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CE foreword  

Promoting good nutrition across the lifespan is core business for the Department of Health and 
Families (DHF). We must demonstrate to clients, visitors and those who receive our hospitality 
that we practise what we preach and are consistent with the health and nutrition messages we 
disseminate.  
 
In response to this the Nutrition and Physical Activity Program developed a catering policy for 
‘one-off’ events. This policy aims to assist staff to make appropriate food and drink choices when 
offering food as part of health education activities, or when catering for workshops, meetings or 
other events. It also encourages staff to provide appropriate food based rewards or non-food 
based alternatives.  
 
This document is now finalised and I am pleased to endorse the Catering Policy for one-off 
events as a departmental-wide policy and thank all those who assisted in its development. 
 
DHF managers and staff should use the policy to guide their decision-making, purchases and 
actions.  
 
The policy will be reviewed every three years. 
 
 
Dr David Ashbridge 
Chief Executive  
Department of Health and Families 
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Introduction 

The purpose of this document is to assist staff members from the Department of Health and 
Families to make appropriate food and drink choices when: 

• offering food as part of health education activities 

• catering for events involving clients 

• catering for department sponsored workshops or meetings 

• holding fundraising activities, which are visible to the general public. 

 
It is recommended that if you are planning long-term provision of food to others then you should 
seek further assistance from a nutritionist with menu planning. 
 

Why should we worry about the food and drink we offer? 

Health promotion across the life span and the prevention and management of chronic disease is 
part of core business for the Department of Health and Families. Good nutrition is one of our key 
messages and it is important that the image we portray to clients and the general public is 
consistent with the health messages we are disseminating. The value and importance of role 
modelling behaviour cannot be underestimated. By purchasing and providing healthy food, we 
are demonstrating healthy behaviours that may encourage others to do the same. The end result 
may be that we see reductions in the incidence of chronic diseases and illness associated with 
poor nutrition.  
 

What is the evidence for nutrition messages? 

The National Health and Medical Research Council provides evidence through: 

• Dietary Guidelines for Australian Adults 2003 

• Dietary Guidelines for Children and Adolescents in Australia 2003 

• Dietary Guidelines for Older Australians 

• Australian Guide To Healthy Eating. 

 

Which foods should be included? 

Please consider the ideas on the following pages when planning for food provision. Some 
compromise may need to be made in remote communities if suitable foods are not available. 
 
The foods suggested are suitable for everyone over the age of 12 months, with a few  
special considerations: 

• honey is not recommended for children under two years of age 

• soy, rice or similar beverages are not recommended for children under two years of age 

• tea or herbal teas are not recommended for young children 

• artificial sweeteners are not recommended for children. 
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Foods to include 
Breakfast 

Fruit 

• fresh fruit 

• canned fruit in water or natural juice 

• dried fruit 

• fruit smoothies made with reduced fat milk and/or yoghurt 
 

Bread 

• range of sliced bread and rolls such as wholemeal, wholegrain, rye, white high fibre, 

 bagels, focaccias, pita, wraps, English muffins, raisin toast, crumpets 

• polyunsaturated or monounsaturated margarines, thinly spread 
 

Breakfast cereals 

• lightly processed, high fibre cereals, eg wheat breakfast biscuits, porridge, natural muesli 

• offer skim/reduced fat milk and yoghurt 
 

Cooked breakfast 

• pancakes and waffles topped with fruit and reduced fat yoghurt 

• eggs prepared scrambled, poached, boiled or as omelette 

• lean bacon or ham, grilled 

• savoury tomatoes, baked beans, fish cakes (grilled or baked), creamed corn, onion  

 and mushroom, bubble and squeak (potato and vegetables) 
 

Toast toppers 

• tomato and finely chopped onion 

• mushrooms 

• creamed corn 

• Vegemite 

• peanut butter 

• banana 

• spaghetti 

• baked beans 

• reduced fat cheese 

• tuna 

 

Morning/afternoon tea 

• un-iced fruit buns, loaf or English muffins 

• almond bread 

• sweet scones with 100 per cent fruit jam (no cream) 

