
WHAT YOU NEED TO KNOW

delivery our suppliers
Meals will be delivered every SECOND TUESDAY between 4 - 6pm.  

You have the option of picking from a menu with a number of 
different options... (and a few ‘extras’ – bread, soup etc). 

There will be TWO menus per season that we will rotate fortnightly.

Each season, new menus will be released to reflect the style 
of food we eat in that weather, produce available and even 
meals that you let us know you wish to see again.

Deliveries will be made in reusable cooler bags (with a frozen gel 
pack) that we will exchange with you when we bring your next delivery 
(and pick up your next order form at the same time).  If you aren’t 
at home, we’ll send you a text to let you know we have delivered.

Please leave cooler bags/order form outside if not at home.

We are delivering within a 10km radius of the Mudgee Clock Tower.   
If you live outside of this, deliveries can be made 
to a designated drop-off area in town.

High Valley Cheese

Mudgee Mushrooms	

Roth Family Orchard

Gilbert Family Wines  
– cider, verjuice	

Karrabool Olive Oil

Spencer Cocoa Chocolate

Gooree Oranges (in season)

Jessica’s Vineyard 
Pomegranates (in season)

Murrungundy Pistachios

Mudgee Gourmet Hazelnuts

S&S Meats

Perry St Butcher

Mudgee Brewing 
Company

Baker Williams 
Distillery

Mudgee Fresh

Mt Frome  
Pastured Eggs

Di Lusso Figs

Jannei Goat Cheese	

CRAVE NATURAL – 
market garden, honey, 
fermentables, olive oil

Herbs – from our 
garden where possible

*Please note that we have a sourdough business and whilst we 
prepare meals on separate days to baking, we cannot guarantee 
food is 100% free of gluten – hence LOW GLUTEN.   
They are therefore not advisable for coeliacs.

M E N U  +  O R D E R  F O R M
A U T U M N  2 0 1 9

KEY /  LG - low gluten   V - vegetarian friendly    



# 1Menu
extras

TUESDAY        TO  MONDAY

MAINS $18

MAINS $15

SOUP $12

QT Y

Roast Cider Brined Chicken Maryland + Roast Potato/
Root Vege/Beans + REAL GRAVY               

LG

Braised Beef, Red Wine and Mushroom Pie + Sweet 
Potato Mash + Beans 		       	       	
+ individual extra pies ($10 each)

Chicken Saag (Curry – very mild) + Seasoned Rice 
(Turmeric, Currants, Onion)	

 LG 

Lamb and Date Tagine + Couscous

Salmon and Sweet Potato Fish Cakes (2)

Nana’s Recipe Pea and Ham Soup LG

MUDGEE SOURDOUGH BREAD  
(stoneground, certified sustainable) - $8	 QTY

White Batard

Wholemeal + 10% Rye Batard

Seeded Batard

Fruit and Walnut Loaf

Spelt Loaf

HELLO LOVELIES CORDIALS / $9 / 200ML BOTTLE 

Oh Regina - orange+ spice

Lola – cherry + wild fennel

Rosie – sangiovese grape + oregano

Frenchy – pomegranate

MOUNT FROME PASTURED EGGS/ $8 PER DOZEN

CRAVE NATURAL KOMBUCHA / $13 / 750ml btl

Traditional OR Earl Grey, Rosehip + Hibiscus (please circle)

Payment MUST be made at time of order submission.

PRICE QTY TOTAL $

MAINS $18

MAINS $15

SOUP $12

EXTRA PIES $10

BREAD $8

EGGS (PER DOZEN) $8

CORDIAL $9

KOMBUCHA $13

DELIVERY 
*free for orders over 
$144

$10

START UP BAG FEE $10

GRAND TOTAL

PAYMENT DETAILS

NAME

ADDRESS  

MOBILE

EMAIL

YO U R  O R D E R

*please include instructions on where to leave if unattended  

ORDER DUE BY 
TUESDAY THE 

DELIVERY IS 
TUESDAY THE

Please email your order to eat@oliveatwist.com.au  
or sms a photo of your order to 0408 416 396
OR, leave in empty cooler bag at collection site if receiving a delivery.

TO SUBMIT ORDER

NAME - olive.a.twist   
BANK - NAB    
BSB - 082 726          
Account - 244 520 926

*PLEASE INCLUDE  
  YOUR LAST NAME  
  AS REFERENCE.

PAYMENT MADE   
please tick 
if yes


