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: : : Alernative Mains:
Srbspy EllGhen Fifes seried Vegetarian Italian Bolognaise fce Cream Pot { Filled Yacket Potato

with Jacket Wedges servedwith Pastes Twists P served wrl:h a or Sandwich with
and Baked Beans Melon Slice . cohes.
Veggie Sticks or

alad Pot

Alternative
Desserts: fresh
Pizza Slice served with Mini Diced Potatoes and Sweetcorn * Chocolate Crunch Fruit Pot, Organic
Yogurt or Cherse

& Crackers

A Avink is availablel )

Veggie Sausages served with with every meal. {3
Mashed Potato, Seasonal * Cornflake Bar Deli Salad
Vegetables and Gravy available every ‘ ==
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Sausages served with
Mashed Potato, Seasonal
Vegetables and Gravy
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Nacho Mac 'n' Cheese Bake * St CienEnt & Evakie @A

served with
Satsuma Segments =

* Y ngvl'avian
B> Plant-based

Roast Chicken Fillet served with
Stuffing, Mashed Potato,

' )
Seasonal Vegetables and Gravy EEFES e e

Salmon Fishcake served with Chips, Cheese Oatcake served with * Oreo Muffin

Garden Peas and Curry Sauce ' Chips and Baked Beans
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