
Aja Jade 
WELLNESS CHEF



My travels and love for nature has formulated
my style of cooking. 

 
Inspired by Ayurvedic medicine, rich spices,

and exotic tropical fruits.
 

 I like to embrace traditional cultures and
cuisines while combining revolutionary and

innovative techniques into my dishes.
 

For me cooking is not only about eating, it's
about the process of growing and healing.

 
I try to work in the rhythm of nature to create

nutrient-dense food and embrace radiant
health, sustainable preparation, and holistic

living.



 
We are flexitarian, but we like to cook with plants as

much as possible. 
 

We listen to our bodies and recognize that everybody is
different. 

 
We can cater to what you desire, whether that be

gluten-free, vegan, vegetarian, or adding healing bone
broths and local organic meat to some dishes. 

 
The produce used is carefully selected from local

farmers, markets, and local suppliers.
 

Byron Bay has the climate for a variety of fresh high-
vibrational foods.

 
We try our best to use as much local and organic

produce as possible.
 

Please request our vegan or added meat menus. 



DAY 1  

 

Miso baked eggplant, topped with chilli & micro greens 
Tumeric, coconut and kaffir lime curry with cauliflower & sweet potato 
Crispy tofu, peanut satay sauce topped with roasted coconut & chilli
Blanched broccolini 
Green papaya salad 
basmati rice 

Imbibe Beauty Renewal Elixer 
Imbible is eight probiotic strains cultured from fermented coconut water to replenish the microbiome with diverse bacteria, while naturally
occurring electrolytes, minerals, and antioxidants hydrate and replenish cells. We mix it with rose water, fresh mint, pomegranate, raspberries, &
sparkling water.
 
Grazing platter 
Fresh seasonal fruits, pistachio, rose & cranberry bliss balls, beetroot hummus with heirloom carrots, radish, and seasonal veggies, byron bay
chocolate coated nuts and berries, a selection of local organic cheese, Byron Bay Olive Co olives & seeded crackers.  

Dinner & Dessert 
Buffet 

Dessert
Raw snickers slice 

Welcome Refeshments  

Retreat Catering Menu 



Morning cleansing organic herbal tea
Byron Bay Coffee (french press) 
Green Juice 
Seasonal fruit platter
Lemon Water 

Chia pudding cup with wild berry compote, local organic Cultures of Byron coconut yogurt topped with homemade superfood mix.  
Local organic sourdough with smashed avocado & turmeric, fennel dukkha.
Sides of herb & chilli organic eggs, rocket, coppers shoot tomatoes with dill, lemon & olive oil, goats feta and sauerkraut. 

Whole baked Moroccan spiced cauliflower with tahini dressing, roasted almonds, pomegranate, and mint. 
Veggie stack with lentil bolognese, olives and shaved parmesan   
Zucchini spaghetti with pesto, heirloom tomatoes and cashew cream
Rocket and local greens salad 

DAY 2

Breakfast
Early before yoga (option)

Mixed Breakfast  

Lunch
Buffet Lunch 



Seasonal Fruit platter
Cashew and lemon myrtle bliss balls 
 An ancient rejuvenating female tonic tea. (iced or hot) Organic raspberry leaf, peppermint, nettle, rosehip, Shatavari, red rose petals, and
ginger. 

Sweet potato boats stuffed with bean chilli,  coriander, jalapeño cashew cream, and guacamole. 
Kind Fried Cauliflower with homemade smoky date bbq sauce - cauliflower battered in spiced gluten-free flour and shallow fried in ghee or
coconut oil.  
Purple cabbage slaw with cashew lime aioli 
Spicy carded corn
Fresh mango salsa  

Afternoon tea

Dinner & Dessert 
Buffet 

Dessert
Raw vegan Lemon and passionfruit cheesecake



Morning cleansing organic herbal tea
Byron Bay Coffee (french press) 
Green Juice 
Seasonal fruit platter
Lemon Water 

Seasonal fruit platter
Chia pudding cup with wild berry compote, local organic Cultures of Byron coconut yogurt topped with homemade superfood mix.  
Local organic sourdough with smashed avocado with turmeric and fennel dukkha.
Mushroom frittata, rocket, coopers shoot tomatoes with dill, lemon & olive oil, goat's feta and sauerkraut. 

DAY 3 

Breakfast
Early before yoga (option)

Mixed Breakfast  

Lunch
Nourish bowl Lunch 
Roasted spiced maple pumpkin, falafel balls on goji quinoa salad, topped with, tabouli local greens, beetroot sauerkraut, apple cider vinegar pickled
onions, tahini whip, garnished with turmeric and almond dukkah. 



Seasonal Fruit platter
Cacao and hazelnut bliss balls 
 An ancient rejuvenating female tonic tea. (iced or hot) Organic raspberry leaf, peppermint, nettle, rosehip, Shatavari, red rose petals, and
ginger. An ancient rejuvenating female tonic tea.

A selection of local organic cheese, Byron Bay Olive Co olives & seeded crackers. 
Rice paper rolls
Peanut satay tofu bao buns  
Beetroot, pumpkin and feta pies  
Byron Bay Purple corn chips, Guacamole, Vegan queso, black bean dip  
Coopers shoot tomatoes with local organic buffalo mozzarella, and fresh pesto on Sunday sustainable sourdough. 
Exotic fruits
Byron Bay Chocolate Co
Chocolate Love Cake  

Afternoon tea

Celebration Grazing Table  
 Celebrating the last night on retreat with a beautifully decorated table with flowers & candles. 

Elixer 
Elderflower and rose sparking water fresh mint, pomegranate, raspberries. 

Filling Grazing Table 

 



Morning cleansing organic herbal tea
Byron Bay Coffee (french press) 
Green Juice 
Seasonal fruit platter
Lemon Water 

Choc Mint Protein Smoothie- banana, kale, mint, coconut milk, dates, dark chocolate chips, hemp protein powder, and peppermint oil. 
Breakfast taco -Local organic corn tortilla, organic halloumi, scrambled herb eggs, avocado,  greens, and Byron Bay Chilli Co sauce.  

Tea, coffee, Green juice, seasonal fruit platter 
Breakfast 
Buffet Lunch  
Buffet Dinner & dessert 

DAY 4 

Breakfast
Early before yoga (option)

Plated Breakfast  

Pricing
 All-inclusive for 4 days recommend menu $390 per person 
 Minimum 10 people
Extra daily rate: $100 per person 
Includes:

A custom-designed menu can be quoted. 
Cleaning and tidying of kitchen and dining area included. 
Special interior-designed tables are available at extra cost.  












