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Healthy Together Greater Dandenong (HTGD)





HTGD aims to improve people’s health where we live, learn, work and play.  HTGD is strengthening Greater Dandenong’s health system by addressing underlying causes of poor health. 





The Greater Dandenong Healthy Catering Guide has been developed to assist workplaces and other organisations make healthier choices when ordering catering.


Assessment of menus in this guide has been conducted by the Healthy Eating Advisory Service (HEAS).  HEAS have followed the Healthy Choices Guidelines and have used the ‘traffic light’ rating system.  Only menu items with a ‘Green’ or ‘Amber’ rating have been included.


All prices within this Guide were correct at time of printing.  Prices and availability are subject to change.





About





Healthy Catering Guide and the Achievement Program





The Achievement Program is a � HYPERLINK "http://www.healthytogether.vic.gov.au/about/index" \l ".UdYHRT4mnbo" \o "Healthy Together Victoria" \t "_blank" �Healthy Together Victoria� initiative.  It supports early childhood education and care services, schools and workplaces and workforces to create healthy environments for learning, working and living.  


Participants receive guidelines, resources and � HYPERLINK "http://www.achievementprogram.healthytogether.vic.gov.au/about-us/we-are-here-to-help" \o "We're here to help" \t "_blank" �ongoing support� to help meet � HYPERLINK "http://www.achievementprogram.healthytogether.vic.gov.au/health-professionals/the-achievement-program/benchmarks" �statewide benchmarks� for health promotion.  


This guide can support workplaces to work towards reaching the Achievement Program for Workplaces - Healthy Eating benchmarks.


It is recommended that this Healthy Catering Guide is referenced and included within organisation healthy eating and wellbeing policies.  This will ensure healthy food options are made available in meetings and events within the workplace.


To find out more about the Achievement Program visit: � HYPERLINK "http://www.achievementprogram.healthytogether.vic.gov.au" �www.achievementprogram.healthytogether.vic.gov.au� 





GREEN foods and drinks are the healthiest choices.  They are good sources of important nutrients and lower in fat, added sugar and salt. 





Examples include: breads and cereals, fruit and vegetables, reduced-fat dairy products, lean meat and poultry, fish, eggs, nuts and seeds.�
�
AMBER foods and drinks should be selected carefully and consumed in moderation. Although AMBER items may provide some valuable nutrients they can contribute moderate amounts of fat, added sugar or salt. 





Examples include: regular fat milk, yoghurt and cheese, dried fruit, fruit juice and artificially sweetened drinks.�
�
RED foods are low in nutrients and are high in sugar, fat or salt, and should be eaten rarely and in very small serves.  Avoid red category choices in catering. 





Examples include: Deep fried foods, lollies, chocolates, cakes, chips, pastries and soft drinks.�
�






The Healthy Choice Guidelines








The Healthy Choice Guidelines classify food and drink into three categories according to their nutritional value.








Remember to let the caterer know you are ordering from the Greater Dandenong Healthy Catering Guide








Icon Legend








�
Green category foods�
�
Amber category foods�
�
[V]�
Vegetarian�
[GF]�
Gluten Free�
�



Please inform your caterer of any special dietary requirements. 





Always provide plain water as an option to drink


Include as many green category options as possible when ordering catering


Offer reduced-fat milk and soy milk (correctly labelled) with tea and coffee


Offer herbal tea and decaf coffee as alternative options


Fruit and vegetables should be included in most of the menu items


Processed meats should be kept to a minimum


Serve spreads and condiments separately and use salt reduced condiments


Use multigrain, wholemeal, rye or other high fibre breads


Reduced-fat products should be used in preference to full fat products


Remember to order for special diets (e.g. gluten free).


Avoid over-catering


Reduce serving sizes; ask for mini muffins, provide pre-cut serves, provide half serves


Offer alternative sweeteners


This Healthy Catering Guide includes Council’s preferred suppliers that have voluntarily taken the time to work with HTGD to develop a list of healthy options for catering.  








