LUNCH MENU Oct 2023 - Apr 2024

Week

Dates

Main

Vegetarian

On the side

Salads

Dessert

‘Planet Earth Day’

Margherita Pizza with
Baked Potato Wedges

Chickpea & Vegetable
Tagine with Couscous

Sweetcorn & Peas

Grated Carrots &
Sultanas Salad

Cheese & Crackers with
Grapes & Apple Wedge

Chicken Casserole with
Rice

Quorn, Basil & Tomato
Pasta Bake

Broccoli & Carrots

Cauliflower & Coriander
Salad

Fruity Yoghurt Bar

QS

‘Traditional Day’

Roast Beef & Potatoes

with Yorkshire Pudding &

Gravy

Vegetable Hotpot with
Roast Potatoes & Gravy

Roasted Root Vegetables

Chef's House Salad

Homemade Cheese Twist

Veggie Meatballs in
Tomato Sauce with Rice

Vegetable Medley &
Sweetcorn

Sweet Chilli, Tomato &
Basil Salad

Mango Fruit Fool

‘Favourites’

Vegetarian

On the side

Salads
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Dessert

‘Planet Earth Day’

Macaroni Cheese

Jacket Potato with BBQ

Beans

Green Beans &
Sweetcorn

Carrots & Cucumber
Ribbons

Cheese & Crackers with

Grapes & Apple Wedge

‘Street Food Day’
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Beef Meatballs in
Tomato Sauce with Rice

Vegan Sausage Roll with
Baked Potato Wedges

Curried Roasted
Cauliflower & Peas

Asian Noodle Salad

Fruity Yoghurt Bar

Roast Chicken &
Potatoes with Yorkshire
Pudding & Gravy

Creamy Tomato Pasta

Broccoli & Carrots

Chef's House Salad

Fruity Yoghurt Crunch

Beef Bourguignon with
Rice

Spinach, Pepper &
Caramelized Onion
Quiche with Provencal
Potato

Ratatouille & French
Beans

Macedoine of Vegetable
Salad

Yoghurt with Cinnamon
& Vanilla Pear

‘Favourites’

Please Note that some dishes maybe subject to local changes to suit individual school needs

FRENCH COOKING

Macedoine is a French cooking

term for a mixture of chopped

vegetables.

Beef Bourguignon is a French
stew made with beef, mushrooms

and onions.
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IMPORTANT INFORMATION:



