
Victorian Big Camp 2025   Love: More than a Word 

Catering Pavilion - Meal Ticket Menu 
 
Pre-order your meals and forget the worry of cooking! Enjoy the delicious range of meals 
available from the Catering Pavilion.  
 

FRIDAY – April 18 

Vegetable Enchiladas (2pc) with salad (Vegan option available) 

Mexican bean sauce with brown rice and roasted vegetables and salad (Gluten Free and Vegan) 

Potato and Mushroom Curry with rice and salad (Gluten Free and Vegan) 

Vegetable Agnolotti with creamy mushroom sauce and salad 

Salads of the Day: Mexican; Green 

SATURDAY – April 19 

Apricot Gluten Balls with roasted vegetables and salad (Contains Walnuts) 

Mini Gluten in tomato with roast vegetables and salad 

Roasted pumpkin, sweet potato, chickpea and spinach curry with rice and salad (Gluten Free and Vegan) 

Soya bean rissoles with roasted vegetables and salad (Gluten Free and Vegan) 

Salads of the Day: Green; Pear and Walnut; Carrot, Date and Almond 

SUNDAY – April 20 
Mock fish with tartare sauce served with roasted vegetable and salad (Gluten Free and Lactose Free options 
available) 
Brown lentil patties and gravy served with roasted vegetable and salad (Gluten Free and Vegan) 

Potato and Pea Curry served with rice and salad (Gluten Free and Vegan) 

Salads of the Day: Green; Mexican Lima Bean; Coleslaw (Gluten Free dressing available) 

MONDAY – April 21 

Chilli Cheese Balls served with roasted vegetables and salad (Gluten Free and Lactose Free options available) 
Vegetable Crustless Quiche served with roasted vegetables and salad (Gluten Free and Lactose Free options 
available) 
Red Lentil Dahl with rice and salad (Gluten Free and Vegan) 

Salads of the Day: Green; Greek 
 
 
Walk-up meals will also be available on all days except Sabbath.  
 
Meal only    $12.00 
Meal with a drink    $15.00 


