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	Pasta 
Monday
	Pie
Tuesday
	Around the world
Wednesday
	Roast Thursday
	Chippy
 Friday
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	Cornflake Tart
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	Jacket Potato
	Ham Sandwich
	Jacket Potato
	
	Cheese Sandwich
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Q Traditional
cottage pie
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Sweet and sour
chicken served
with rice
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Roast turkey with
mashed potato

& gravy
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Hot dog served
with chips
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VEGETARIAN
MAIN DISH
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Cheese quiche
with Spanish
potatoes
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Q Vegetarian
cottage pie
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Sweet & sour
Quorn™ with
50/50 rice
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Vegetable quiche
served with
new potatoes
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Vegan
@ sausage &
chunky chips




image14.jpeg
ACCOMPANIMENTS
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Peas &
coleslaw

Salad bar
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Sweetcorn &
broccoli

Salad bar
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Carrots &
cauliflower

Salad bar
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Broccoli &
green beans

Salad bar
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Peas &
baked beans

Salad bar
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DESSERTS
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Raspberry buns
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Coconut
& cherry
flapjack
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Chocolate sponge
& custard
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Plain muffin
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FRESHFRUIT
OR YOGHURT
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Fresh

fruit ©" Yoghurt
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JACKET POTATO AND
SANDWICH SELECTION
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CNUTRIT ONST
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WEEK 3
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MAIN DISH
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Beef
meatballs with
wholemeal
pasta
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Eating all yeur fruit & veq will help

you gqrew BIG and STRONG (like me!)

KEY €) -107 voursaoay @ -meat-rreemonoay ) - cver's coice () - PLANT-BASED CVEGAN)

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your allergens/ your
child’s allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.