• mini fruit muffins 

• savoury scones 

• dry biscuits (< 10 g fat per 100g) topped with light cheese, vegetables, fruit 

• sandwiches (see lunches) 

• fresh fruit platter 

• hot vegetable slice (filo pastry or bread case) 

• mini pizzas topped with lean meat, vegetables and reduced fat cheese 
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Lunch/dinner 

(Include options suitable for vegetarians) 
 

Sandwiches/rolls/wraps 

• range of sliced bread and rolls such as wholemeal, wholegrain, rye, white high fibre, 

bagels, focaccias, pita, wraps, English muffins, raisin toast, crumpets 

• polyunsaturated or monounsaturated margarines, thinly spread 

• if the filling is moist, margarine is not necessary 
 

Sandwich fillings 

• lean meat, chicken or fish 

• salad 

• egg and lettuce 

• reduced fat cheese 

• include a vegetarian choice 

• avoid high fat processed meats (eg polony/devon/fritz, salami, strassburg,  

canned corned beef) 

• any fruit or vegetables 
 

Soups 

• vegetable based soups, broths and consommé 

• soups containing legumes (eg. kidney, lentils, split pea, chick pea) and/or rice  

and noodles 

• if boiling meat, allow to cool and skim off excess fat 

• for a creamy taste, use evaporated skim milk rather than cream 
 

Salads and vegetables 

• must be available with all meals 

• use low fat dressings or mayonnaise 

• serve dressings separately if possible 
 

Meat/chicken/fish dishes 

• lean meat, trimmed of all visible fat 

• skinless chicken 

• fish – fresh or canned in water/tomato sauce 

• use low fat cooking methods eg dry fry, bake, stir-fry, boil, grill or poach 

• use beans and lentils to bulk up dishes where possible 

 

Limit processed meats eg. sausages, frankfurts, polony/devon/fritz, salami, strassburg, canned 
corned beef.  
 

BBQ or “sausage sizzle” 

(Include options suitable for vegetarians) 
 

• lean beef patties 

• salad 

• wholemeal/wholegrain bread or rolls 

• kangaroo sausages 

• marinated skinless chicken pieces, sliced or on skewers 
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Nibbles and finger foods 

Cold 

Dips 

• vegetable based dips such as hommus, tzatziki, eggplant, salsa 

• use reduced fat cream cheese, ricotta or cottage cheese, reduced fat yoghurt, pureed 

vegetables or pureed beans to prepare dips 

• add flavour with herbs, spices and chillies 

• serve with low fat crackers (<10g fat/100g), vegetables, breads and fresh fruits 

 

Fruit and vegetable platters 

• fresh seasonal fruit, vegetable pieces 

• dried fruit and plain nuts 

• seasonal fruit kebabs with yoghurt or passionfruit sauce 

• vegetable kebabs with salsa, chilli and ginger or satay sauce 
 

Cheese platters 

• mainly reduced fat cheeses with smaller amounts of high fat cheeses 

• include fresh/dried fruit and nuts if appropriate to reduce emphasis on cheese 

• serve with low fat crackers or bread 
 

Breads and spreads 

• serve small sandwiches or top small slices of bread with various spreads and toppings 

as per sandwich guide on previous page 
 

Stuffed vegetables 

• cherry tomatoes, mushrooms and zucchini 
 

Others 

• sushi 

• reduced fat and reduced salt pretzels 

• popcorn (no butter or salt) 

• mini fruit muffins 

• sweet scones with 100 per cent fruit jam (no cream) or savoury scones 

 

Hot 

• baked skinless chicken pieces with a salsa dip 

• skinless chicken, seafood or lean meat mini kebabs with a non-cream dipping sauce 

• lean meatballs with tomato salsa, chilli and ginger sauce or yoghurt based sauces 

• potato wedges brushed lightly with oil and baked in oven, served with salsa or sauce 

• pita bread pizza slices topped with lean meat, vegetables and reduced fat cheese 

• small baked potatoes with reduced fat topping 
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Desserts 

Desserts should be based on fruit and/or reduced fat milk products: 

• apple strudel with filo pastry 

• crepe with fruit 

• stewed fruit 

• fruit crumble 

• rice pudding with sultanas (based on reduced fat milk) 

• baked apple 

• fresh fruit 

• jellied fruit 

 

Do not offer cream with desserts. Serve reduced fat yoghurt or custard. 
 

