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FRESH SALAD AND BREADL’L:&:
SERVED EVERYDAY!

<
Our new menu hasbeen','
given the stamp of N
approval by our lead chef
Tatiana! In partnership
with industry professionals
she has developed dishes
that excite our young
diners and deliver high
% standards of nutrition and
: flavour
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WEEK 1
MENU FOR AUTUMN TERM

MONDAY
Macaroni Pepper & Red onion Jacket Potato with
Cheese, Spanish Omelette, Cheddar Cheese (V)
Broccoli & Broccoli & or Campfire Beans

Cauliflower (V) Cauliflower (V) (VG)

Yoghurt Pot (V) or Fresh Fruit (VG)

TUESDAY

Veg Dog, Potato
Wedges, Crunchy
Salad (V)

Pasta Twists with
Tomato & Basil
Sauce (VG)

Sausage Hot Dog,
Potato Wedges,
Crunchy Salad

Sticky Banana & Honey Cake (V) or Fresh Fruit (VG)

WEDNESDAY
Beef Lasagne,  Vegetable Lasagne, Leek & Potato
Peas, Garlic Bread Peas, Garlic Bread Soup, Garlic
(V) Bread (V)

Oaty Apple Crumble with Custard (V) or Fresh Fruit (VG)

THURSDAY

Pasta Bows
with Roasted
Red Pepper &
Tomato Sauce

Roast Chicken,
Herby Potatoes,
Carrots &
Parsnips, Gravy

Veggie Roast,
Herby Potatoes,
Carrots & Parsnips,
Gravy (VG)

Melon or Pineapple Pot (VG) or Fresh Fruit (VG)

FRIDAY
Battered Mexican Jacket Potato with
Pollock Fillet, Beanburger, Oven Tuna & Sweetcorn or
Oven Chips, Chips, Garden Baked Beans (VG)

Garden Peas Peas (VG)

Lemon Drizzle Tray Cake (DF) (V) or Fresh Fruit (VG)

V = Vegetarian VG = Vegan
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| CERTIFIED
| STANDARDS

WEEK 2
MENU FOR AUTUMN TERM

MONDAY

Zingy Vegetable
Noodles (V)

Italian Gnocchi,
Roasted Squash
Sauce, Sweetcorn (V)

Vegetable Pizza
Margherita,
Sweetcorn (V)

Yoghurt Pot (V) or Fresh Fruit (VG)

TUESDAY

Leek, Potato &
Cheddar Filo Pie,
Carrots & Peas (V)

Carrot & Red Lentil
Soup, Homemade
Bread (VG)

Herby Chicken,
Crushed Potatoes,
Carrots & Peas,
Gravy

Zesty Carrot Cake (DF) or Fresh Fruit (VG)

WEDNESDAY

Veggie Meatballs,
Sweet Potato Mash,
Carrots (VG)

Beef Meatballs,
Sweet Potato
Mash, Carrots (GF)

Jacket Potato
with Cheese (V)
or Baked Beans

(VG)

Coconut & Lime Biscuit (V) or Fresh Fruit (VG)

THURSDAY
Indian Roast Onion Bhaji Pasta Shells
Chicken, Vegetable Biryani, with Marinara
Vegetable Biryani, Broccoli (VG) Sauce (VG)
Broccoli

Tropical Fruit Pot (VG) or Fresh Fruit (VG)

FRIDAY
Breaded Baked Spring Roll,  Jacket Potato with
Fish Fingers, Oven Oven Chips, Tuna & Sweetcorn or

Chips, Garden Baked Beans (VG)

Peas

Garden Peas

Chocolate & Cherry Cake or Fresh Fruit (VG)

V = Vegetarian VG = Vegan
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