SPRING/SUMMER MENU

WEEK ONE

MONDAY

TUESDAY

Beef Lasagne with %

WEDNESDAY

Roast of the Day, Roast

THURSDAY

Quirky Bird

FRIDAY

Fishfingers with Chips &

Option one Cheese & Tomato Pizza BBQ or Lemon &
| with Wedges (| Garlic Bread Potatoes & Gravy Herb Chicken Tomato Sauce
17 Apri
8 May Option two Crunchy Topped 4" Wholemeal Vegetable NEW Sweet Potato & BBQ or Lemon & Herb Vegan Mexican Bean Roll with
5 June Vegetable Bake with New Pasta Bake . o Spinach Flan with Roast Quorn with Jollof Rice & Chips & Tomato Sauce
26 June Folaloes : Potatoes Salads &
Peas
281 1JUIY . VeIl Mgeld Slc’ldd Vegetables of the Day Vegetables of the Day Vegetables of the Day Baked Beans
ugus oleslaw
18 September Dessert NEW Syrup Snap Biscuit & Fruit Jelly with Mandarins 4 FrerhI.\tlSC}‘I\ogFg‘ed lced Vanilla Sponge Oaty Cookie ' &
9 October Yoghurt & Fresh fruit Yoghurt & Fresh fruit rUYIo;hSd Yoghurt & Fresh fruit Yoghurt & Fresh fruit
WEEK TWO ’ Mac °"‘: Cheese § MAC Beefburger in a Bun with Minced Beef Pie with Roast Chef's Special Chicken Fishfingers with Chips &
Option one Concep == Potato Wedges Potatoes @ Korma with Rice @ Tomato Sauce
15 May oot Chem torone s VegenSaucgeol Dog  Polafo and Cougetie  Vegelable Wellnglon  NEW BEE burger wih &
ption two - o ; Laver B Wi ew Potatoes Chibs & T to S
12 June & vegetarian toppings with Potato Wedges & yer Bake Gl & hips & Tomato Sauce
3 July Vegetables of the Da Vegetables of the Da Vi tabl fthe D e
24 July Vegetables Vegetables of the Day 2 ¥ - Y sHEEREeR e Ry Baked Beans
4 September
25 September D o Summer Lemon Cake Apple Flapjack & Fruit medley & Peach Crumble W',th Vanilla Shortbread &
16 October esse Yoghurt & Fresh fruit Yoghurt & Fresh fruit Yoghurt & Fresh fruit cream =~ W Yoghurt & Fresh fruit
Yoghurt & Fresh fruit
: : : T to Past Roaist of the Day, Roast YAMAS] £ . .
18 HRFE ot omato Pasta Spugheiibologparse @ Potatoes, Stuffing & Gravy Fishfingers with Chips &
VELN INNCE ption one NEW Greek Chicken Pita with Tomato Sauce
) Seasoned Wedges
. Lentil & Sweet Potato Curry Vegan Spaghetti 4 Vegan Quorn with & or Cheese & Red Pepper
Option two with Rice o Bolognaise Stuffing, Roast Potatoes NEW Spinach & Cheese Whirl Frittata with Chips &
& Gravy with Seasoned Wedges Tomato Sauce
Vegetables Vegetables of the Day Vegetables of the Day Vegetables of the Day Fresh Salad Peas
Rainbow Slaw Baked Beans
5 + Peaches with Ice cream Carrot & Courgette cake Fruit platter Y 4 Chocolate Shortbread & NEW Cornflake Tart &
esse Yoghurt & Fresh fruit Yoghurt & Fresh fruit Yoghurt & Fresh fruit Yoghurt & Fresh fruit Yoghurt & Fresh fruit

If you would like to know about particular allergens in foods please
ask a member of the catering team for information. If your child has a
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is

Wholemeal \’ Vegon

Added plant power

@ Chef’s Special
Available Daily:

- Freshly cooked jacket potatoes with a choice of fillings (where advertised) - Bread freshly baked on site daily- Daily salad selection




SPRING/SUMMER MENU

WEEK ONE

Option one
17 April
8 May Option two
5 June
26 June
17 July Vegetables
28 August
18 September
9 October Dessert
WEEKTWO [N
24 April
15 May Option two
12 June
3 July
24 July Vegetables
4 September
25 September AN
16 October esse
Option one
Option two
Vegetables
Dessert