Beverages 

• water should be freely available 

• 100 per cent juice (not recommended for children and limited amounts for adults) 

• diet soft drinks and diet cordials (not recommended for children)  

• sparkling natural mineral water, soda water 

• tea, coffee, Milo or Ovaltine, herbal teas with reduced fat milk option (not recommended 

for children) 

• provide artificial sweetener as an option (not recommended for children) 

 
Foods to limit 
 
The Australian Guide to Healthy Eating recommends limiting fat, sugar and salt intake to prevent 
development of chronic diseases. Try to avoid the following foods and replace them with the 
nutritious options listed above: 

• high fat and high sugar pastries, biscuits and cakes 

• high sugar and low fibre breakfast cereals 

• high fat dry biscuits 

• canned fruit in syrup 

• regular soft drinks, sports drinks and cordial, including ‘natural’ 

• fruit juice with added sugar and fruit juice drinks 

• fatty fresh meat including sausages 

• kabana, fritz, polony 

• meat pies, pasties and sausage rolls, including party sized portions 

• high fat canned meat such as steak and kidney pie and corned beef 

• fried food 

• lollies, including ‘natural’ 

• chocolate and carob 

• crisps, corn chips 
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Sample menu 
This menu can be easily catered for with products purchased from a supermarket. Preparation 
time is not long and equipment required is basic ie. oven/stove, fridge, cutlery, serving dishes. 
Recipes for some dishes can be found on the following pages. 
 

 

Day one 

Morning tea 

Fruit platter and fruit scones served with 100 per cent fruit jam 
 

Lunch 

Sandwich platter with lean meat, chicken or fish, egg and lettuce, reduced fat cheese 

and lots of salad 
 

Afternoon tea  

Reduced fat dips with vegie sticks and rice crackers 

 

Day two 

Morning tea 

Banana bread and popcorn (no butter or salt) 
 

Lunch 

Vegetable Frittata served with garden salad 
 

Afternoon tea  

Seasonal fruit kebabs with yoghurt or passionfruit sauce 
 

Day three 

Morning tea 

Date and ginger loaf, and apricot and sultana loaf 
 

Lunch 

Mini pizzas topped with lean meat, vegetables and reduced fat cheese served with  

garden salad 
 

Afternoon tea  

Cheese, fruit and nut platter served with low fat crackers or bread 
 

There may be times when it is economical and practical to acquire the services of a professional 
caterer. There are a number of providers in the NT, many of who are willing to work with you in 
preparing a healthy menu to cater for your event. Providing them with a copy of this Policy may 
assist them. 
 



  

10  

 

Recipes 
Fruit scones (makes 20) 
 

Ingredients 
2 cups (300g) self-raising flour 
1 ½ tablespoons (30g) polyunsaturated margarine 
185mL low-fat milk 
1 cup sultanas 
 

Method 
1. Preheat oven to 220 degrees C. 
2. Sift flour into a bowl and rub in margarine with fingertips. 
3. Add sultanas. 
4. Add milk and mix to a soft dough with a knife. 
5. Turn onto lightly floured board and roll out to 2cm thickness. 
6. Cut into rounds, using scone cutter or small glass. 
7. Place nearly touching on a lightly greased baking tray. 
8. Bake for 10-12 minutes until just golden. 

