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Purpose This Regulatory Bulletin 2026-2 outlines the meal requirements for registered aged care providers delivering funded meal 

services in home and community settings under the Aged Care Act 2024 and Aged Care Rules 2025 

Who the Requirements 
Apply To 
 

Providers registered in: 
• Category 1 – Home & Community Services 
• Category 4 – Personal & Care Support (community settings) 

Meal services included  • Meal delivery (pre-prepared meals) 
• Community respite 
• Centre-based respite 
• Community cottage respite 

Providers remain responsible for compliance even where services are subcontracted and delivered by Associated 
Providers  

What Is Covered The requirements apply to all meals, snacks and drinks provided as part of funded services, including: 
• Hot, chilled, fresh or frozen meals 
• Multi-course meals 
• Snacks and beverages 
• Food served by delivery, table service or self-serve 

Exclusions  • Meals prepared by individuals in their own homes 
• Meal kits 
• Certain clinical nutrition products 
• Delivery of takeaway food (not considered “meal delivery” under the Rules) 

Core Requirements 
             Providers must ensure that meals are 

Nutritious Meals must provide essential nutrients appropriate for older people and align with evidence-based guidelines and good 
practice. 

Appropriate and 
Appealing 

Meals must be appetising and reflect the needs and preferences of older people, including cultural, religious and medical 
dietary requirements. 
Providers are not required to create bespoke meals for every individual but must actively consider participant needs and 
feedback. 

Assessed Annually by 
an Accredited 
Practising Dietitian 

Each meal service must undergo an annual assessment to confirm it is appropriate for older people. 
The assessment should consider: 

• Nutritional quality 
• Menu variety 
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• Portion sizes 
• Texture-modified foods 
• Preparation methods 
• Special dietary needs 
• Participant satisfaction and feedback 

The requirement applies to the meal service cohort, not individual nutritional assessments for each person. 
Providers must keep records of assessments and outcomes 

Quality Assurance and 
Continuous 
Improvement 

 

Providers must implement a quality assurance framework that: 
• Collects and responds to participant feedback 
• Considers dietitian recommendations 
• Monitors meal quality, variety, presentation and choice 
• Supports continuous improvement 

Rights, Conduct and 
Safety 
 

Providers must: 
• Uphold the Statement of Rights 
• Comply with the Aged Care Code of Conduct 
• Ensure meal services are respectful, safe and culturally appropriate 
• Meet applicable food safety and labelling laws 

Compliance and 
Oversight 

The Commission monitors compliance through: 
• Regulatory intelligence 
• Complaints 
• Incident reports 
• Assessment and monitoring activities 

Failure to meet requirements may result in regulatory action. 

Support and 
Resources 

The Commission provides: 
• Guidance materials and factsheets 
• Training resources 
• Access to the Food, Nutrition and Dining Hotline 
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