Week 1 Menu - 04/09, 25/09, 16/10, 13/11, 04/12, 08/01, 29/01, 26/02, 18/03, 22/04.

Friday — break service " E" u

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

. Sweet chilli Noodles Maccaroni cheese Quorsagne Cheese & onion Pasty
Vegetarian ' >
Main Dish
: Hlca Chunky Chips
Accompaniment Oven baked wedges Garlic bread, Mushy peas
Sweetcorn
Peas Carrots & Green beans ,baked beans.
" @ Fresh salad

Dessert pots & fresh fruit

A .
Dail Jacket Potato Bar, Jaciict’r;z?aﬁ:gir Jacket Potato Bar, Jacket Potato Bar,
y Selection of Sandwiches ; oy Selection of Sandwiches Selection of Sandwiches
Selection of Sandwiches
Fresh fruit salad
D t Assorted Yoghurt Apple pie & custard Flapjack Ice cream, Dessert Pots & Fresh
esser Dessert pots & fresh fruit Dessert Pots & Fresh Fruit Fruit

KEY €D vorvomsaay

MEAT-FREE (VECETARIAN)

CHEF'S CHOICE

PLANT-BASED (VEGAN) FOOD

“Allergens and Intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you g v
make our catering team aware of your allergens/ your child’s allergens prior to using the restaurant. Our kitchens are used for multi-purpose production <o
we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.




Week 1 Menu - 04/09, 25/09, 16/10, 13/11, 04/12, 08/01, 29/01, 26/02, 18/03, 22/04.

Friday — break service " E "

Vegetarian
Main Dish

MONDAY

Quorn Pasta tomato bake

TUESDAY

Vegetable Biryani

WEDNESDAY

Maccaroni cheese

THURSDAY

Cheese & onion Pasty

Accompaniments

Piri Piri potato wedges
Vegetables and salad
Garlic bread

Rice, Naan breads
Vegetables and salad

Roast Potatoes
Stuffing & Yorkshire pudding.
Vegetables and salad

Chunky Chips
Mushy peas
,baked beans.
Curry sauce

Jacket-Potabo Bar Fresh baked Garlic French bread 2 cheese & red onion Pizza, Jacket Vegetable Paella. Jacket Potato
Daily Sslagfionof Sandwic'hes pizza. Jacket Potato Bar, Potato Bar, Bar,
Selection of Sandwiches Selection of Sandwiches Selection of Sandwiches
Bread and Butter pudding : ; Flapjack Ice cream, Dessert Pots & Fresh
k i B
Dessert Dessert pots & fresh fruit FIU Cocktall & Fresh frult Dessert Pots & Fresh Fruit Fruit

.
H9pwN

KEY @ 10F YOUR 5 2 pav MEAT-FREE VEGETARIAN) CHEF'S CHOICE PLANT-BASED (VEGAN)

“Allergens and Intolerances® All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you
make our catering team aware of your allergens/ your child's allergens prior to using the restaurant. Qur kitchens are used for multi-purpose production co
we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.




Week 1 Menu — 04/09, 25/09, 16/10, 13/11, 04/12, 08/01, 29/01, 26/02, 18/03, 22/04. Friday — break service M E "

THURSDAY

Week 2 MONDAY TUESDAY WEDNESDAY

Quorn Sausage Casserole
Vegetarian {} Spicy Vegetable cous cous Mac n cheese Cheese & onion pasty
Main Dish o=
Rice Chunky Chips
Accompaniment Mashed Potatoes Naan bread Wedges Mushy peas
Seasonal Vegetables And Seasonal Vegetables ,baked beans.
@ Vegetables

Spi Pizza. Tomato |& mascaponi pasta
. piCy pepper Flzza | panig Marghertia pizza Jacket Potato Bar, Jacket Potato Bar,
Dally eCREREGL Gy Jacket Potato Bar, Selection of Sandwiches Selection of Sandwiches
Selection of Sandwiches Selection of Sandwiches
D t Oaty apple biscuit Creamed Rice pudding Apple pie & custard Spotted Richard & custard Dessert
esser Dessert pots & fresh fruit Dessert pots & fresh fruit Dessert Pots & Fresh Fruit Pots & Fresh Fruit

KEY @) 10F YOUR 5 3 DAV MEQT-FREE (VEGETARIAN) CHEF'S CHOICE PLANT-BASED (VECAN) FOOD

“Allergens and Intolerances® All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you g v
make our caterng team aware of your allergens/ your child's allergens prior to using the restaurant, Our kitchens are used for multi-purpose production o
we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.




Week 1 Menu - 04/09, 25/09, 16/10, 13/11, 04/12, 08/01, 29/01, 26/02, 18/03, 22/04.

4

Friday — break service M E " u

Week 3

MONDAY

Cheese & Onion Quiche

TUESDAY

WEDNESDAY

Stir Fried Noodles & vegetables

in Ginger soy

THURSDAY

Vegetable Chilli

Vegetarian Penne Primavera
Main Dish g}
Chunky Chips
Accompaniment Baby Potatoes & vegetables Naa.n b.r e Garlic bread Mushy peas
Stir fried
Salad Vegetables and salad ,baked beans.
Vegetables

Spicy vegetable pasta. Sweetcorn pizza Chicken chilli wraps & salad Jacket
. Jacket Potato Bar,
Daily Jacket Potato Bar, Jacket Potato Bar, Selactin st Saridictie Potato Bar,
Selection of Sandwiches Selection of Sandwiches Selection of Sandwiches
Flapjack Apple crumble & custard Toffee Yoghurt Banana chocolate muffin Dessert
Dessert 5 4 :

Dessert pots & fresh fruit

Dessert pots & fresh fruit

Dessert Pots & Fresh Fruit

KEY ) vorvounsaoay

*Allergens and intolerances® All of cur food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you
make our catering team aware of your allergens/ your child’s allergens prior to using the restaurant, Our kitchens are used for multi-purpose production <o

MEAT-FREE (VEGETIRIN)

CHEF'S CHOICE

we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.

Pots & Fresh Fruit

PLANT-BASED (VECAH)

.
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