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Another busy but rewarding week here at
HMC. Following the Multicultural Fiesta
earlier in April, we now have the collated
results of the survey questions we asked
attendees at the Fiesta. This gives HMC
useful information around areas of future
focus. Some more information about the
survey results is further in the newsletter. 

This week our groups had some great
outings, and we celebrated two special
birthdays - see photos below in the
newsletter for highlights.

Reminders: 
*When making a payment, please include the
invoice number as the reference.
*If you would like to subscribe to our email,
please contact: info@huntermc.org.au

Meals and Messages for 11 - 17 May 2026

Hunter Multicultural Communities acknowledges the Traditional Custodians of Australia, and that
our office is on unceded Awabakal land. We pay our respect to Elders past, present, and emerging,

and extend that respect to all First Nations, with their connections to land sea, and community.  

HMC Highlights
Birthday Corner

Did you know?

1.

Issue 285

11 May   Janice C
11 May   Gwendolyn A
12 May   Roula P
12 May   Anthony R
13 May   Margaret W
13 May   Antigoni T
14 May   John Pr
14 May   Barbara C
16 May   Mavis V
16 May   Katharina H

Under the ‘Korean age’
system, babies are
considered to be one year
old on the day they are
born, and every January 1,
a year is added to
people’s ages

mailto:office@huntermulticultural.org.au
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Calendar of Observances

GARDEN NEWS
11 May 2026

The weather has gotten colder and we’re getting ready for winter here in the
HMC garden. The garden is looking beautiful, especially in some lovely

Autumn sun!

2.

Calendar of Observances: May 2026
1 May: Vesak Day or Buddha Day
5 May: Cinco de Mayo
10 May: Mother’s Day
14 May: Ascension of Christ
15 May: International Day of Families
17 May:  International Day Against LGBTQIA+
iscrimination
21 May: World Day for Cultural Diversity for Dialogue
and Development (UNESCO)

21-24 May: Shavuot
21 May: Global Accessibility Awareness Day
24 May: Pentecost
25-29 May:  The Hajj (Pilgrimage) to Mecca
26 May: National Sorry Day
26-30 May: Eid al Adha
27 May-3 June: National Reconciliation Week
29 May: Ascension of Christ
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Volunteers call 4960 8248 
to get in touch!

Bulletin Board

3.

THANK YOU TO
OUR FRIENDS
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  WHAT’S ONWHAT’S ON  WHAT’S ONWHAT’S ON
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pictures at Hmc 

5.

We celebrated a few special birthdays this week at HMC. 

Happy Birthday to Alan who celebrated his 102  birthday! nd

Congratulations to Mafalda 
on her birthday!
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pictures at Hmc 

6.

Our social support group had a lovely outing to Cameron
Park, visiting the Sugar Valley Library Museum
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community matters 

7.

COMMUNITY | EVIDENCE | ADVOCACY  

On May 7, our General Manager Dr Fadi Baghdadi, spoke with Jenny
Marchant on ABC Newcastle Drive about HMC’s Fiesta survey results - you

can listen in here from 2h2m - hyperlink -
https://www.abc.net.au/listen/programs/newcastle-drive/drive/106635164

We will continue to advocate for stronger multicultural communities across
Northern NSW.

2026 Multicultural Fiesta Survey results

We recently released the results of our Fiesta Festival survey. Surveys are
an important way for us to hear directly from the community. We heard
from Fiesta participants that people want to feel heard, included, and
confident when using services and systems. We also heard that most

people can access community services. However, some people told us they
do not always feel respected or culturally safe when using services. We
will continue to advocate for services that are welcoming, respectful, and

inclusive for everyone.

 
You can read the full survey results here. 

https://huntermulticultural.org.au/2026-fiesta-survey/
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Disclaimer: Menu subject to change without notice
Disclaimer: While all care is taken, Please be aware that our food may contain or be exposed to common allergens, such as
dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat

8.