Added plant power

MONDAY

Cheese & Tomato Pizza
with Wedges #V31 #SDé

Crunchy Topped
Vegetable Bake with New
Potatoes #V193 #SD2

Mixed Salad #SD25
Coleslaw #SD47

NEW Syrup Snap Biscuit
#D219

Mac and Cheese Concept
A choice of different Mac &
Cheese flavours, with meat
& vegetarian toppings

A choice from:

#V11 #MC9 #MC10

#MC2 #MC3 #MC4 #MC5

#MCé #MC7 #MC8
Vegetables of the Day

Summer Lemon Cake #D184

Tomato Pasta
#v188

Lentil & Sweet Potato Curry
with Rice #V108 #SD84

Vegetables of the Day

Peaches with Ice cream
#D166 #D13

Available Daily:

Wholemeal

TUESDAY

Beef Lasagne with Garlic
Bread #B39 #SD50

Wholemeal Vegetable
Pasta Bake #V73

Vegetables of the Day

Fruit Jelly with Mandarins
#D217

Beefburger in a Bun with
Potato Wedges
#B5 #SD17

Vegan Sausage Hot Dog
with Potato Wedges #V187
#SD33 #5Dé

Vegetables of the Day

Apple Flapjack #D171

Spaghetti Bolognaise #B37
#SD8

Vegah Spaghetti
Bolognaise #V149 #SD8

Vegetables of the Day

Carrot & Courgette cake
#D174

! Vegan

WEDNESDAY

Roast of the Day, Roast
Potatoes & Gravy #SD7
#SD82 #SD118

NEW Sweet Potato &
Spinach Flan with Roast
Potatoes #V213 #SD7
#SD82

Vegetables of the Day

Freshly Chopped
Fruit Salad #D223

Minced Beef Pie with Roast
Potatoes #B45 #SD7 #SD82

Potato and Courgette
Layer Bake #V10

Vegetables of the Day

Fruit medley #D224

Roast of the Day, Roast
Potatoes, Stuffing & Grawy
#SD7 #SD82 #SD118 #SD40

Vegan Quorn with
Stuffing, Roast Potatoes

& Gravy #V204 #SD7
#5D82 #SD118 #5SD40

Vegetables of the Day

Fruit platter #D225

@ Chef’s Special

- Freshly cooked jacket potatoes with a choice of fillings (where advertised) - Bread freshly baked on site daily- Daily salad selection

THURSDAY

Quirky Bird
BBQ or Lemon & Herb
Chicken
BBQ or Lemon & Herb Vegan
Quorn with Jollof Rice &
Salads
#QB6 #QB8 #V205 #QB10
#QB1 #QB3

Vegetables of the Day

lced Vanilla Sponge #D177

Chef's Special Chicken
Korma with Rice #C86
#5D84

Vegetable Wellington
with New Potatoes &
Cravy #V12 #SD2 #SD118

Vegetables of the Day

Peach Crumble with
cream #D1% #D39

Yamas!

NEW Greek Chicken Pita with
Seasoned Wedges #GR1 #SDé
or

NEW Spincch & Cheese Whirl
with Seasoned Wedges #GR2
#SDé

Fresh Salad
Rainbow Slaw #SD92

Chocolate Shortbread #D80

ALLERGY INFORMATION:

FRIDAY

Fishfingers with Chips &
Tomato Sauce #Fé #SD5
#SD14

Mexican Bean Roll with
Chips & Tomato Sauce
#V161 #SD5 #SD14

Peas #SD18
Baked Beans #SD22

Oaty Cookie #D85

Fishfingers with Chips &
Tomato Sauce #F1 #Fé #SD5
#SD14

NEW BEET Burger with

Chips & Tomato Sauce
#BB3 #SD17 #SD5 #SD14

Peas #SD18
Baked Beans #SD22

Vanilla Shortbread #D57

Fishfingers with Chips &
Tomato Sauce #Fé #SD5
#SD14

Cheese & Red Pepper
Frittata with Chips &
Tomato Sauce #V24 #SD5
#SD14

Peas
Baked Beans

NEW Cornflake Tart #D221

If you would like to know about particular allergens in foods please
ask a member of the catering team for information. If your child has a
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is

not possible to completely remove the risk of cross contamination.
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MONDAY

Cheese & Tomato Pizza
with Wedges #V31 #SDé

Crunchy Topped
Vegetable Bake with New
Potatoes #V193 #SD2

Mixed Salad #SD25
Coleslaw #SD47

NEW Syrup Snap Biscuit
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Mac and Cheese Concept
A choice of different Mac &
Cheese flavours, with meat
& vegetarian toppings

