L

EShA EDNESLAY THURSDAY FRIbAY

(o)
o |}
f . . Pork Sausages Served with BUILD YOUR OWN WRAP . .
WEEW Ham & Cheese Pasta Chicken Tikka Masala Mashed Potatoes, Yorkshire Chicken Gouijons, Tortilla Wrap Fish Cake Served with

& Lettuce Served with Diced
Potatoes & Sweetcorn

Served with Garlic Bread
& Broccoli

Served with Pilau Rice
& Peas

Pudding, Fresh Carrot Batons Chips & Baked Beans

& Green Beans

B/4, 4/5,
1/6, 22/6,

Che'ese & Tomato Pizza

BUILD YOUR OWN WRAP

Macaroni Cheese Vegetarian Sausages with

B/7 Served with Garlic Bread @ Quorn Tikka Masala Served e e Ml ngl_OI;: Dipgers' Lorti'zfl:\)lymdp Muffin Served with Chips
i i i Pudding, Fresh Carrot Batons etitice Servedwith Bice & Baked Beans (V
& Broccoli (V) with Pilau Rice & Peas (V) &gGreen Sz ) Potatoes & Sweetcorn (V) S
Y o)
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‘ / Chocolate & Vanilla Chocolate Muffin Ice Cream Sundae Lemon Shortbread Berry Blondie
< Marble Sponge

A

&

Beef Bolognese with
isty Pasta, Freshly Baked
Wholemeal Baguette

& Green Beans

Pork Meatballs in Tomato L) (2 (S IECE (1

Sauce Served with 50/50Q SRR EE EEE e

‘ v ) Skin on Wedges &
. Boiled Rice & Broccoli Sweetcorn

Roast Gammon Served with
Roast Potatoes, Yorkshire
Pudding, Carrots & Peas

Fish Fillet Served with
Chips & Baked Beans

WEEK 2
Y

20/&, 1/5,
omemade Cheese Puff
Served with Chips & 8/ 6; 29/ 6:
Baked Beans (V) 20/‘7

egetarian Bolognese with

Twisty Pasta, Freshly Baked
Wholemeal Baguette &

Green Beans (V) .

Y

Roast Quorn Served with
Roast Potatoes, Yorkshire
Pudding, Carrots & Peas (V)

Vegan Meatballs in Tomato
Sauce Served with 50/50

Boiled Rice & Broccoli (V)
AN

Cheese & Tomato Pizza
Served with Seasoned Skin
on Wedges & Sweetcorn (V)

14 14

Cornflake Tart
& Custard

Traditional School Cake «

Oaty Cookie Ice Cream Sundae

Strawberry Jelly

O
O
Pepperoni Pizza Served . . BRUNCH LUNCH Sweet & Sour Chicken Fish Fingers Served with
WEEK 3 B8 with Herby Diced Potatoes Ch'c"eg Tl Pt el R — Served with Noodles Chivs Lol
77 /l| & Sweetcorn SEVE W'& Pe:: IESEEa Hash Brown & Baked Beans & Green Beans '
2] 7T <
Y
18/5, 15/6, , VEGETARIAN BRUNCH Sweet & Sour Quorn Vegetable Burrito
6/7, 21/1 Cheese & Tomato Pizza Cheesy Broccoli Pasta Vegetarian Sausage, Served with Noodles & Served with Chips & Peas—
U Served with Herby Diced Served with Garlic Bread Omelette, Hash Brown Green Beans (V) & Sweetcorn (V)
Potatoes & Sweetcorn (V) & Peas (V) & Baked Beans (V) N —
o o) 4 v Y
Lemon & lce Cream Sundae Topped Belgian Waffle Butterscotch Tart

\ — Cherry Shortbread Blueberry Muffin

»

‘ Avdilable paily- Fresh Bread / Fregh Salad Cart / Fregh Fruit

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 m
ANY MORE DETAILS. VEGETARIAN OPTIONS ARE INDICATED BY THE SYMBOL (V).



