
Flutterbys Childcare

SNAPSHOT

“We are absolutely

confident that special

dietary needs are

managed safely. We

love the daily deliveries

because the food is

always fresh.“
Natalia, Operations Manager, Flutterbys Childcare

Flutterbys Childcare, Bridgeman Downs,

Queensland.

165-child capacity from junior nursery to

kindergarten.

HEALTHY  CHALLENGES

Flutterbys Childcare is a family-owned centre with a big

heart and clear vision: to be a welcoming community for

all. Purpose-built to support children of all abilities, its

inclusive playground and spaces are shaped around the

seven senses: sight, taste, smell, sound, touch,

proprioception and vestibular movement. With children

from different backgrounds and a mix of allergies, cultural

needs and dietary requirements the team wanted more

flavour, interest and range than their previous food

supplier could offer. They made the switch to The

Wellbeing Food Co, drawn to the broader menu (“way

more than just pasta and rice”), dependable dietary

support and a setup that fits easily into the rhythm of the

day.

team certainty that every child’s needs are safely met,

without adding to workloads or worry.

THR IV ING  CENTRES ,  HEALTHY  HUMANS ,

HAPPY  FAM I L I ES

Children enjoy their meals in a designated outdoor

space, creating a relaxed, social setting and making

clean-up easier. For toddlers, weekly cultural themes

bring food and learning together in fun and meaningful

ways, thanks to a passionate educator’s initiative.

Flutterbys values the variety, reliability and everyday flow

the service brings and the quiet confidence it gives their

team and families alike.REC IPE  FOR  SUCCESS

The Wellbeing Food Co delivers morning tea, lunch and

afternoon tea each day. It’s a smooth process:

Operations Manager Natalia places the orders, while

‘Miss Regine’ [LO1] handles heat-and-serve preparation

and displays the day’s menu to keep families informed

and build excitement for the littlies. Meals are

thoughtfully planned, with vegetables included in or

alongside main dishes, fruit with snacks, and balanced

nutrition across the weekly menu. Clear labelling gives the


