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LUNCH  
BY LIBELLE.
Lunch by Libelle is the name of Libelle Group’s service as 
part of the Ka Ora, Ka Ako programme. This programme 
has been designed by applying over 15 years of 
experience feeding hungry learners within New Zealand’s 
schools.

MENU

The Lunch by Libelle menu is based on diversity and 
what our customers and end users are telling us they 
want and need. Cultural, dietary, religious and individual 
allergy requirements are prerequisites in the Lunch by 
Libelle menu development and in the assembly of all of 
our meals.

The menu features a 4 week cycle that offers variety and 
a range of nutrients, based around regular repetition of 
our signature favourite meals.  We find that our students 
look forward to favourite meal days, but don’t have them 
so regularly that they grow tired of having them. This 
is also a great way for us to offer seasonal vegetable 
choices within a meal that they already know and like. 

We see our menu as an important part of our food educa-
tion programme by balancing food needs with the ability 
to learn to like a wider variety of foods. 

Each lunch is carefully crafted to provide one quarter of 
a student’s daily minimum nutrition requirements, based 
on Ministry of Health Guidelines. Our lunches are well 
balanced with appropriate amounts of protein, dairy, 
wholegrains, fruit and vegetables. Each meal is approved 
prior to service by the Ministry of Education’s Ka Ora, 
Ka Ako nutritionists and our meals across the country 
undergo meal assessments by internal Libelle audits and 
by Ministry of Education representatives.
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