caramelized Pears 
 
Lemon Pudding 
With Lemon Sauce 
 
 
 
 
 
 
 
 

   

 
 

 

 

Jelly, Jam, Cream & Fruit  

 

Carrot & Walnut Cake 

Served with Custard 

 

Coconut Cake 

With Custard & Tropical Fruit crumble  

 

Cinnamon Tea Cake   

Served on cream     

 

Cherry Danish 

Served on cream.    
 

 

Maryann’s Kitchen Menu   
  Order Form for July 2 & 3 2026 Delivery   

Orders Close June 26 
 
 

 

 

 

 

Salad & Soup $14.00 (30% $4.20) 
 

Chicken Caesar Salad (GF)(DF) 
Moist chicken in a Caesar dressing with 
lettuce, cherry tomatoes, cheese, cucumber 
eggs and bacon. 
 

Pea & Ham Soup   (GF) (DF) 
Slow cooked ham soup including peas, potato, 
carrot, celery, onion and split peas.  

 

 

 

 

 

 

 

Premium Meal  $25.00 (30% $7.50) 
Beef Cheeks in Red Wine Sauce (GF)  
Tender beef cheeks slow cooked in red wine, served with 
cheesy mash potato, bacon sprouts, and roasted pumpkin.  

Main Meals  $14.00 (30% $4.20) 

Chicken Schnitzel    (No Onion/Garlic) 
Golden tender schnitzel topped with gravy with potato bake, 
carrots and green beans.   
 
Roast Pork   (GF)(DF)  (No Onion/Garlic) 
Tender slices topped with apple sauce, served alongside 
sweet potato, broccoli and red cabbage.   
 
Beef Lasagne   (No Onion/Garlic) 
The flavour of Italy, layers of pasta infused with beef, ham, 
egg and rich tomato sauce topped with parmesan cheese.   
 
Crumbed Whiting  (DF)  (No Onion/Garlic) 
Crispy fillet with tartare sauce on bed of corn, cauliflower and 
green beans.  
 
Char Sui Pork Stir Fry (DF)    
Chinese pork on bed of noodles with onion, bokchoy and 
capsicum served with mixed vegetable Asian stir fry.  
 
Lamb Korma  (GF) (DF) 
Mild, flavourful curry tender lamb chunks with carrots, potato  
served on rice with peas. 
 
Chicken Cacciatore (GF) (DF)   (No Garlic) 
Chicken breast with a tomato, olive and mushroom sauce 
served with cauliflower rice, sweet potato and baby beans.  
 
Mixed Grill – (DF) (No Onion/Garlic) 
BBQ Chipolatas, Beef Ribs, Chicken drumette, roasted tomato, 
mashed potato and peas.   
 

Lamb Yiros Bowl  
Spiced lamb with cheese, capsicum and onion on pita bread with 
roasted tomato, zucchini, potato wedges and garlic sauce.  

 
Spinach & Tomato Quiche   (V)  (No Garlic) 
A mouthwatering blend of spinach, tomatoes, and a touch of 
cheese plus sweet potato and brussel sprouts.  
 
Cauli Macaroni & Cheese  (V)  (No Garlic) 
Rich, creamy, cheesy and comforting includes broccoli, corn, 
leek and broccoli.  
 
To order call 0433855337, email contact@maryannskitchen.com.au or return 
form to your delivery driver. $4 Delivery Fee   
Standard office hours Mon-Fri 10am – 2 pm  

Your Details  
Name(s):  
 
 
Address: 

 
 
Feedback:     

 

 

 

 

 

 

 

 

  

 

 

 

 

Joke of the Week: 
Why did the moon break up with the sun?  
Because it needed some space.  
 
Did you know?  
The Moon is shrinking. by about 50m in radius 
over the last several hundred million years. 
Mysterious seismic activity, known as 
moonquakes, could be to blame. 
 
 

 