Weekly MenuWeekly MenuWeekly Menu

Orders Closed for this week Orders Closed for this week

Week 2
11-15 May 2026

Monday 11 May 2026
E: Moroccan Carrot Fritters and Side
Salad
M: Corned Beef with Mash Potato,
Seasonal Vegetables and White Sauce
D: Scones with Jam and Cream

Tuesday 12 May 2026
E: Spanakopita (Greek Spinach and Feta
Pie) with a side of Greek Salad
M: Pork Sausage Casserole with Chats
and Seasonal Vegetables
D: Krempita (Vanilla Slice)

Wednesday 13 May 2026
E: Roast Pumpkin Soup (V)
M: Roast Lamb Dinner with Roast Potato,
Roast Pumpkin, Seasonal Vegetables,
Gravy and Mint Sauce
D: Fruit Salad with Natural Greek Yogurt
(V)

Thursday 14 May 2026
E: Mild Mexican Chicken Empanadas
M: Battered Fish with Wedges,
Vegetables and Tartare Sauce
D: Chocolate Brownie (V)

Friday 15 May 2026
E: Mini Cheese & Beef Sausage Rolls
with Side Salad
M: Chicken Parmigiana with Cous Cous
and Mediterranean Vegetables
D: Lamingtons (for Australia Day) (V)

Week 3
18-22 May 2026

Monday 18 May 2026
E: Thai Noodle Salad
M: Lamb and Spinach Rice Bake with
Vegetables
D: Apple Pie with Cream

Tuesday 19 May 2026
E: Bacon and Cheese Loaded Potato with
Sour Cream
M: Tuna Pasta Bake with Seasonal
Vegetables
D: Light Fruit Cake

Wednesday 20 May 2026
E: Zucchini Slice
M: Chicken Cacciatore with Mash Potato
and Seasonal Vegetables
D: Rice Pudding with Cinnamon

Thursday 21 May 2026
E: Chicken Noodle Soup
M: Roast Pork Dinner with Roast Potato,
Roast Pumpkin, Seasonal Vegetables,
gravy and Apple Sauce
D: Sticky Orange Cake

Friday 22 May 2026
E: Vegetable Samosas with Sweet Chilli
Sauce
M: Beef Rogan Josh Curry with Basmati
Rice and Vegetables
D: Lemon Tart



Week 1:
4-8 May2026
Orders Close:
Friday 24 April
2026 at2:00PM

Week 2:
11-15 May 2026
Orders Close:
Friday 1 May
2026 at2:00PM

Week 3:
18-22 May 2026
Orders close:
Friday 8th May
2026 at2:00PM

Week 4:
25-29 May 2026
Orders close:
Friday 16 May
2026 at2:00PM

Week 1:
4-8 May2026
Orders Close:
Friday 24 April
2026 at2:00PM

Week 4:
27 April-1May
2026
Orders close:
Friday 17 April
2026 at2:00PM

Week 2:
11-15 May 2026
Orders Close:
Friday 1 May
2026 at2:00PM

Week 3:
18-22 May 2026
Orders close:
Friday 8th May
2026 at2:00PM

Week 4:
25-29 May 2026
Orders close:
Friday 16 May
2026 at2:00PM

ANZAC DAY PUBLIC HOLIDAY Entrée: Tuna Nicoise Salad
Main: Lamb Tandoori with
Basmati Rice and Vegetables
Dessert: Vanilla Cupcakeswith
Buttercream Icing 

Entrée: Spinach, Tomato and Feta   Entrée: Spring Vegetable Soup 
Quiche with Side Salad (V) 
main: Korean Fried Chicken with 
Soy and Garlic, with Vegetables and  Roast Potato, Roast Pumpkin, 

(V)
Main: Roast Beef Dinner with 

Rice 
Dessert: Peach Cake dusted 
with Icing Sugar (V)

Entrée: Moroccan Carrot Fritters 
and Side Salad 
Main: Korean Fried Chicken with 
Soy and Garlic, with Vegetables and Main: Pork Sausage Casserole 

Seasonal Vegetables and Gravy
Dessert: Jellied Fruit 

Entrée: Spanakopita (Greek
Spinach and Feta Pie) with a side
of Greek Salad 

Rice 
Dessert: Peach Cake dusted with 
Icing Sugar (V)

Entrée: Thai Noodle Salad 
Main: Lamb and Spinach Rice Bake Potato with Sour Cream 

with Chats and Seasonal
Vegetables 

with Vegetables 
Dessert: Apple Pie with Cream Main: Tuna Pasta Bake with

Seasonal Vegetables
Dessert: Light Fruit Cake 

Entrée: Beef Bolognese with Pasta
Main: Prawn Cutlets with
Vegetables, Mash Potato and
Tartare Sauce 
Dessert: Passionfruit Cheesecake 

