
Lunch Menu



Thank you for supporting our students in training. We appreciate any feedback on your experience.  
ALL PRICES ARE GST INCLUSIVE.   

Lunch Menu
 
Cuban Sandwich    	 14.00
Slow cooked Mojo pork, baked ham, dill pickles, Swiss cheese, served with hand cut crisps.  
Gluten free option available

Lamb Koftas	 14.00 
Served with flat bread, green pea hummus, shredded lettuce, tomato cucumber salsa and baba ghanoush. 

Visions Caesar Salad  	  12.00
Cos leaves, crispy bacon, anchovies, shaved parmesan, Caesar dressing, croutons and a poached egg. 
With marinated grilled chicken – add $2.00	  
Gluten free option available	

Corn and Chickpea Fritter 	  12.00
Grilled courgette and capsicum with rocket, avocado salad and roasted tomato chilli jam.  
Vegetarian and gluten free

San Choy Bow 	 12.00
Traditional Chinese lettuce wraps with minced pork, garlic and oyster sauce, topped with chopped roasted  
peanuts, served with an Asian inspired pickled salad. Vegan option available

Chicken Parmigiana  	 14.00
Crumbed fried chicken schnitzel, herbed tomato sauce, mozzarella, served with coleslaw 
and hand cut chips. 

Sides 	 5.00
Hand-cut fries served with aioli and tomato sauce.  

Dessert 	 7.00  

Warm Chocolate Mud Cake served with hot chocolate fudge sauce, vanilla ice cream and a cherry compote. 

C4 Coffee
Filter Coffee 	 2.00.00

Espresso,  Long Black	 4.00.00

Cappuccino, Flat White, Latte,	 4.50.50  
Hot Chocolate, Mochaccino

Dilmah Leaf Tea
Earl Grey, English Breakfast,	 3.50.50  
Jasmine Green, Peppermint 

Juice
Cranberry, Orange, 	 3.50 .50 

Pineapple, Tomato

Bottled Drinks
Phoenix  Organic Juices 	 4.00.00

Apple and Feijoa, Apple, Orange and Mango, Crisp Apple

Bundaberg Soft Drinks  	 4.00.00

Ginger Beer, Peach, Passionfruit, Blood Orange

All Good Organics 	 4.00.00

Sodas – Karma Cola, Lemmy Lemonade

Remedy	 4.00.00

Kombuchan Raspberry Lemon 

Soft Drinks
Coke, Sprite, L&P, Diet Coke,	 3.50 .50 

Ginger Ale, Soda, Tonic
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