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	Date
(Week Beginning)
	Monday
	Tuesday
	Wednesday
	Thursday 
(Outdoor Day). 

	2/11/26
	Cheesy tuna pasta bake. 

Fruit yoghurt
	Winter vegetable soup with ham sandwiches. 

Fruit crumble
	Chicken and vegetable pie with roast potatoes. 

Fruit Salad. 
	Pizza Baguette, wedges and crudites. 

Chocolate crispie cakes. 

	9/11/26
	Sausage, chips and spaghetti hoops. 

Rice pudding
	Cottage Pie and cabbage. 

Melon wedges. 
	Vegetable lasagne, garlic bread. 

Bananas and custard. 

	Diwali Celebration.
Chicken and vegetable curry, rice, Naan bread.  

Tinned Mango and condensed milk. 

	16/11/26
	Chicken and vegetable casserole, crusty bread.

Greek yoghurt and honey. 
	Macaroni cheese with ham, peas and sweetcorn. 

Shortbread biscuit. 

	Beef and gravy pie with peas and carrots. 

Stewed fruit and custard
	Tuna rolls, crudites and crisps. 

Rocky Road

	23/11/26
	Turkey Spaghetti bolognaise and crusty bread. 

Stewed fruit and cream. 
	Chicken and apple curry, with rice and naan bread.

Fresh fruit with a yoghurt dip.  
	Falafel stuffed pitta bread with a yoghurt dip, cucumber sticks. 

Apple struddle and ice cream. 
	Chunky vegetable, cheesy pasta bake. 

Homemade Raisin cookie. 

	30/11/26
	St Andrew’s Day meal – Minced beef, neaps and tatties. 

Shortbread.  
	Toad in the hole, roast potatoes and broccoli florets.

Strawberry mousse. 
	Cheese and tomato pizza slice with salad. 

Fresh fruit platter. 
	Fish fingers, curly fries and sweetcorn. 

Homemade jam tarts.  


	7/12/26
	Chicken Fajita Pasta Bake. 

 Banana, Greek yoghurt and honey.
	Salmon pasta bake with cauliflower florets. 

Rice pudding. 
	Chicken goujons and vegetable rice. 
. 
Fruit salad and ice cream. 
	Year 2 Christmas Meal. 

	14/12/26
	Lentil soup, garlic bread. 

Vanilla swirl cake.
	Chicken and stuffing crusty bread rolls, carrot sticks and potato salad. 

Vanilla, cherry cake
	Jacket potato with a range of toppings. 

Fresh Pineapple wedges.
	‘Picky Bits’ tea party lunch.



PLEASE NOTE THAT WE USE FRESH INGREDIENTS WHERE POSSIBLE AND AVOID THE USE OF ARTIFICIAL ADDITIVES. VEGAN/VEGETARIAN OPTIONS AVAILABLE. FRESH FRUIT FOR DESSERT IS ALWAYS AVAILABLE. 
