Ivy House School
Autumn Winter
2025

WEEK TWO

VEER THREE
Week
Beginning:

17.11.25

8.12.25

Option One

Option Two

Vegetables

Dessert

Option One

Option Two

Vegetables

Dessert

Option One

Option Two

Vegetables

Dessert

MONDAY

Plant Balls in Tomato Sauce
with Pasta

Autumn Vegetable Lasagne

Vegetables of the Day

Pudding of the Day with
Custard

Classic Cheese and Tomato
Pizza with Wedges

Plant Sausages with
Wedges

Vegetables of the Day

Pudding of the Day with
Custard

Macaroni
Cheese

NEW Chefs Special Lentil
Curry With Mash
Vegetables of the Day

Pudding of the Day with
Custard

TUESDAY

Beef Lasagne

Chinese Vegetables with
Mash

Vegetables of the Day

Pudding of the Day with
Custard

Pasta
Bolognaise

Vegan Pasta Bolognaise

Vegetables of the Day

Pudding of the Day with
Custard

Greek Chicken with
Wedges

Tomato Pasta

Vegetables of the Day

Pudding of the Day with
Custard

WEDNESDAY

Roast Chicken,
Roast Potatoes and Gravy

Vegetarian Wellington with
Roast Potatoes and Gravy
Vegetables of the Day

Pudding of the Day with
Custard

BBQ Chicken or BBQ
Quorn with Seasoned
Potatoes

Vegetables of the Day

Pudding of the Day with
Custard

Chicken Sausages with
Roast Potatoes & Gravy

Vegan Sausage with Roast
Potatoes & Gravy
Vegetables of the Day

Pudding of the Day with
Custard

Meatballs in Tomato Sauce with

THURSDAY

NEW BBQ Sausage Pasta

FRIDAY

Fishfingers with Chips &
Tomato Sauce

NEW BBQ

Cheese & Bean Pasty with
Plant Sausage Pasta

Chips & Tomato Sauce

Vegetables of the Day Vegetables of the Day
Pudding of the Day with

Pudding of the Day with
Custard

Custard

Fishfingers with Chips &
Mash Tomato Sauce

Chinese Vegetable Curry with

Mash

Vegetables of the Day Vegetables of the Day

Pudding of the Day with
Custard

Pudding of the Day with
Custard

Cowboy Casserole Fishfingers with Chips &

Tomato Sauce

Smokey Baked Bean Hot
Pot

Vegetables of the Day Vegetables of the Day

Pudding of the Day with
Custard

Pudding of the Day with
Custard

ALLERGY INFORMATION:

If you would like to know about particular allergens in foods please
ask a member of the catering team for information. If your child has a
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is
not possible to completely remove the risk of allergen cross contact.
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