Healthy Catering Tips











Chefscene Pty Ltd


97064415


Unit 4, 19 Swift Way, Dandenong South VIC 3175


www.chefscene.com


info@chefscene.com











MENU

















Salad








Platters











Healthy Sandwiches (28 points) �
$45.00�
�
�
�
Home cooked meats (lean, low fat, reduced salt), low fat cheese & healthy salads on wholemeal & multigrain bread�



�
�
�
�
Vegetarian sandwiches (28 points)�
$45.00�
�
�
�
Char grilled capsicum, eggplant, pumpkin, baby spinach & feta on multigrain bread [V]�
�
�
�
�
Mini burrito wraps (20 pieces) various fillings �
$30.00�
�
�
�
California sushi rolls (32 pieces) �
$45.00�
�
�
�
Tuna, salmon, carrot, cucumber, spring onions [GF]�
�
�
�
�
Seasonal fresh fruit (minimum 6 serves) [V] [GF]�
$5.50/serve�
�
�
�
Vietnamese rice paper rolls (20 pieces) [V] [GF]�
$40.00�
�
�
�
Smoked salmon & cream cheese bagels �
$5.00 / bagel�
�
�
�






Beef porterhouse & salad platter�
$10.50 / serve�
�
�
�
Poached salmon & cos lettuce salad  [GF]�
$10.50 / serve�
�
�
�
Roast vegetables & chickpea salad [V] [GF]�
 $6.50 / serve�
�
�
�
Beetroot & feta cheese salad [V] [GF]�
 $6.50 / serve�
�
�
�
Market fresh green salad [V] [GF]�
$5.50/serve�
�
�
�
Vegetarian anti-pasta [V] [GF]�
$12.50 /serve�
�
�
�
Chicken Caesar salad �
$12.50 /serve�
�
�
�












Breakfast and snack items








Hot food











Spinach and cheese filo parcel�
$5.50 /serve�
��
�
Baked Lasagne with two salads (minimum 8 serves)�
$12.50 / serve�
��
�
Chicken satay skewers (minimum 20 skewers) with fragrant satay sauce�
$2.25 / skewer�
��
�









Seasonal Fresh Fruit Platter�
$5.50 / serve�
��
�
�
Bircher Muesli�
$5.50 / serve�
��
�
�
Date Scones�
$2.95 / scone�
��
�
�




































Free local delivery





Please order before 2.00pm for next day orders.





Catering available Monday to Friday 7.00am to 5.00pm





Vegetarian, vegan, allergen free and lactose free options are available by request








Hot food items can be delivered cold ready to be warmed on site or can leave caterer’s premises hot if requested, however facilities should be available on site to keep the food warm once delivered as some temperature will be lost during transportation so if you have an oven or warmer please have it switched on ready for the delivery.




















MENU








Chefscene Pty Ltd


97064415


Unit 4, 19 Swift Way, Dandenong South VIC 3175


www.chefscene.com


info@chefscene.com








CHEFSCENE


Healthy Sandwiches

















Lunch Wrapped Up


9769 5061


13 Wilona Way, Berwick VIC 3806


lunch.wrappedup@bigpond.com











MENU








Finger food











Sandwiches�
$6.00 each


$1.75/ finger


$3.75 each


$2.00 each�
�
�
�
Club sandwiches


Wraps


Mini rolls�
�
�
�
�
Assorted fillings:


Tuna, spring onion, tomato


Salad (carrot, beetroot, tomato, cucumber, red onion, lettuce) [V]


Cream cheese, tomato, onion, avocado [V]


Cream cheese, pineapple, sultana, lettuce [V]


Carrot, alfalfa, hummus [V]


Mushroom, tomato, red onion, low fat cheese [V]


Hummus, mushroom, tomato [V]


Spinach, tomato, red onion, avocado [V]�
�
�
�
�
Free range egg, lettuce [V]


Roast chicken breast, mayo, avocado [V]�
�
�
�
�



Salmon, cucumber & avocado sushi�
$1.50 / item�
�
�
�
Vegetarian Vietnamese rice paper rolls�
$1.75 / roll�
�
�
�
Fruit platter – fresh fruit, raw almonds & dried fruits�
$5.50 / person�
�
�
�









