Monday

Tuesday

Wednesday

3rd Sept, 24th Sept, 15th Oct, Sth Nov, 26th Nov, 17th Dec, 7th Jan, 28th Jan

Thursday

3
D

~
oy

Friday
Fish Fingers

Pork Meatballs with
Tomato Sauce and
Pasta

BBQ Chicken Wrap
with Rice

Roast Chicken with
Stuffing, Roast
Potatoes and Gravy

Pasta Bolognaise

Potato and

and Chips

Veggie Samosa with

Vegetable
Biryani

Roasted Vegetable
Pasta

Vegan Sausages with
Roast Potatoes and
Gravy

Leek Gratin

Chips and Curry
Sauce

Deli Lunch with

Deli Lunch with
Cheese or Ham

Deli Lunch with
Cheese or Ham

Deli Lunch with
Cheese or Ham

Deli Lunch with
Cheese or Ham

Sweetcorn

Cheese or Ham

Peas

Broccoli
Sweetcorn

Cauliflower
Carrots

Carrots
Cabbage

Green Beans

Baked Beans

Banana Muffin

Chocolate Orange
Mousse

Fruit Jelly

Fresh seasonal salad and bread avqil&bfe daily. Fresh fruit and

Fruit Flapjack

Fruit Crumble
with Custard

yoghurt available daily as an alternative to the dessert :
i . .
‘ Nlem lnfirrnafion available on request. . _ o ,'h,e -
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\) Providing fresh, local and seasonal ingredients,
o
sq¢ high welfare meats and sustainable fish.




10th Sept, 1st Oct, 22nd Oct, 12th Nov, 3rd Dec, 14th Jan, 4th Feb

Monday Tuesday Wednesday Thursday
Beef Lasagne Jumbo Fish Finger

Pork Sausages with Roast Gammon with
Mashed Potatoes and Roast Potatoes and and Chips

Gravy Gravy
Vegan Sausages with Vegetable Turnover Macaroni Cheese Veggie Enchilada
Mashed Potatoes with Roast Potatoes and Chips

and Gravy and Gravy

Pizza Bar with Crispy
Potatoes

Omelette with Crispy
Diced Potatoes

Deli Lunch with

Deli Lunch with
Cheese or Ham

Cheese or Ham

Deli Lunch with

Deli Lunch with
Cheese or Ham

Deli Lunch with
Cheese or Ham

Cheese or Ham
Sweetcorn

BBQ Baked Beans

Broccoli

Carrots
Cauliflower

Sweetcorn
Parsnips

Carrots
Curly Kale and Peas

Green Beans
Fruit Shortbread

St. Clements Iced Carrot

Chocolate and Pear
Custard Pot Cookie Cake

Banoffee Pot
Cake with Custard

Fresh seasonal salad and bread available daily. Fresh fruit and

yoghurt available daily as an alternative to the dessert of the day.

Allergy information available on request.
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Week 3

17th Sept, 8th Oct, 19th Nov, 10th Dec, 21st Jan, 11th Feb

Monday Tuesday Wednesday Thursday Friday
Creamy Ham Beef Pie with Parsley Roast Chicken with Pork and Apple Salmon Fish Fingers
Pasta Potatoes Stuffing, Roast Sausage Roll with and Chips
Potatoes and Gravy Crispy Potatoes
Veggie Rice Quiche with Cheese and Veggie Sausages with | Cheese and Tomato
Stir Fry Parsley Potatoes Potato Pie Crispy Potatoes Pizza with Chips
Deli Lunch with Deli Lunch with Deli Lunch with Deli Lunch with
Cheese or Ham Cheese or Ham Cheese or Ham

Deli Lunch with
Cheese or Ham

Cheese or Ham

Sweetcorn

Peas and Sweetcorn

Baked Beans

Carrots Broccaoli Carrots
Green Beans Cauliflower Swede Green Beans
Apple Custard Crunch Lemon Cake Fruit Jelly Chocolate Raspberry Sticky Toffee
Crunch with Pink Pudding with Custard
Custard A ‘

Fresh seasonal salad and bread available daiiy. Fresh fruit and

yoghurt available daily as an

Allergy information available on request.

alternative to the dessert of the day.
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)  Providing fresh, local and seasonal ingredients,
& high welfare meats and sustainable fish.




