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NEW Chinese Beef Spaghetti Roast Turkey with Stuffing, : : : Fishfi : -
/ E h ishfingers with Chips &
Option one Vegetable Noodles Bolognaise ®  Roost Potatoes & Gravy ?e:\gggj 'i/v%égiesn L Tomato Sauce
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Lentil & Sweet Potato Curry Vegan Spaghetti Vegan Quorn with NEW Spinach & Cheese Parcel  Cheese & Red Pepper
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& Gravy W Tomato Sauce

Vegetables Sweetcomn & Carrofs Peas & Green Beans Cauliflower & Sprouts Rgri ii}hofﬁls?gw B I;F’C(?c;s
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e Peaches with lce Cream Carrotf & Courgette Cake Eves Pudding with Custard Apple Flapjack 1 g NEW Cornflake Tart

e ‘ ~ ALLERGY INFORMATION:

@ Chef's Special 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 passible to completely remove the risk of cross contamination.
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feeding the imagination

<§‘ Wholemeal " Vegan

e

‘ Added Plant Power

Available Daily:
- Freshly cooked jacket potatoes with Cheese, Tuna or Baked Beans - Bread freshly baked on site daily- Daily salad selection and Fruit
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