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*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.
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} TI!ﬂIlITIUIﬂl MﬂIH O ERICER IR, GO B}lt.teref:l dlateleon Roast beef, crispy Thai chicken curry | Crispy battered fish
gravy and champ biriyani w/ naan roast potatoes and /1 : ith chunky chi
DISII NEﬂT mash potato bread gravy W/ Semon rice WIth CiunXy chips
Tnan"m"al- "am Pizza Marcherit No chicken teriyaki Cheesy potato and hAu}? ergigl}cle andk Falafel pitta,
DISH 1zza Hargherita noodle leek pie topped with | L PeaPHANSAK, |1y chy slaw and
VEGETHRIHH golden puff pastry rice Grc;i:;mber chunky chips
ABBUNPEHMEHTS R‘?:g:gblizgt Corn of the cob Steamsfoiil;ligts and Green beans Mushy peas
Southern style Fiery Mexican chilli, Mediterranean s
gTREET Funn quorn burger with | rice, sour cream and chicken kebab w/ Cheeseburger, 5weet$1)1511§ :1 icken
caramelised red salsa flatbread, salad & burger sauce & salad
onions garlic mayo
Tomato & Ham & mushroom . Vegetarian
“aua“ Earg mascarpone pasta pasta w/ focaccia ftalbe rlpe{:;tbalc{s w/ Pasta arabiattaw/ | pasta bolognaise w/
w/ garlic bread slice toast garicbrea garlic bread toast focaccia toast
Chocolate sponge Jam shortbread w/ Sticky toffee
nEngRTg R w/ chocolate sauce custard pudding w/ custard ACLL
KEV >4 10FYOUR5 3 Day MEAT-FREE (VEGETARIAN) CHEF'S CHOICE PLANT-RASED (VEGAN)




MENU

WEEK 2

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

} TRADITIONAL MaIN

Vegetarian sausage

Chilli con carne § Piri piri chicken, Roast gammon, Beef Rogan Josh with Crispy }?attergd fish
. . salad & flatbread w/ roasties & yorkies . goujons with
rice w/ garlic bread . . rice .
|l|9|| NEﬂT mint yogurt with gravy chunky chips
Moroccan Quorn™
Tnan"m"m- "am fillet with lemon Vegetable and bean Butternut squash Mexican Quorn™

and bean chilli with

casserole couscous stew with garlic bread ilau rice burrito with sals2

VEGETQRIHH homemade tomato P
salsa
Aﬂﬂﬂm)a"mnﬂ's Steamed broccoli. Green beans Roasted carrots. Roasted cauliflower Mushy peas
. Chicken gyros, pitta

gTREET Funn Faiita vee pizza le ttCJéngnlzlatcoorﬁé to Southern fried bread, tzatziki and | Sweet chilli chicken

) &P ciabatta chicken burger Greek style salad & rice
mauanears

oma;:s t251 1€0 Pomodoro pasta Pasta Arrabiatta 3 cheese pasta BBQ Quorn pasta

DESSERTS

Lemon drizzle cake
w/ custard

Chocolate & orange
sponge w/ custard

Steamed syrup
sponge & custard

Marble cake w/
custard

Ice cream sponge

roll
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MEAT-FREE (VEGETARIAN)

*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

CHEF'S CHOICE

we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.

PLANT-BASED (VEGAN)
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MENU

} Creamy chicken and
leek pie with a Roast turkey & Beef Dhansak Jumbo fish fingers
“wn"m"al' "am Cottage pie golden pastry top stuffing with crispy with pilau rice served with chunky
|l|9|| HEﬂT served with mash roast potatoes chips
potatoes
. Vegetarian toad in .
Tnam"n"al "am Mixed pean a?d Stuffed peppers the hole with gravy . . Splped vegetable
DISH aubergine tagine and crispy roast Pizza stromboli jambalaya
v:c:-mnm" with couscous potatoes
Peas & sweetcorn Steamed carrots. Cauliflower cheese Green beans Mushy peas
ACCOMPANIMENTS
Greek chicken
souvlaki, warm pitta Tandoori chicken | Chicken shawarma,
gTREET Fllllll BBQ Quorn pizza with tzatzikiand | Cheeseburger, lettuce sandwich cucumber salad, houmous
Greek style salad & burger sauce raita wrap
. . Vegetarian
"al_la“ Earg Mac ‘n’ cheese Meatbaslzsljéletomato Pasta Bolognese el Auelb it bolognaise
Chocolate brownie
HESQERTQ w/ chocolate Bre;& dsél]ijr?éter Chocolastﬁfebanana Fruit crumble Apple berry fool
custard
=+ 4= 4 EY @) 10rvoursanay MEQT-FREE (VEGETARIIN) CHEF'S CHOICE pLaNT-DaSED (vEeaN  FOOD
+ + + *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 g p“
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.
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*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 g “
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.