Apple or orange juice (2 L serves 8)�
$6.75 for 2L�
�
�
�






Please provide at least 24 hour notice





Delivery charge $5.00








Cold snacks








Beverages








LUNCH WRAPPED UP 


Salad wrap




















– best choices�
– choose carefully�
�
�
Non-refrigerated foods�
�
Plain nuts 


Plain, air-popped popcorn 


Fruit tubs in natural juice 


Porridge or oats 


High fibre cereals that are low in sugar


Plain rice cakes or corn cakes�
Dried fruit


Some fruit- or vegetable-based wholemeal muffins


Some plain sweet biscuits 


Some cereal-based, fruit-filled or fruit and nut bars


�
Some crisp breads or crackers, rice or corn cakes


Trail mixes


Tuna and cracker snacks


Tuna and rice or beans


Packaged soups �
�
Refrigerated foods�
�
Reduced fat yoghurt


Fresh fruit, fruit salad or sliced fruit 


Reduced fat cheese and wholemeal crackers 


Reduced fat dip with wholemeal crackers �
Regular fat yoghurt


Regular fat cheese and crackers 


Low- or reduced-fat dairy desserts �
Salads


Heat and serve ready-to-eat meals


Sandwiches, rolls or wraps


Nori/seaweed rolls


�
�
Cold drinks�
�
Plain water (including sparkling or mineral)


Soda water


Reduced-fat plain milk  


Plain milk alternatives (e.g. soy or rice drink) 


Some reduced-fat flavoured milk�
Pure fruit juice with a maximum serve size of 250ml 


Regular fat plain milk 


Some regular fat flavoured milk 


Artificially sweetened drinks �
�
�
Hot drinks�
�
Use reduced fat milk as the default choice


Ensure that a milk or milk powder is being used, and not a beverage whitener


Offer artificial sweetener as an alternative to sugar


Offer small cup sizes as the default option�
�






Healthy vending is a great way to encourage healthy food and drink choices, and make healthy food and drink choices easier.





Healthy Vending














Healthy Eating Policy and Catering Guide for Workplaces


Healthy Eating Advisory Service resource


�HYPERLINK "http://www.heas.healthytogether.vic.gov.au/workplaces/healthy-eating-policy-and-catering-guide"�www.heas.healthytogether.vic.gov.au/workplaces/healthy-eating-policy-and-catering-guide�





Guidelines for Serving Healthier Foods at Meetings, Functions & Events


Cancer Council resource


�HYPERLINK "http://www.cancercouncil.com.au/wp-content/uploads/2011/12/Healthy-Catering-Guidelines.pdf"�www.cancercouncil.com.au/wp-content/uploads/2011/12/Healthy-Catering-Guidelines.pdf�





Guidelines and Resources for Catering and Preparing Foods


The Heart Foundation resource


�HYPERLINK "http://www.heartfoundation.org.au/information-for-professionals/food-professionals/Pages/catering-preparingfoods.aspx"�www.heartfoundation.org.au/information-for-professionals/food-professionals/Pages/catering-preparingfoods.aspx�





Healthy Fundraising Ideas


Cancer Council resource


�HYPERLINK "http://www.cancercouncil.com.au/20126/reduce-risks/local-government-initiatives/resources-forlocalgovernment/healthy-eating-for-local-government/"�www.cancercouncil.com.au/20126/reduce-risks/local-government-initiatives/resources-forlocalgovernment/healthy-eating-for-local-government/�





Helpful links and resources




















For more information about eating healthy foods, being active, community health, and how to sign up to the Achievement Program, visit the Healthy Together Greater Dandenong website �HYPERLINK "http://www.greaterdandenong.com/healthytogether"�http://www.greaterdandenong.com/healthytogether�


If you have any enquiries, contact HTGD health and wellbeing team via phone 03 8571 1000 or email � HYPERLINK "mailto:healthandwellbeing@cgd.vic.gov.au" �healthandwellbeing@cgd.vic.gov.au� 





Follow the conversation


Healthy Together Greater Dandenong











Healthy Together Greater Dandenong, supported by the Victorian Government and partners, is improving the health of our community











