
*Gluten free option available. Please note: where there are no GF options available for a main meal/ vegetarian course item e.g. Green Monday week 1 and week 3, children can select 

a jacket potato. A selection of gluten free desserts are available daily and children will be offered the option of fresh fruit, yogurt or a homemade gluten free treat.  
Spring 2 2022 

 

 

 

 

 

 

 

 

 

 

 

WEEK 1 GREEN MONDAY TUESDAY    WEDNESDAY THURSDAY FRIDAY 

  Main Meal Wholemeal Margherita 
Pizza served with 

Homemade Coleslaw 
 

Homemade Turkey 
Burger, with Lettuce 

& Tomato with Baked 
Wedges* 

Roast of the day 
served with a 

Yorkshire Pudding 
& Roast Potatoes* 

 

Homemade Chicken 
Korma, Rice and Naan 

Bread* 

Battered Fish served 
with Chips and a 
Lemon Wedge* 

Vegetarian 

Main Course 

Roasted 
Mediterranean    

Vegetable Pitta, with 
Colourful Rice 

Herby Tomato Pasta 
with Garlic Bread* 

Quorn Sausage 
served with a 

Yorkshire Pudding 
& Roast 

Potatoes* 

Homemade Vegetable 
and Potato Pasty 

served with beans 
 

Crispy Vegetarian 
Bites, in a Wrap 

Served with 
Chips 

 

Vegetables Sweetcorn Cobettes 
& 

Broccoli 

Carrots 
& Peas 

 

Carrots & 
Cauliflower 

Green Beans & 
Sweetcorn 

Beans & Peas 
 

Dessert  Ginger Sponge & 
White Sauce 

 
Fruit Pots 

Ice cream served 
with Fruit Salad 

 
Fruit Salad 

Chocolate Cherry 
Crispy Cake  

 
Fruit Boats 

Apple Sponge  
 
 

Fruit Pots  

Fruit Flapjack 
 

 
Fruit Boats  

      



*Gluten free option available. Please note: where there are no GF options available for a main meal/ vegetarian course item e.g. Green Monday week 1 and week 3, children can select 

a jacket potato. A selection of gluten free desserts are available daily and children will be offered the option of fresh fruit, yogurt or a homemade gluten free treat.  
Spring 2 2022 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WEEK 2 GREEN MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

   Main Meal Homemade Chunky 
Vegetable Hot Pot, with 

Cheese 
 

Sausage and Mashed 
Potato with Rich 

Onion Gravy* 

Roast of the day 
served with a 

Yorkshire Pudding 
& 

Roasted New 
Potatoes* 

Homemade Spaghetti 
Bolognaise served 
with Garlic Bread* 

Jumbo Fish Fingers 
With Chips & Lemon 

Wedge* 

Vegetarian Main 

Course 

Macaroni Cheese, 
with Mixed Salad* 

Mediterranean 
Vegetable Quiche 

Quorn Roast served 
with a Yorkshire 

Pudding & Roasted 
New Potatoes  

Homemade 
Vegetable Soup 

and a Sandwich* 

Quorn Sausage 
served with 

Chips* 

Vegetables Carrots and Peas Carrots and Broccoli Sprouts, Cauliflower Corn on the Cob and 
Green Beans 

Beans and Peas 

Dessert Beetroot Chocolate 
Brownie and Custard  

 
 

Fruit Pots 

Strawberry Fruity 
Jelly 

 
 

Fruit Boats 

Black Forest 
Gateau 

 
 

Fruit Kebabs 

Golden Ginger Oat 
Biscuit 

 
 

Fruit Pots 

Fruity Butterfly Cup 
Cake 

 
 

Fruit boats 

 
     



*Gluten free option available. Please note: where there are no GF options available for a main meal/ vegetarian course item e.g. Green Monday week 1 and week 3, children can select 

a jacket potato. A selection of gluten free desserts are available daily and children will be offered the option of fresh fruit, yogurt or a homemade gluten free treat.  
Spring 2 2022 

 

 

 

 

 

 

 

 

 

WEEK 3 GREEN MONDAY TUESDAY      WEDNESDAY THURSDAY FRIDAY 

   Main Meal Homemade Vegetable 
Chow Mein served with 

Egg Noodles 

 
 

Pulled BBQ 
Chicken Burger, 

Lettuce & Tomato 
slice served in a 
floured bun with 

Homemade 
Wedges* 

Roast of the Day 
served with a 

Yorkshire Pudding 
& Roast Potatoes* 

Homemade Chilli 
served with 

Rice, 
Nachos & Corn on the 

Cob* 

Fish of the Day 
served with Chips 

and a Lemon 
Wedge* 

Vegetarian Main 

Course 

     Wholemeal        
      Margherita Pizza  

    served with   
    Homemade     
       Coleslaw 

Vegetable Burger, 
Lettuce & Tomato 

slice served in a 
floured bun with 

Homemade Wedges 

 Quorn Fillet 
served with a    

   Yorkshire   
    Pudding & Roast 

Potatoes 

        Tomato & Basil    
      Tagliatelle,   

        served with  
        Garlic Bread* 

      Cheese Whirl    
        served with  

       Chips 

Vegetables Broccoli and Peas Corn on the Cob 
and Green Beans 

Cauliflower, 
Baton Carrots  

Sweetcorn & Savoy 
Cabbage  

Baked Beans or 
Peas 

Dessert Carrot Cake 
 

 
Fruit Salad 

Cornflake Tart & 
Custard 

 
Fruit Pot 

Angel Delight 
served with Fruit 

 
Fruit boat 

Courgette Sponge  
&  Custard  

 
Fruit Pot 

Banana & Toffee 
Muffin 

 
Fruit boat 

      


