
Allergens Matrix

Week 1  Monday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Margherita pizza
curried vegetable pastie  
Jacket potato
Baked beans
Wedges
Peas
sweetcorn
fruity flapjack
Week 1 Tuesday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Cumberland sausages
vegetarian sausages
Jacket potato
 Tuna mayo
Mashed potato
seasonal vegetables
gravy 
rice pudding

Week 1 Wednesday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
roast chicken
quorn wellington
jacket potato
cheese
roast potatoes
carrots
cabbage
gravy
chocolate krispies

Week 1 Thursday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
bolognaise
quorn bolognaise
wholewheat pasta
jacket potato
tuna mayo
seasonal vegetables
Fruit crumble
custard

Week 1 Friday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D

Fish fingers
BBQ bean wrap
Jacket potato
baked beans
chips
peas
ice cream



Allergens Matrix

Week 2 Monday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Mediterainan Quiche 
salmon fish cakes
jacket potato
baked beans
wholemeal pastry
sweet potato wedges
peas
sweetcorn
chocolate mousse
pears
Week 2 Tuesday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Beef lasagne
vegetable lasagne
Jacket potato
Cheese
Pasta
seasonal vegetables
Sultana  sponge & custard

Week 2 Wednesday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Roast gammon
Toad in the veggie hole
Jacket potato
Tuna mayo
Roast potatoes
carrots
cabbage
oat biscuits

Week 2  Thursday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Chicken curry
sweet and sour quorn pieces
Jacket potato
cheese  
rice 50/50
seasonal vegetables
caramel tart

Week 2  Friday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Beef burgers
spicy bean burgers
Jacket potato
baked beans
chips
peas
cheesecake



Allergens Matrix

Week 3  Monday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Macroni cheese
Fish Pie
Jacket potato
baked beans
wholemael pasta
peas
sweetcorn
lemon and mixed berry sponge

Week 3  Tuesday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
chicken pie
spanish omlette
jacket potato
tuna mayo
new potatoes
seasonal vegetables
jelly
fruit
Week 3  Wednesday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Molluscs Peanuts Sesame  Soya Sulphur D
Roast Turkey
Roasted vegetable and quorn risotto
jacket potato
cheese
roast potatoes
carrots
cabbage
merriagues
crean 
fruit
Week 3  Thursday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Molluscs Peanuts Sesame  Soya Sulphur D
Cottage pie   
Pasta bean pesto
jacket potato
BBQ beans
mashed potato
seasonal vegetables
shortbread biscuits

Week 3  Friday Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Egg Sesame  Soya Sulphur D
Chicken goujons
Falafal wraps
Jacket potato
baked beans
chips
peas
Rice salad
Ice cream

Client Services Disclaimer
The information provided regarding allergens is to be used as a guide and is only current at the time of writing the menu.  It is the responsibility of the catering manager to regularly monitor
the accuracy of the information you give to you customers.  Should you or the supplier change any products or ingredients, you must check for updates and refer to the packaging for allergen information.



Allergens Matrix

Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame  Soya Sulphur D
Jacket Potato with Cheese
Jacket Poato with Baked Beans
Jacket potato with BBQ beans
Jacket Potato with Tuna
Bread

Client Services Disclaimer
The information provided regarding allergens is to be used as a guide and is only current at the time of writing the menu.  It is the responsibility of the catering manager to regularly monitor
the accuracy of the information you give to you customers.  Should you or the supplier change any products or ingredients, you must check for updates and refer to the packaging for allergen information.


