
 

 

 
 

 
 
 
 

 

 
 

 

 

Community 

Lunches 

December 2025 
 

Dish One     $26 

Dish Two    $29 

Dish Three $33 

Dish Four   $39 

Dish Five    $39 

 
 

 

 

Week One 
 

Tue 2nd / Wed 3rd / Thu 4th 
 

Asian Chicken Breast Stir Fry gf 
w Chili, Kaffir Lime, Wombok, Asian Greens,  

Rice Noodles, Toasted Cashew Nuts & Coriander 
 

Sirtaki’s Lamb Koftas gf 
w Premium Lamb Mince 90%, Ayvar, Tzatziki, 

Lemon Scented Oregano Rice & Kolokithia Zucchini Chips 
 

Bavarian Braised Pork Roast 
w Caraway Dark Beer Sauce, Potato Rösti, 

Apple Red Cabbage & Honey Glazed Carrot 
 

Malaysian Salmon Laksa (TAS) gf 
Pan-Fried Huon Salmon Fillet w Spicy Broth, Coconut Cream,  

Rice Noodles, Bok Choy, Chili, Asian Herbs & Lime 
 

Grassfed Cape Grim Beef Cheek (TAS) gf 
w Barolo Sugo, Rosemary Kipfler Potato,  

Grilled Zucchini & Pepperonata 
 

 

 

Week Two 
 

Tue 9th / Wed 10th / Thu 11th 
 

 

Pi Noi’s Thai Green Chicken Curry gf 
 w Creamy Coconut Sauce, Bok Choy, Coriander,  

Kaffir Lime Leaf & Black Sesame Rice  
 

Vienna Veal Schnitzel 
 w Lemon Wedge, Potato Salad, Cucumber Dill  

& Baby Cos Garden Salad 
 

Salmon Pappardelle Pasta (TAS) 
 w Creamy Pink Peppercorn Sauce, Asparagus, Grapefruit, 

Pinenuts, Blistered Cherry Tomato & Basil EVOO 
 

Prawn Niçoise (QLD) 
w Quail Egg, Caperberry, Anchovy, Kalamata Olives, Potato,  

Green Beans, Lemon Vinaigrette, Baguette & Herb Butter 
 

160g TAS Cape Grim Eye Fillet gf 
w Red Wine Jus, Rosemary Kipfler Potato,  

Green Beans, Mushroom & Blistered Cherry Tomato 

 

 

Week Three 
 

Tue 16th / Wed 17th / Thu 18th  
 

 

Japanese Karaage & Teriyaki Chicken gf 
w Maki Rice - Cucumber Roll, Pickled Cabbage,  

Daikon, Wasabi, Jap Mayo, Ginger & Soy Sauce   
 

Chicken Breast Niçoise 
w Quail Egg, Caperberry, Anchovy, Kalamata Olives, Potato,  

Green Beans, Lemon Vinaigrette, Baguette & Herb Butter 
 

Pork Tenderloin Provençal gf 
w Red Wine Jus, Rosemary Potatoes,  

Eggplant - Capsicum Ratatouille & Parmesan Crisp  
 

Monte Carlo Veal 
 w Parisian Veal Escalope, Basil Pesto, Potato, Olives, 

Mediterranean Vegetables, Lemon & Artichoke Heart 
 

Mama Lina Prawns Aglio & Olio (AUS) 
w Linguine Pasta, Cherry Tomatoes, Garlic, EVOO,  

Butter, Chili, Lemon, Parsley & Parmigiano 
 

 

 

 

Please Book For Dine In Or Take Away/Take Home 
 
 

0493 083 358 
 

 

Bon Appétit! 

 

www.noosariverkitchen.com.au      www.onechefforyou.com.au 

http://www.noosariverkitchen.com.au/

