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Kids Gourmet Food ‘KGF’, 
established in 2002,  
is exclusively devoted to 
providing quality prepared  
meals to children aged from  
4 months to 6 years. 

ingredients. We supply a menu that is nutritionally balanced 
and designed using home style cooking techniques to 
create appropriate child friendly, healthy meals. 

KGF is passionate about food education in the early years 
of a childs’ development. The importance for children to 
be exposed to diverse ingredients used in our Australian 

they meet ACECQA criteria. 

 
 

Food Microbiology regularly assessing our processes  

safety risks.

A FEW OF KGF’S MANY FEATURES 
• Exclusively devoted to the child care industry.

• Freshly cooked meals, snap chilled to preserve quality 
and freshness. Not frozen.

• 

• 

• No nuts, nut products or egg products – reducing 

• Allergy, intolerance or cultural preference meal 
alternatives are provided.

• We do not use ingredients containing msg.

•  
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 - MAIN MENU
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Fruit & Spice  

Fresh Fruit &  
Raw Vegetables

 
with Mushrooms 

& Rice 

Mixed Fresh 
Vegetables

Apple, Apricot &  

Linseed Crumble  

Fresh Fruit &  
Raw Vegetables

Date, Oatmeal  

 

Fresh Fruit &  
Raw Vegetables

Lean Beef Sausages 
with Curry Sauce  

& Pasta

Mixed Fresh 
Vegetables

Gluten Free Crackers, 
Sultanas &  

Cheddar Cheese    

Fresh Fruit &  
Raw Vegetables

Turkish Toast  
 

Fresh Fruit &  
Raw Vegetables

Natural Yoghurt  
& Rice 

Mixed Fresh 
Vegetables

Pumpkin, Chickpea & 

 

Fresh Fruit &  
Raw Vegetables

Full Cream Fruit 
Yoghurt   

Fresh Fruit &  
Raw Vegetables

Chicken & Corn  
Rissole, Macaroni  

& Cheese Bake with 
Bread & Herb Crust 

 
Mixed Fresh 
Vegetables 

Orange Wholemeal 
Squares with  

Black Chia Seeds      

Fresh Fruit &  
Raw Vegetables

Pear & Nutmeg 
Rice Custard   

Fresh Fruit &  
Raw Vegetables

Vegetarian Pizza  
with Sweet Potato,  
Capsicum, Zucchini, 

Corn & Cheese

& Tomato Salad

Avocado & Cream 
Cheese Dip with 

Brown Rice Wafers 

Fresh Fruit &  
Raw Vegetables

Weekly Menu Summary
 2 Serves White Meat - Chicken or Fish 
 2 Serves Red Meat
 1 Serve Vegetarian 
 6 Serves Dairy Provided

Fre &
Raw

Fresh Fruit & Fresh Fruit & 
R Vegetables

A1 - Gluten Free 
Vegetarian Pizza

Capsicum &  
Corn Fried Rice
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 - ALTERNATE MENU 
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Chickpea & Potato 
 

with Rice

Mixed Fresh 
Vegetables

Mixed Fresh 
Vegetables Mixed Fresh 

Vegetables

Mixed Fresh 
Vegetables

Mixed Fresh 
Vegetables

Mixed Fresh 
Vegetables

Cucumber Cucumber

Mixed Fresh 
Vegetables

Mixed Fresh 
Vegetables

Mixed Fresh 
Vegetables

Mixed Fresh 
Vegetables Mixed Fresh 

Vegetables

& Tomato Stew 
with Rice

 
& Vegetables

 
Macaroni Cheese 

Bake

Chicken & Chia  
 

& Corn Pasta Salad

& Vegetables

Coconut & Bean Curry with Pasta

Beef Meatballs  
with Coconut Curry 

& Rice Noodles

 
& Vegetables

Roasted Root  Vegetables in Mild 

with Rice

with Coconut  
(No Dairy)  

&  Rice

Rice 
& Vegetables

Vegetarian Pizza  
 

Corn & Cheese

& Vegetables

Mixed Fresh 
Vegetables

Mixed Fresh
reshh 
less

 

Peach Rice Pudding  
with Cinnamon Puree

Pasta, Zucchini, Broccoli, 
White Beans & Green 

Peas Mashed

Carrot & Corn 
Puree

Apple & Pear Puree 
 

Rice Cereal

Apple, Blueberry &  
Pear Puree with Iron 

Chicken, Corn,  

& Rice Mashed

Pumpkin & 
Sweet Potato Puree

Apple & Pear  
Semolina Puree

Apple & Apricot Puree 
 

Rice Cereal

& Carrot Mashed

& Potato Puree

Apple & Pear  
Porridge Puree

Veal, Potato, Tomato 
& Cheese Mashed

Sweet Potato 
Puree

Apple, Orange, Pear & 
Prune Puree with Iron 

 - PUREE MENU 
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Tapioca & Pear 
Puree

Beef & Roast  
Vegetable Stew with 
Cous Cous Mashed

Zucchini & Potato 
Puree

Mango & Pear Puree 
 

Rice Cereal
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