 
Vegetable Frittata 
  
Ingredients 
2 teaspoons olive oil 
1 small onion, sliced thinly 
250 g zucchini, sliced thinly 
250 g mushrooms, sliced thinly 
310 g can corn kernels, salt reduced, drained 
4 eggs 
1/2 red capsicum, seeded and sliced thinly 
2 tablespoons fresh basil, chopped 
1 parsley, chopped 
  

Method 
1. Heat oil in large non-stick pan.  
2. Gently cook onion for three to four minutes until soft but not coloured.  
3. Add zucchini, mushrooms, capsicum and corn, cover and cook over gentle heat for about 

seven to eight minutes, stirring occasionally.  
4. Sprinkle parsley and basil over vegetables.  
5. Beat eggs and pour over vegetables.  
6. Cover and cook over moderate heat until set, about seven to eight minutes. 

 
Date and ginger loaf (serves 12) 
 

Ingredients 
1 ¼ cups chopped dates 
1 cup water 
3 tablespoons margarine 
¼ cup sugar 
¼ cup finely chopped crystallised ginger 
1 egg, lightly beaten 
1 cup SR flour 
5 weetbix, crushed  
 

Method 
1. Place dates, water, margarine and sugar in a medium saucepan. Bring to boil over 

medium heat and boil gently for two minutes (or microwave on high for four minutes). 
2. Add ginger and cool. 
3. Stir through beaten egg, sifted flour and weetbix. 
4. Spoon mixture into a lightly greased and lined loaf tin. 
5. Bake moderate oven, 180C for 50 – 55 minutes.  
6. Cool and slice. 
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Apricot and sultana loaf (serves 12) 
 

Ingredients 
1 cup chopped dried apricots  
½ chopped nuts 
½ cup sultanas 
½ cup caster sugar 
1 teas bicarb soda 
1 tablespoon margarine 
1 cup boiling water 
1 egg, lightly beaten 
2 cups SR flour 
 

Method 
1. Place apricots, nuts, sultanas, sugar, bicarb soda and margarine in bowl. 
2. Add boiling water, mix well and cool. 
3. Add beaten egg and flour and mix well. 
4. Bake 190C, for one hour. 

 
Mini pizzas 
 

Ingredients 
10 bread rolls or muffins 
1 tub reduced fat ricotta or cottage cheese 
4 tablespoons tomato paste 
2 large tomatoes, diced 
440g can crushed pineapple or 1 cup fresh pineapple 
5 slices low fat ham, diced 
½ cup reduced fat cheese, grated 
 

Method 
1. Split bread rolls or muffins in half and spread each piece with tomato paste. 
2. Spread ricotta/cottage cheese on top. 
3. Top with diced tomato, pineapple and ham and sprinkle with grated cheese. 
4. Place in oven for 15-20 mins until cheese melts and bread crisps. 
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Resources  
Check out some of these resources for other catering and menu ideas: 

• www.gofor2and5.com.au 

• www.goforyourlife.vic.gov.au 

• www.health.ninemsn.com.au 

• www.heartfoundation.com.au 

• www.dhhs.tas.gov.au 

• www.nutritionaustralia.org  

 
Alternate non-food ‘rewards’ at health 
activities eg. school screening, immunisations, dental 
health visits 
Providing inappropriate food based rewards can encourage individuals to consume treats when 
not hungry and instil a lifelong habit of using these types of food as a reward or for comfort. 
Appropriate food rewards can be chosen from the foods listed in this Policy such  
as fruit or cheese sticks. Alternatively, there are many non-food rewards that could  
be considered. 
 
Some suggested alternatives, depending on age, include: 

• social rewards eg. attention or praise is often enough 

• recognition awards eg. sticker, temporary tattoo, gift certificate 

• sports equipment eg. frisbee, water bottle, skipping rope 

• small toys and trinkets eg. yoyo, balloon (ensure age appropriateness for safety  

of young children) 

• fashion wear eg. hair accessories, jewellery, hat, t-shirt 

• personal hygiene eg. soap, shampoo, combs, makeup  

• miscellaneous eg. key chains, cups, crazy straws, books, stationery items 

 
In some cases it may be appropriate to provide rewards to the community rather than the 
individual. This could include activities such as a disco, visiting role models, sporting events, 
excursion, film nights, poster collation of photographs of health activity undertaken. 


