
Week Commencing: 8th April 2019 – 08/04/2019 

Meals will be served with Seasonal Vegetables, Salad Bar, Fresh Fruit & Yogurt. 

Home-made soup with fresh baked bread served at lunchtime.  

(g) gluten free (v) vegetarian (d) dairy free 

 

Day Breakfast Soup Midday Meal Tea Supper 

Monday 

 

Cream of 
onion (v) 

Chicken tikka masala, rice, poppadums and chutney 
 

Lentil lasagne (v) 
 

Choc chip shortcake  

Toad in the hole, mash, 
carrots and peas 

 
Steamed fruit pudding 

and custard 

Toast and 
drinks 

Tuesday 

Cereals 
Hash browns 

Scrambled eggs and beans 
Tomatoes 
Yoghurts 
Fruit juice 

Mushroom 
(v) 

Homemade deconstructed steak pie, mash, carrots and 
cabbage 

 
Smoked haddock risotto  

 
Sticky toffee pudding and caramel sauce 

Salmon, new potatoes, 
peas and sweetcorn 

 
Butterfly cakes 

Toast and 
drinks 

Wednesday 

Cereals 
Hot cross buns 

Scrambled eggs and beans 
Tomato 

Yoghurts 
Fruit juice 

Tomato 
and basil 

(v) 

Roast chicken, stuffing, roast potatoes, carrots and sugar 
snap peas 

 
Veggie sausages (v) 

 
Lemon meringue pie and cream 

Pulled beef rolls and 
salad 

 
Ice buns 

Toast and 
drinks 

Thursday 

Cereals 
Croissants 

Scrambled eggs and bacon 
Tomatoes 
Yoghurts 
Fruit juice 

Lentil soup 

Leek and ham pasta bake 
 

Macaroni cheese 
 

Apple crumble and custard 

Make your own chicken 
fajitas, salad and mixed 

peppers 
 

Muesli crunch 

Toast and 
drinks 

Friday 

Cereals  
Full English 

Scrambled eggs and beans 
Yoghurts 
Fruit juice 

 

Buffet 
Chicken Rogan Josh 

Vegan bean chilli 
Rice and chips 

Mini naans, poppadums, tortilla chips and salad 
Easter Krispies  

Toast and 
drinks 