Entrée: Tuna Nicoise Salad
Main: Lamb Tandoori with
Basmati Rice and Vegetables
Dessert: Vanilla Cupcakes with
Buttercream Icing 

Week 4:
27 April-1May
2026
Orders close:
Friday 17 April
2026 at2:00PM

Entrée: Vegetable Risotto (V) 
Main: Beef Bourguignon with Mash Main: PorkSteakwithPineapple

Entrée: CypriotGrainChickenSalad

Potato and Vegetables 
Dessert: Carrot Cake with Cream
Cheese Frosting

Salsa, SweetPotatoMashand
Vegetables
Dessert:CustardTart

Entrée: Carrot and Coconut Soup (V) 
Main: Roast Chicken Dinner with Roast
Potato, Roast Pumpkin, Seasonal Vegetables
and Gravy 
Dessert: Victorian Sponge Cake

Entrée: Vegetable Fried Rice (V)
Main: Pork Rissoles with Mash
Potato and Vegetables with Gravy
Dessert: Mango Mousse 

Entrée: Pesto, Zucchini and Potato
Soup (GF) (V)

Entrée: Bacon and Broccoli Pasta 
Main: Grilled Fish with Bernaise Sauce, with 

Main: Moroccan Lamb with Chickpeas  Chats and Vegetables 
and Lentil Casserole on Tomato Base
with Vegetables 
Dessert: Poppy Seed Roll (V) 

Dessert: Red Velvet Cake with Cream
Cheese Frosting 

Entrée: Roast Pumpkin Soup (V)
Main: Roast Lamb Dinner with
Roast Potato, Roast Pumpkin,
Seasonal Vegetables, Gravy and
Mint Sauce 
Dessert: Fruit Salad with Natural 

Entrée: Mild Mexican Chicken
Empanadas 
Main: Battered Fish with Wedges,
Vegetables and Tartare Sauce
Dessert: Chocolate Brownie (V)

Entrée: Mini Cheese & Beef Sausage Rolls
with Side Salad 
Main: Chicken Parmigiana with Cous Cous
and Mediterranean Vegetables 
Dessert: Lamingtons (V)

Entrée: Chicken Noodle Soup Entrée: Vegetable Samosas with Sweet
Chilli Sauce 
Main: Beef Rogan Josh Curry with Basmati
Rice and Vegetables 
Dessert: Lemon Tart 

Main: Chicken Cacciatore with Mash Main: Roast Pork Dinner with Roast 
Potato and Seasonal Vegetables
Dessert: Rice Pudding with
Cinnamon 

Potato, Roast Pumpkin, Seasonal
Vegetables, Gravy and Apple Sauce
Dessert: Sticky Orange Cake 

Entrée: Vegetable Risotto (V) 
Main: Beef Bourguignon with Mash   Main: Pork Steak with Pineapple 

Entrée: Cypriot Grain Chicken Salad Entrée: Carrot and Coconut Soup (V) 
Main: Roast Chicken Dinner with Roast
Potato, Roast Pumpkin, Seasonal Vegetables
and Gravy 
Dessert: Victorian Sponge Cake

Potato and Vegetables 
Dessert: Carrot Cake with Cream
Cheese Frosting

Salsa, Sweet Potato Mash and
Vegetables 
Dessert: Custard Tart

WEDNESDAY 

WEDNESDAY 

THURSDAY 

THURSDAY 

FRIDAY 

FRIDAY 

WEDNESDAY THURSDAY FRIDAY 

TUESDAY 

WEDNESDAY THURSDAY FRIDAY 

WEDNESDAY 
THURSDAY FRIDAY 

TUESDAY 

TUESDAY 

TUESDAY 

TUESDAY 

MONDAY

MONDAY

MONDAY

MONDAY

Dear Valued Clients,

We would like to inform you that our chef has recently resigned, and we are currently in the process of recruiting a new addition to our team.
Due to these unforeseen circumstances, the release of our new menu, originally scheduled for May 4th, has been postponed. In the meantime,

we will be extending our current menu for May. Please find above our current menu, which now reflects the updated dates.
We appreciate your understanding and continued support during this transition. Our team remains committed to providing you with the same

quality and experience you expect from us, and we look forward to sharing our new menu with you soon.

If you have any questions, please don’t hesitate to get in touch.
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