WEEKLY MENU

WEEK 1
w
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY .l!
Soup '

Station . . . . . .
With Fresh Tomato & basil Curried parsnip Broccoli Spiced carrot Lentil & Vegetable
Baked Bread

Savoury Sausage Plait
Chet'e Dich of or  Mild Roast turkey Breaded fillet of cod
the Day Pork & herb chipolata Chicken Tikka masala sage & onion stuffing Spaghetti bolognaise _ Orfish fingers
sausage Curry Rich srav with tartare sauce
with crispy onions & gravy gravy
Vegetarian Vegetarian sausage Mild . Falafel wrap
Dish of the with Chickpea, spinach & sweet Bean & v egetable Roasted vegetab le & lentil with
. . Wellington bolognaise s
Day crispy onions & gravy potato masala curry sweet chilli & leaves
Creamy mashed potato Roasted n tat Chunk o chi
. Flash fried cabbage Pilau rice oasted new potatoes. . unky oven chips
Sides . . Steamed medley of Mixed salad Garden peas
& green beans Roast cauliflower & broccoli
Steamed carrots vegetables Sweetcorn

Baked beans

Fresh Salad Bar available everyday - Fresh Fruit & Yoghurts available daily

Vegan .
Dessert _ Nat_ural yogh.urt pots chocolate mousse Fresh fruit salad . Naturally sweet . Natyral yogh_urt pots
with mixed berries, seeds & or Pineapple upside down cake  with mixed berries, seeds &
of the Day pots . ! X
granola sugar free raspberry jelly with vanilla cream granola
For allergen information please speak to a member of the team.
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WEEK 2
MONDAY TUESDAY WEDNESDAY THURSDAY
Soup

Station Gold bl Spiced Carrot & coriand Pepper & R bl
With Fresh olden vegetable piced Carrot & coriander epper & tomato oot vegetable
Baked Bread

Mag n cheese bar Mild Katsu chicken Beef & vegetable casserole Chicken gyros bar
Chef’s Dish of with ; gets &y
the Day pulled chicken & crispy .W'th. W'th . with .
. sticky rice dumplings minted yoghurt dip
onions
V h b i

Vegetarian egan mac n cheese bar Mild Katsu Quorn Root Vecgaitsaebrfl j‘ the bean Pulled oomph
Dish of the with with Dumblings with

Day blackened cauliflower & sticky rice pling lime & coriander

spiced chickpeas
Roasted cumin cauliflower .
- . Mashed potatoes Soft pitta bread
Sides G a(:g gﬂesr;&%as & sweetcorn Indlan;?{;i;%?j ;gg onien Carrots Stir fried peppers & onions.
Broccoli Red cabbage slaw
Fresh Salad Bar available everyday- Fresh Fruit & Yoghurts available daily
Dessert Vegan mango & coconut Naturally sweet banana cake Create your own yoghurt Applsv?tr#mble
of the Day mousse bar custard
For allergen information please speak to a member of the team.
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Pea & mint

Hand stretched pepperoni
Pizza

Hand stretched margarita
Pizza

Chunky chips
Spinach & rocket salad
Baked beans

Chefs’ special fruit
sundae pots
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WEEK 3 .
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Soup
Station . . . -
With Fresh Cauliflower Mexican corn soup Leek & potato Roasted squash Chickpea & chilli
Baked Bread
Honey
Chef’s Dish  Build your own BBQ slow Chilli beef con carne roast gammon Penne puttenesca or Handmia;]ds gumnajvf;tehd burger
of the Day roasted pork Lebanese taco gV\rlelxt\t]y steamed trout puttenesca salad gamnishes
Vegetarian . . Garden vegetable & lentil
Dish of the 2%&?&1{3%\/;2;2?%0 Quorn mince chilli con carne Mushro(;)Lrl?Cﬁcespmach Creamy i?nurfﬁ;te &bean burger in a bun with
Day ! g salad garnishes
cri t potat Oven baked fries
Sides Ratatouille vegetables Steamed rice g{i’;;ﬁ:‘j cg?r:tsgs Steamed garden peas Baked beans
Sweetcorn Roasted root vegetables . Tomato & rocket salad
Broccoli
Fresh Salad Bar available everyday- Fresh Fruit & Yoghurts available daily
Ice cream bar - vanilla ice
Naturally sweet carrot & Natural yoghurt pots . X )
Dessert sultana cake Sugar free fruity jelly pots with mixed berries, seeds & Freshly prepared rice cream pots with a selection
of the Day granola pudding with berry compote  of fresh fruit coulis, sauces &
For allergen information please speak to a member of the team.
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