
From Country, With Care
At Maiala Park Lodge, our menu is guided by a simple idea: nourishing food, made with care,

drawing on local and native produce, and enjoyed at an unhurried pace.

The specific menu will be announced in the lead-up to each season. If you are booked and have
provided your email you will receive this information in your inbox. Otherwise, we’ll be sharing the

seasonal meals on our website and social media.

A seasonal spread of sweet and savoury breakfast
favourites – from bush-spiced beans and frittata squares
to fresh pastries, fruit and yoghurt – all made with care
and a hint of the wild. Served on rotation during your stay. 

If you are booking for a group (4 suites/5 people or more),
please reach out to us and we can tailor a lunch option for
your stay.

As the day softens into evening, our kitchen follows a
gentle weekly rhythm, comforting, seasonal meals
inspired by the land around us, designed to nourish,
restore, and be shared. It's food that invites you to slow
down, breathe deeply, and simply be. Daily themes are
set below.

Each evening can end with something a little sweet and
quietly special — desserts that hero local, seasonal, and
native ingredients. Think warm puddings, bush-fruit
crumbles, and creamy custards: comforting classics with
a Maiala twist, served on rotation. 

Available for Group Bookings

Weekly Rotation

Something Sweet

The Morning Table

Available for Group Bookings
When you are hard at work or busy socialising its
important to stay nourished through the day. For groups
we can ensure a refreshment station is available with
goodies such as White Chocolate and Macadamia
Cookies, Native Superfood Bars, Fresh Fruit, Tea, Coffee,
Juice and Chilled Water.

Breakfast 
($29 per person)

Lunch 
($37 per person)

Dinner
($37 per person)

Dessert
($23 per person)

Refreshments
($29 per person)



From Country, With Care
At Maiala Park Lodge, our menu is guided by a simple idea: nourishing food, made with

care, drawing on local and native produce, and enjoyed at an unhurried pace.

Settle into the week with a slow-cooked, nourishing dish
made with care. Always warming, always satisfying. 

Generous pasta dishes paired with local produce and
pantry favourites. It is comfort food, done beautifully. 

A surprise shared-table menu inspired by what’s fresh,
seasonal, and soulful. 

Celebrating the best of the garden, bush, and soil — a
plant-forward menu that honours our landscape. 

An artfully arranged tasting plate of local delicacies. A little
bit of everything, just for you. 

From deep, warming flavours in cooler months to crisp,
garden-bright refreshment on warmer nights, a chef’s
choice bowl shaped by what’s best right now.

A weekly tradition of roast favourites with a Maiala twist.
Fresh, local, and slow-cooked to share. 

Monday

Tuesday 

Wednesday 

Thursday 

Friday 

Saturday 

Sunday 

Hearty Bowl Night

Pastabilities

Gather & Graze 

Earth to Table 

The Forager’s Plate

Soulful Sips & Spoons  

Homegrown Sundays  


