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MONbAY £

ESDAY EONESDAY  THURSDAY FEIDAY

(o) Vegetable $upreme Beef Bolognese Wholemeal Pork Sausages., Mashet.:l Creamy Chicken Tikka Served Chicken !\jugge-ts
(o) Wholemeal Pizza Served Pasta with Garlic Bread & Potatoes, Yorkshire Pudding, ith 50/50 Rice & P Served with Chips,
with Potato Wedges & Side Salad/Salad Sticks Fresh Carrot Batons, Wi ice €as Baked Beans & Peas
WEEK Sweetcorn (V)

Green Beans & Gravy

-

24/8, /9,
510, 2/,
25/11 14/12

'Veggie Nuggets
Served with Chips,
Baked Beans & Peas (V)

eese & Tomato Wholemeal
Pizza Served with Potato
Wedges & Sweetcorn (V)

gan Bolognese Wholemeal
Pasta with Garlic Bread &
ide Salad/Salad Sticks (V)

Vegan Sausages, Mashed

Potatoes, Yorkshire Pudding,
Fresh Carrot Batons,

Green Beans & Gravy (V.

Creamy Quorn Tikka Served
with 50/50 Rice & Peas (V)

N

Twisty Pasta Jacket Potato with Cheese Twisty Pasta Jacket Potato with Cheese Twisty Pasta
Tomato Sauce or Cheese & Baked Beans or Tuna Tomato Sauce or Cheese & Baked .Beo(\s or Tuna Tomato §auce or Cheese .
Slde Salad Mayo with Side Salad Side Salad 0 Mayo with Side Salad Side Salad

4
Orange Shortbread

y
Pancake with
Summer Fruits

Beet It Brownie with
Hot Chocolate Sauce

Ice Cream Pot
8 e Cre

anana & Honey Flapjack

/
BUILD YOUR OWN WRAP
Homeque Cheese '?Uff Cajun Sunshine Chicken BRUNCH LUNCH Breaded Chicken, Tortilla Wrap, @ Fish Fillet Served with Chips
Served with Herby Diced Pasta with Wholemeal Pork SGUSOge, Bacon, Potato Wedges, Shredded Baked Beans & Peas
_Potatoes & Sweetcorn (V) Crusty Bread & Broccoli Hash Brown & Baked Beans Lettuce & Sweetcorn
- : BUILD YOUR OWN WRAP  BCheesy Vegetable Quesadilla
Vegetable Nuggets Broccoli 8.¢Crecm Cheese V\I;GETARIANSBRUNCH Veggie Dippers, Tortilla Wrap, sy gd fighne WEEK ?
. . Pasta with Wholemeal egetarian Sausage, Potato Wedaes. Shredded SRS Ips.
Served with Herby Diced ; Omelette. Hash Br otato Wedges, Shredce Baked B & Peas (V) 31/8, 21/9
Crusty Bread & Broccoli (V) elette, Has own Lettuce & Sweetcorn (V) aked Beans & Peas ) f
Potatoes & Sweetcorn $V) & Baked Beans (V) S = 12 /10 9 /"
) : acket Potato wit eese Twisty Pasta ? ’
Twisty Pasta acket Potato with Cheese Twisty Pasta & Baked Beans or Tuna Tormato Sc:ce or Cheese 50 /"
Tomato Sauce or.Cheese & Baked Beans or Tuna Tomato Sauce or Cheese Mayo with Side Salad Side Salad
Side Salad Mayo with Side Salad Side Salad “ 7
4
. 4 . Shortbread
T IS
Strawberry Iced Cookie Orange & ropical Sponge Ice Cream Pot —-

or Fruit Salad

Mandarin Jelly (Pineapple & Coconut)

O oo
Vegan Chilli Pasta Bake Pepperoni Pizza Chicken Pie with Roasted _Pork Meatballs in Tomato Fish Fingers
WEEW Served with Garlic Bread Served with Herby Diced New Potatoes, Mixed Sauce with 50/50 Rice, Served with Chips,
/9 28/9 & Broccoli (V) Potatoes, Sweetcorn & Peas Vegetables & Gravy Garlic Bread & Sweetcorn Baked Beans & Peas
7 ] ) —— y Y —
. i de Ch &B
26/10 Macaroni Cheese Cheese & Tomato Pizza egetable Pie with Roasted e-sgan Met‘:tthbglljsllsnngl:nuto c;m;n;aerjed vsiif\eChi ianA
U Served with Garlic Bread with Herby Diced Potatoes, New Potatoes, Mixed auce wi 5 B uk dB &P F()V’)
]6/]]’ 7 / 1 & Broccoli (V) Sweetcorn & Peas (V) Vegetables & Gravy (V) Garlic Bread & Sweetcorr\m V) aked Beans & Feas d
o Jacket Potato with Cheese Twisty Pasta Jacket Potato with Cheese R L G M TN (S22
o) Tomato Sauce or Cheese & Baked Beans or Tuna /
& Baked Beans or Tuna Tomato Sauce or Cheese & Baked Beans or Tuna Side Salad M ith Side Salad
Mayo with Side Salad Side Salad . Mayo with Side Salad < ayo with ide Sala
\ Cheese & Crackers with . R b Oat Sii lce Cream Pot O
aspberry Oat Slice
Iced Cinnamon Fruit Roll emon & Blueberry Muffin an Apple Wedge or poerry
v Banana Mousse
‘ Available baily- Fresh Bread / Fresh Salad Cart / Fregh Fruit / Yoghurt

ALLERGEN INFORMATION: MENU DESCRIPTIONS MAY NOT LIST EVERY INDIVIDUAL INGREDIENT. WE ARE AWARE OF THE PRESENCE OF ALLERGENS REQUIRING LABELLING, SO PLEASE ASK A MEMBER OF THE CATERING TEAM SHOULD YOU REQUIRE
ANY MORE DETAILS. VEGETARIAN OPTIONS ARE INDICATED BY THE SYMBOL (V).

CATERING PARTNERSHIP




