
In addition to the main menu, each day
a salad bar will be available, featuring a variety of 
seasonal salads and fruit. Along with  Pasta, sauces

and jacket potatoes with a verity of toppings.

Monday 

Lunch Main Course 

Lunch Main Course Lunch Main Course 

Lunch Main Course 

Lunch Main Course 

Break Time 

Break Time Break Time 

Break Time 

Break Time 

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Tuesday

Lunch Alternative 

Dessert

Dessert

Dessert

Dessert

Lunch Alternative Lunch Alternative 

Lunch Alternative 

Lunch Alternative 

Chicken Korma with Rice & Prawn
Crackers accompanied by Carrot

Roundels & Savoy Cabbage

Pork Neck Steaks with a Creamy
Onion & Mushroom Sauce
accompanied by Broccoli

Quorn Steaks with a Creamy
Onion & Mushroom Sauce
accompanied by Broccoli

Beef Burgers with Cheese Slices,
Guacamole, Jalapeno Peppers & Sliced
Gherkins accompanied by Garden Peas

Mini Corn On The Cob

Vegie Burgers with Cheese Slices,
Guacamole, Jalapeno Peppers & Sliced

Gherkins accompanied by Garden Peas Mini
Corn On The Cob

Steak Pie in a Rich Gravy with a Puff Pastry
Crust accompanied by Country Style

Vegetables & New Potatoes in Parley Butter

Roasted Veg Pie in a Rich Sauce with a Puff
Pastry Crust accompanied by Country Style
Vegetables & New Potatoes in Parley Butter

Roast Turkey with Yorkshire
Puddings accompanied by Baby
Carrots, Whole Green Beans &
Creamy or Roasted Potatoes 

Portabello mushroom filled with
Spinach and Cheese  accompanied by

Baby Carrots, Whole green Beans &
Creamy or Roasted Potatoes 

Hash Browns & Toast

Grilled Bacon in a 
Morning Bread Roll

Grilled Bacon & Warm Petit
Pain Rolls

Grilled Pork Sausages 
& Pancakes 

Warm Croissants

Home Made Tomato Soup With 
Dipping Dread.

Lemon Drizzle Cake 

Chocolate Brownie

Party Cake

Chocolate Krispy Bars

Home Made Vegetable Soup with
Dipping Bread. Home Made Maris Piper Potato &

Leek Soup with Dipping Bread.

Home Made chicken Noodle Soup with 
Dipping Bread.

Home Made Highland Lentil Soup
with Dipping Bread.

Wednesday

Thursday

Friday

Week 1 - 03/09/25 

Menu 

Whilst Every Effort has been made to establish & contain the allergens in each dish, cross contamination may occur due to 
factors beyond our control. We therefore, cannot be held responsible for any incidents that may occur.

Vegetable Korma with 
Rice & Prawn Crackers accompanied by

Carrot Roundels & Savoy Cabbage

Dessert
Churros with Sticky Toffee Sauce



In addition to the main menu, each day
a salad bar will be available, featuring a variety of 
seasonal salads and fruit. Along with  Pasta, sauces

and jacket potatoes with a verity of toppings.

Monday 

Lunch Main Course 

Lunch Main Course 
Lunch Main Course 

Lunch Main Course 

Break Time 

Break Time Break Time 

Break Time 

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Tuesday

Lunch Alternative 

Dessert

Dessert

Dessert

Dessert

Lunch Alternative Lunch Alternative 

Lunch Alternative 

Lunch Alternative 

Lemon Dijon Chicken Skillet Served
with Wholemeal Veg Rice & 

Garden Peas

Meatballs with Pasta & Tomato
Sauce accompanied by Corn

Vegan Meatballs with Pasta &
Tomato Sauce accompanied by

Corn

Chicken / Beef Burgers Served on a Soft
White Roll accompanied by Battered

Onion Rings Sweetcorn, Mushrooms &
Chipped Potatoes

Grilled Veg/Vegan burger with Halloumi on a
Soft White roll accompanied by Battered
Onion Rings Sweetcorn, Mushrooms &

Chipped Potatoes

Lasagne, Garlic Bread & Salad
accompanied by Broccoli Florets 

Carrot Roundels

Vegetable Cannelloni
accompanied by Broccoli Florets

Carrot Roundels

Roasted Courgette & Butternut
Squash Pie accompanied by Country

Mixed Vegetables &
Roast Potatoes

Grilled Pork Sausage & Baguettes

Croissants and Pain au chocolat,
Continental Meats Thinly Sliced Roast Ham

Pancakes & Maple Syrup

Grilled Bacon & Hash Browns

Lunch Main Course 

Break Time 

Chicken & Leek Pie accompanied by
Country Mixed Vegetables &

Roast Potatoes

Toasted Crumpets with Cheese and Jam

Home Made Red Lentil Soup With 
Dipping Dread.

Rocky road

Belgium Waffles

Doughnuts

Millionaire Shortbread

Home Made Butternut Squash, Red
Onion & Chilli Soup with Dipping Bread. Home Made Chicken & Vegetable

Soup with Dipping Bread.

Home Made Roasted Red Pepper & Tomato
Soup with Dipping Bread.

Home Made Minestrone Soup
with Dipping Bread.

Wednesday

Thursday

Friday

Week 2 - 08/09/25 

Menu 

Whilst Every Effort has been made to establish & contain the allergens in each dish, cross contamination may occur due to 
factors beyond our control. We therefore, cannot be held responsible for any incidents that may occur.

