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Camp catering made easy ! With our team in the kitchen you only need to worry about 
having a good time and spending time to achieve what you are there for!  

 

We will take care of getting the food, preparing the food and cooking it! It is an all day job , 
not to mention the work before camp... so let us take the time to ease your  work load . 

 
With over 15 years  experience  in the catering industry we will ensure you are fed healthy, 

tasty and plenty to keep you going through out your programme! We will not just fill you up 
on cheap dough! 

 

Our Guarantee  
 

We may not be the cheapest catering company around, however we will guarantee you that 
you will receive value for money meals every time with us! No cheap tricks to fill you up, just 

good honest cooking! If you are not satisfied with our food and have a genuine complaint 

against our meals or staff we will match and beat the cheapest quote you received for your 
programme by 5%!  

 
Please find below.... 

1) Our charges 

2) Our option descriptions 

3) Description of meals 

4) What you can expect from us & what we need from you  

Investment  

 Per person / per day  

Description  Fully catered  DIY option  

Primary & Intermediate  $20 $16 

High school $25 $20 

Adult groups  $30 $25 

Corporate groups $45 $35 

All prices exclude GST 

*Cost are calculated at the above price x number of people eating x number of days at camp. 
1st and last day combined are considered 1 day. For example if you had 30 high school 

students and 2 teachers at camp from Monday to Friday (5 days) the calculation would be 32 

x $25 x 4 = $3200.  
 

Minimum numbers of 40 apply. 
Public holidays will incur a 15% surcharge for that day.  

 

Description  Breakfast  
Morning 

tea  
Lunch  

Afternoon 
tea  

Dinner  Desert  

DIY  
X  

(you serve) 
 X  X X 

Fully 

catered  
X X X X X x 

 
DIY  ï Essentially you provide tea, coffee, Milo and snacks for morning and afternoon tea 

(suggestions below), we take care of the rest, and you will need to serve breakfast!  
 

Fully catered  ï We do it all 
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Breakfasts  
 
Breakfast is the most important meal of the day for everyone. 
Many studies have found a relationship between eating breakfast 
and learning ability, attention span, and general well -being. 
Children who regularly eat breakfast think faster, clearer, solve 
problems more easily, and are less likely to be irritable  
 
DIY breakfast:  
 

Toast  ï mixture of brown, white and grained breads.  
 
Spreads  ï Small easy pack size margarine, Marmite, Vegemite and 
jams available. 

Skippy Cornflakes  ï Skippy is a rich source of carbohydrates for 
energy, provides a good source of folate, a source of essential B 
vitamins and also iron. With no artificial colours, flavours or 

preservatives Skippy Cornflakes are a great way to 
start the day for the whole  family. 

Weet -Bix  ï Kiwi Kids are Weet-Bix kids, and the fact that 
Weet-Bix is NZ's number one cereal proves it! Weet-Bix are 
packed with carbohydrates, iron and B vitamins, they're low 
in added sugar and they're 98.5% fat free. Weet -Bix are as 

natural as you can get, with 200 grains of whole wheat 
goodness in every biscuit, your best source of essential whole 
grains. 
 
Other  ï We also provide milk and sugar for the cereals  
 
 

Fully catered breakfast:  
 
In addition to everything in the DIY option...  
 
¶ Spaghetti  

 

¶ Baked Beans 

 

¶ Porridge 

 

¶ Tea, coffee and Milo for the parents.  

Great for those winter mornings.  
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Morning & Afternoon tea  
 
 
Got an action planned programme, then you will want to 
give your group the time to stop, recover and re-hydrate. 
Keep them going at their best with some quick healthy 
snacks... 
 
DIY morning tea:  
Provide your own snacks; some examples of this 
could be fruit, home baking and water / juice.  
 
 
Fully catered morning tea:  
Let our team organise and prepare the morning 
tea for your team, so they can keep on the go 
between adventures! Our catered morning tea 
will include....  
Fruit, biscuits and juice, with tea, coffee and 
Milo for the parents,  
Fruit is generally cut in half to make it easier to 
eat on the go and to reduce wastage. 
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Lunch  
 
 

Hamburgers & Fish burgers  ï DIY Hamburgers are a 
camp tradition with our team providing great quality fish 
and hamburger patties, buns, margarine, lettuce, tomatoes, 
carrot and cheese. The burgers can be topped up with a 
variety of sauces which include tomato sauce, mild mustard 
and mayonnaise (tartare sauce available for the adults) ... 
not to forget the salt and pepper.   

 
Hotdogs  ï Frankfurters and cheese! A great meal for the last day 
of camp! Can be easily eaten and after the kids have cleaned the 
camp and put away all the crockery and cutlery. Tomato sauce and 
mild mustard available to go on top! With fried onions for the adults.  
 
 
 

 
Filled  Rolls  ï Trampers delight. DIY filled rolls... ingredient options include 
margarine, cheese, tomatoes, cucumber, lettuce and cold meat. With condiments 
such as mayonnaise and salt & pepper.  
 
 
 
 
 
 
 
 
 
 
 
All lunches on the fully catered  option include fruit, juice, tea, coffee and Milo.  
 

Group to supply the 1 st  days lunch.  
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Dinner  
 
Roast Chicken and Vegetables ï Succulent 
roast chicken served with pumpkin, potato, 
kumara and mixed veggies which you may 
cover in gravy. We cook the adultôs pieces as a 
whole chicken and include a seasoned stuffing 
for them.  
 

 
Cottage Pie  ï A great camp meal that will fill their tummies. 
We serve our cottage pie with a juicy piece of sweet corn.  
 
 
 
Nachoôs ï The old messy favourite, nachos and 

a green salad. Sour cream made available for the adults. 
 

 
 
BBQ (Terms 1 & 4) ï A variety of meat which may include chicken, 
steak and sausages, accompanied with three salads, and bread on 
the side. A great kiwi tradition. Our team will get everything ready 
but will need a hand cooking the meat for the BBQ.  
 

 
 
 
Lasagne  (Terms 2 & 3) ï A great winter meal, a 
substantial lasagne dish, served with a green salad, is 
a fantastic winter option.  
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Desserts  
 
 
 
 
Ice -cream    
 
 
 
 
 
Jelly & ice -cream  
 
 
 
 
 
Mousse and fruit  
 
 

 
 
 
Apple crumble and ice cream  
 
 
 
 
 
Trifle  
 
 
 
 
 
 
 
 


