Breakfasts

> Mixture of brown and white toast sliced bread

> Variety of spreads (vegemite, peanut butter,
jam, honey)

> Variety of cereals (weetbix, cornflakes, rice
bubbles, rolled oats)

Choose one of the following for each breakfast:
Bakedbeans Spaghetti  Fruit salad

CAMP FOOD PROVISIONS

(FOR CAMPS CHARGED AT $60 PER PERSON PERNIGHT)

Morning/Afternoon Teas

APOEC provides fresh fruit for each morning
and afternoon tea. Again the choice of fruit will
depend onwhat is in season. We strongly
recommend all participants bring some home
baking to accompany this.

Lunches

Day 1—APOEC does not provide lunch on your
first day, please bring a packed lunch

Day 2 onwards

Mixture of brown and white toast sliced bread,
rolls (for 1 lunch only), shave ham, luncheon
meat, cheese, a selection of fresh salad item
(chosen by what is in season for fresh produce)

Dinners

Client is to choose one of the menu options for
dinner and dessert and APOEC will ensure all
ingredients are available for the client to
prepare the meal for the number of people
required.

Additional Provisions

Dairy

Butter, margarine, 4L fresh milk, milk powder,
2.5 dozen eggs for baking or to add as a lunch
option

Fresh Produce

A small selection of fresh salad/vegetables in
season including potatoes, onions, carrots; as
well as frozen vegetables to add to any meal.

Drinks
Tea, coffee, Raro, Milo

Baking Supplies

White sugar, brown sugar, flour, baking soda,
baking powder, cooking oil, vanilla essence,
cocoa powder

Condiments
Tomato sauce, mayonnaise

Herbs & Spices
Salt & pepper, mixed herbs, basil, oregano, curry
powder, mixed spices, cinnamon, ground ginger

If there is something you would like that is not provided by APOEC, we can add this to our food

order for an additional cost. Please just ask about this when booking your camp
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