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Desserts $4.00 (30% $1.20) 
 

Vanilla Slice 
With Passionfruit Icing 
 
Apple Crumble 
With Custard 
 
Apricot White Chocolate Cake 
With Cream 
 
 
 
 
 
 
 
 

   

 
 

 

 

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 September 17 & 18 2026 Delivery   

Orders Close September 11 
 
 

 

 

 

 

Soup & Salad $14.50 (30% $4.35) 
 

Italian Beef & Vegetable Soup    
Slow cooked beef shredded in a light tomato 
based broth including potato, carrot, celery, 
spinach, zucchini & diatelli pasta. 
 

Potato & Leek Soup (GF) 
New! Perfect thick pureed winter soup, 
finished with a sprinkle of bacon also includes 
onion, garlic and cabbage.    
 
 

 

 

 

 

 

Premium Meal  $25.00 (30% $7.50) 
Lamb Shoulder (GF) (DF)  
Slow cooked Lamb falling off the bone served on a bed of 
garlic mash plus roasted carrot and broccoli.    

Main Meals  $14.50 (30% $4.35) 

Chicken Mignon (DF)(GF)  (No Onion/Garlic) 
Chicken wrapped in bacon topped with mushroom gravy 
served with cabbage, sweet potato mash and broccoli. 
 
Porchetta (GF) (DF)  
Italian herbed roast pork, with Rosemary gravy served with 
roasted potato, pumpkin and brussel sprouts.  
 
Baked Barramundi    (No Onion/Garlic) 
Oven baked on a bed of cauliflower rice with tomato, 
hollandaise sauce served with corn and roasted zucchini. 
 
Beef Stroganoff  
Slow cooked beef chunks includes mushrooms and carrots on 
a bed of cabbage served with garlic bread and peas.  
 
Tortellini alla panna  (No Onion/Garlic) 
Delicious Beef filled pasta in a creamy spinach, mushroom 
sundried tomato and bacon sauce with a dash of pecorino.   
 
Crumbed Chicken (DF) (No Onion/Garlic) 
Juicy chicken covered in gravy, served with sweet potato, 
cauliflower and green beans.  
 
Swedish Meatballs  
Light beef & pork rissoles in creamy gravy served with white 
mashed potato, pumpkin and peas.  
 

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

 
Thai Chicken Curry (GF) (DF) 
Mild with lovely Asian flavours mixed with cauliflower, and 
carrot and green beans, served with broccoli and jasmine rice  
 
Vegetarian Pasty & Tomato Relish  (V) (No Garlic) 
Includes potato, broccoli, onion, celery, carrot, corn sweet 
potato and zucchini in golden pastry with pumpkin and beans.  

 
Vegetarian Lasagna   (V)  (No Onion/Garlic) 
Homemade Vegetable Lasagna filled with Eggplant topped 
with parmesan served with zucchini and cauliflower. 
 
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: 
What did the sushi say to the bee?   
Wasa-bee!  
 
Did you know?  
When you're reading – even silently – the 
muscles of your mouth, tongue and larynx 
activate. This process is called 'subvocalisation'. 
We're essentially still sounding out the words 
in our heads to decode them, even when 
we're not speaking them out loud. 
 

 

https://www.sciencefocus.com/the-human-body/this-article-is-proven-to-reveal-one-of-your-brain-s-cleverest-tricks