Tempura Veg Tortilla Wraps Served with
Wholemeal Veg Rice & 

Garden Peas

Dessert
Lemon Drizzle Cake



In addition to the main menu, each day
a salad bar will be available, featuring a variety of 
seasonal salads and fruit. Along with  Pasta, sauces

and jacket potatoes with a verity of toppings.

Monday 

Lunch Main Course 

Lunch Main Course 
Lunch Main Course 

Lunch Main Course 

Break Time 

Break Time Break Time 

Break Time 

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Tuesday

Lunch Alternative 

Dessert

Dessert

Dessert

Dessert

Lunch Alternative Lunch Alternative 

Lunch Alternative 

Lunch Alternative 

Chicken Supreme with Rice
accompanied by Broccoli Florets

Pork Sausage, Yorkshire Pudding, Mash
& Gravy accompanied by Country Mixed

Vegetables 

Vegan Sausage, Mash & Gravy
accompanied by Country Mixed

Vegetables

Roast Pork Dinner accompanied by Garden
Peas, Baby Carrots, Roast & Creamed

Potatoes

Filled Portabello Mushroom with
vegetables and Cheese accompanied by

Garden Peas, Baby Carrots, Roast &
Creamed Potatoes

Beef Buritos with Fresh Salsa and Cheese.
Served with Nachos, Sour Cream and

Guacamole accompanied by Herb Roasted
Courgettes Sweetcorn

Meat Free Buritos with Fresh Salsa and
Cheese. Served with Nachos, Sour Cream

and Guacamole accompanied by Herb
Roasted Courgettes Sweetcorn

Grilled Breakfast Sausage & Warm
Petit Pain Bread Rolls

Grilled Smoked Bacon &
Warm English Muffins

Thin Pork Sausage & Poco Paninis

Grilled Bacon & Hash Browns

Lunch Main Course 

Break Time 

Chicken Stroganoff with Rice or Pasta
accompanied by Carrot Roundels,

Whole green beans

Garden Gourmet Stroganoff with Rice or
Pasta accompanied by Carrot Roundels

Whole green beans

Croissants & Thinly Sliced Roast Ham
Continental Meats, Vine Tomato

Cheddar Slices

Home Made Chunky Vegetable
Soup With Dipping Dread.

Brownie

Peach slices in Strawberry Jelly

Iced Ring Doughnuts

Chocolate Cookies

Home Made Cream of Chicken Soup 
with Dipping Bread. Home Made Tomato & Fresh Basil

Soup with Dipping Bread.

Home Made Honey Roast Root Vegetable
Soup with Dipping Bread.

Home Made Pea Soup with
Dipping Bread.

Wednesday

Thursday

Friday

Week 3 - 15/09/25 

Menu 

Whilst Every Effort has been made to establish & contain the allergens in each dish, cross contamination may occur due to 
factors beyond our control. We therefore, cannot be held responsible for any incidents that may occur.

Spinach, Sweet Potato & Lentil Dahl 
accompanied by Broccoli Florets

Dessert
Ice Cream, Wafers & Sauces



In addition to the main menu, each day
a salad bar will be available, featuring a variety of 
seasonal salads and fruit. Along with  Pasta, sauces

and jacket potatoes with a verity of toppings.

Monday 

Lunch Main Course 

Lunch Main Course Lunch Main Course 

Lunch Main Course 

Break Time 

Break Time Break Time 

Break Time 

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Lunch Vegetarian and Dietary

Tuesday

Lunch Alternative 

Dessert

Dessert

Dessert

Dessert

Lunch Alternative 
Lunch Alternative 

Lunch Alternative 

Lunch Alternative 

Hunters Chicken accompanied by
Carrot Roundels Duo of Green,
Summer Veg & Jacked Wedges

Tempura Veg & Salad Wrap accompanied
by Carrot Roundels Duo of Green,

Summer Veg & Jacked Wedges

Steak Pie with Puff Pastry Top
accompanied by Country Style
Vegetables & Parsley Potatoes

Mac n Cheese
 accompanied by Country Style
Vegetables & Parsley Potatoes

Chicken Metallica on a Soft White Roll
accompanied by Garden Peas & Skin on

Fries

Veggie Burger & Houlumi on a Soft white
roll accompanied by Garden Peas & Skin

on Fries

Cottage Pie accompanied 
by Sweetcorn & Vegetables

Vegan Cottage Pie accompanied 
by Sweetcorn & Vegetables

Grilled Breakfast Sausage &
Malted Petit Pain

Grilled Bacon &
Toasted Crumpets

Grilled Bacon & Warm Petit Pain Rolls

Grilled Pork Sausage & Pancakes

Lunch Main Course 

Break Time 

Sweet Chilli Chicken accompanied by
Stir Fry Vegetables & Rice Prawn

Crackers 

Sweet chilli Quorn Fillets accompanied
by Stir Fry Vegetables & Rice Prawn

Crackers 

Cheddar Cheese Toasties &
Warm Croissants

Home Made Red Lentil Soup With
Dipping Dread.

Chocolate Donuts

Icecream

Brownie

Arctic Roll

Home Made Tomato & Basil  Soup 
with Dipping Bread.

Home Made Butternut Squash, Red
onion & Chilli Soup with Dipping Bread.

Home Made Pea Soup with 
Dipping Bread.

Home Made Honey Roast Root
vegetable Soup with Dipping Bread.

Wednesday

Thursday

Friday

Week 4 - 22/09/25 

Menu 

Whilst Every Effort has been made to establish & contain the allergens in each dish, cross contamination may occur due to 
factors beyond our control. We therefore, cannot be held responsible for any incidents that may occur.

Dessert
Churros with Sticky Toffee Sauce


