Let’s see what’s
for lunch...

Main Meals

Ham & Pineapple Pizza (G,SO,MK,e) with
Baked Jacket Wedges

Veqe‘l’ables

Sweetcorn Ve

Dessert

Chocolate Rice Krispie
Cake (G) V

Margherita Pizza (G,SO,MK,e) with Baked
Jacket Wedges V

Momo\ay

Jacket Potato with Baked Beans Ve

Main Meals
Beef Bolognaise (C) with Spaghetti (G)

Vege‘l’nbles

Peas Ve

Vegan Bolognaise (SO,g) with

Spaghetti (G) Ve Dessert

Carrot Cake (G,E) VV

Tueso\ay

Jacket Potato with Cheese (MK) VV

Main Meals
Roast Chicken with Roast Potatoes & Gravy

Vege‘l’ables

Seasonal Greens Ve

Macaroni & Cheese (G,MK) V Dessert

Vanilla Ice Cream (MK) V

Weo\nesday

Jacket Potato with Baked Beans Ve or
Salmon Mayonnaise (E,F)

Main Meals
Chicken Tikka Masala (MU) & Rice

Vege‘l’ables

Steamed Carrots Ve

Vegetable Pasanda (MU) with Rice Ve
Dessert

Maryland Cookie

Thwso\ay

Pasta (G) with Roasted Tomato &
Basil Sauce Ve

Main Meals
Breaded Fish Fingers (G,F)

Vegetable & Bean Chimichangas
(G,MK,C) V

Vegetables
Chips & Baked Beans Ve

Dessert

Friday

Chocolate & Courgette

Monday

Main Meals
Beef Burger in a Bun (G,se) with Baked Jacket
Wedges

Vegetable Burger in a Bun (G,se) with Baked
Jacket Wedges Ve

Wholewheat Pasta (G) with
Arrabiatta Sauce (SU,g) Ve

Veqe‘l‘ables
Carrot Sticks Ve

Dessert

Lemon Drizzle Sponge
GEV

Tuesday

Main Meals

Beef Meatballs (G) with Tomato Sauce &
Penne Pasta (G)

Sweet Potato & Chickpea Curry (C) with
Yellow Rice Ve

Jacket Potato with Cheese (MK) V

Veqe‘fables

Sweetcorn Ve

Dessert
Flapjack (G) Ve

Weo\nesday

Main Meals

Honey Roast Gammon with Roast Potatoes
& Gravy

Ratatouille Pasta Bake (G) Ve

Jacket Potato with Baked Beans Ve

Veqe‘l’ables
Pan Fried Leeks Ve

Dessert

Orange Shortbread
Biscuit (G) Ve

Thwsday

Main Meals
Creamy Chicken (G,MK) with Fusilli Pasta (G)

Vegetable & Bean Burrito (G,SO) Ve

Pasta (G) with Tomato & Vegetable Sauce
(g) Ve

Veg etables

Broccoli Ve

Dessert

Apple Crumble (G) Ve
with Custard (MK) V

Main Meals
Breaded Fish Fingers (G,F)

Spiced Squash & Spinach Samosa (G) Ve

Veg etables

Chips & Baked Beans
Ve

Mono\ay

Main Meals

Cumberland Sausages (G,SU) with
Mashed Potato & Gravy

Vegan Sausages (G) with Mashed
Potato & Gravy Ve

Pasta (G) with Cheese Sauce (G,MK) V

Vege{’ables

Peas Ve

Dessert

Apple & Carrot Flapjack (G)
Ve

Tueso\ag

Main Meals
Beef Biryani (MU,qg)

Vegetable Biryani (MU,g) Ve
Jacket Potato with Cheese (MK) V

Vea,e{'aloles

Steamed Carrots Ve

Dessert

Chocolate & Beetroot
Brownie (G,E) V

Wedneso\ag

Main Meals
Sticky Glazed Chicken

Margherita Pizza (G,SO,MK,e) V

Pasta (G) with Tomato & Basil Sauce
(g) Ve

Vegei’aloles

Spicy Potato Wedges Ve
& Coleslaw (E) V

Dessert

Cherry Cornflake Cake
(G,SU) Vv

Thwso\ay

Main Meals

Chicken & Vegetable Chow Mein
(G,E,SO,Q)

Vegetable Pasta Bake (G,MK,C) V

Jacket Potato with Baked Beans Ve

Vege{'aloles
Pan Fried Leeks Ve

Dessert
Vanilla Ice Cream (MK) VV

Friday

Main Meals
Breaded Fish Fingers (G,F)

Vegetable & Bean Stuffed Pitta Pocket

(G) Ve

Pasta (G) with Tomato & Lentil Sauce

Vegetables
Chips & Baked Beans Ve

Dessert
Chocolate Shortbread

Friday

Dessert Biscuit (G) Ve

Apple & Parsnip Cake

Pasta (G) with Tomato & Lentil Sauce (C,q) Sponge (G.B) V (C,g) Ve

Ve Pasta (G) with Cheese Sauce (G,MK) V

Freshly Baked Bread:

Freshly Baked Bread: Pesto Bread (G,50,MKe) V Wholemeal Bread Garlic & Rosemary Bread (G,SO,MK,e) V Wholemeal Bread (G,SO,MK,e) V

Fveshéy Baked Bread: Tomato & Herb Bread (G,SO,MK,e) \V Wholemeal
(G,SO,MK,e) VV Bread (

G,SO,MK,e) V

Week 3:
6™ March, 23" March, 13t April, gt May, 29t May, 19" June, 10™ July,
1™ September, 2! october

Week 2:
23" February, 20" March, 10* April, I* May, 22" May, 12* June, 3 July,
4™ September, 25™ September, 16™ october

Week I:
20" February, 13" March, 3 April, 24™ April, 15 May, §™ June, 26™ June,
17" July, 28™ Auqust, 18™ September, 9™ october
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m Salad Bar N
E?k)dl:g: canShelp themselves to an unhmntedO .
selection of freshly prepared h_ealthy’ salads. c ur ;
<alad bar features all of the chlldr_en s favouri es,is
completely free of the 14 recognised allergeEs,d  of
suitable for vegetarians and vegans and packe

fibre and nutrients.

Fresh Fruit Ve, Yoghurt PRBULUN FRESK 00D

(SO,MK) V or Jelly Ve

Made F;’es‘] EVeyy Dﬂ
using seasong|

local sypp)i
ppliers. We ar
e
to always Cook from scrg;(c)ﬁ ‘

S freSth prepared

Produce from

HONESTLY GOOD FOOD
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