
Week commencing: 

Meals will be served with seasonal vegetables, jacket potatoes, salad bar, fresh fruit and yoghurt 
Homemade soup with fresh baked bread served at lunchtimes 
(g) gluten free  (v) vegetarian  (d) dairy free 

Day Breakfast Soup Midday Meal Tea Supper 

 
 

Monday 

 

 

 Chilli con carne, rice and nachos 
 

Cheese and onion pasties, baby potatoes, peas and baby sweetcorn 
 

Chocolate sponge and custard 

Sausage, mashed 
potato, carrots and 

gravy 
 

Flapjack 

Toast and  
drinks 

 
 

Tuesday 

Hash browns 
Scrambled eggs and beans 

Fruit juice 
Yoghurts 

 
 

Courgette 
and 

mascarpone 
(V) (GF) 

Basil and garlic pork fillet with peppercorn sauce with rice, baton 
carrots and green beans 

 
Quorn dippers and garlic mayonnaise 

 
Raspberry trifle 

Thai green chicken 
curry and rice 

 
Vienetta 

Toast and  
drinks 

 
 
 

Wednesday 

Fruit smoothie 
Scrambled eggs and beans 

Fruit juice 
Yoghurts 

 

 Roast lamb with roast potatoes, savoy cabbage and cauliflower and 
broccoli cheese 

 
Roasted butternut squash with chilli and sage crumb 

 
Apple pie and cream 

Corned beef pie with 
beans 

 
Rice pudding 

Toast and  
drinks 

 
 
 

Thursday 

American pancakes 
Scrambled eggs and beans 

Fruit juice 
Yoghurts 

 

Veggie 
coconut 
curry (V) 

Braised steak with mashed potatoes, peas and sweetcorn 
 

Parmesan and garlic oven roasted broccoli  
 

Buttercream butterfly buns 

 Ham, egg, chips and 
tomato  

 
Pineapple cream on 
brandy snap baskets 

Toast and  
drinks 

 
Friday 

Full English 
Fruit juice 
Yoghurts 

 Fish, chips, peas, beans and curry sauce 
 

Paneer and spinach curry 
 

Caramel slice 

 

  

 

 