A choice from:
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#MC2 #MC3 #MC4 #MC5

#MCé #MC7 #MC8
Vegetables of the Day

Summer Lemon Cake #D184

Tomato Pasta
#v188

Lentil & Sweet Potato Curry
with Rice #V108 #SD84

Vegetables of the Day

Peaches with Ice cream
#D166 #D13

Available Daily:

Wholemeal

TUESDAY

Beef Lasagne with Garlic
Bread #B39 #SD50

Wholemeal Vegetable
Pasta Bake #V73

Vegetables of the Day

Fruit Jelly with Mandarins
#D217

Beefburger in a Bun with
Potato Wedges
#B5 #SD17

Vegan Sausage Hot Dog
with Potato Wedges #V187
#SD33 #5Dé

Vegetables of the Day

Apple Flapjack #D171

Spaghetti Bolognaise #B37
#SD8

Vegah Spaghetti
Bolognaise #V149 #SD8

Vegetables of the Day

Carrot & Courgette cake
#D174

! Vegan

WEDNESDAY

Roast of the Day, Roast
Potatoes & Gravy #SD7
#SD82 #SD118

NEW Sweet Potato &
Spinach Flan with Roast
Potatoes #V213 #SD7
#SD82

Vegetables of the Day

Freshly Chopped
Fruit Salad #D223

Minced Beef Pie with Roast
Potatoes #B45 #SD7 #SD82

Potato and Courgette
Layer Bake #V10

Vegetables of the Day

Fruit medley #D224

Roast of the Day, Roast
Potatoes, Stuffing & Grawy
#SD7 #SD82 #SD118 #SD40

Vegan Quorn with
Stuffing, Roast Potatoes

& Gravy #V204 #SD7
#5D82 #SD118 #5SD40

Vegetables of the Day

Fruit platter #D225

@ Chef’s Special

- Freshly cooked jacket potatoes with a choice of fillings (where advertised) - Bread freshly baked on site daily- Daily salad selection

THURSDAY

Quirky Bird
BBQ or Lemon & Herb
Chicken
BBQ or Lemon & Herb Vegan
Quorn with Jollof Rice &
Salads
#QB6 #QB8 #V205 #QB10
#QB1 #QB3

Vegetables of the Day

lced Vanilla Sponge #D177

Chef's Special Chicken
Korma with Rice #C86
#5D84

Vegetable Wellington
with New Potatoes &
Cravy #V12 #SD2 #SD118

Vegetables of the Day

Peach Crumble with
cream #D1% #D39

Yamas!

NEW Greek Chicken Pita with
Seasoned Wedges #GR1 #SDé
or

NEW Spincch & Cheese Whirl
with Seasoned Wedges #GR2
#SDé

Fresh Salad
Rainbow Slaw #SD92

Chocolate Shortbread #D80

ALLERGY INFORMATION:

FRIDAY

Fishfingers with Chips &
Tomato Sauce #Fé #SD5
#SD14

Mexican Bean Roll with
Chips & Tomato Sauce
#V161 #SD5 #SD14

Peas #SD18
Baked Beans #SD22

Oaty Cookie #D85

Fishfingers with Chips &
Tomato Sauce #F1 #Fé #SD5
#SD14

NEW BEET Burger with

Chips & Tomato Sauce
#BB3 #SD17 #SD5 #SD14

Peas #SD18
Baked Beans #SD22

Vanilla Shortbread #D57

Fishfingers with Chips &
Tomato Sauce #Fé #SD5
#SD14

Cheese & Red Pepper
Frittata with Chips &
Tomato Sauce #V24 #SD5
#SD14

Peas
Baked Beans

NEW Cornflake Tart #D221

If you would like to know about particular allergens in foods please
ask a member of the catering team for information. If your child has a
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is

not possible to completely remove the risk of cross contamination.
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Freshly Chopped
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Minced Beef Pie with Roast
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Layer Bake #V10
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@ Chef’s Special

- Freshly cooked jacket potatoes with a choice of fillings (where advertised) - Bread freshly baked on site daily- Daily salad selection
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Quirky Bird
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BBQ or Lemon & Herb Vegan
Quorn with Jollof Rice &
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lced Vanilla Sponge #D177
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Korma with Rice #C86
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Vegetable Wellington
with New Potatoes &
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NEW Greek Chicken Pita with
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or
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FRIDAY
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Oaty Cookie #D85
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If you would like to know about particular allergens in foods please
ask a member of the catering team for information. If your child has a
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is

not possible to completely remove the risk of cross contamination.



