MENU WEEK |

SERVED Ww/C:

27th Oct | 17t Nov | 8t Dec | 19t Jan |
9th Feb | 2"d Mar | 2374 Mar | 13t Apr

(rnovile IFG

Wednesday

Vegan Lentil & Stuffing

Pastry Roll \’

Roast Gammon with
Rodst Potatoes & Gro\vy

/ Cheese & Bean Margherita

MAJM Lasagne Pizza & Wedges
I~ ® ®

iy Ham & Cheese Traditional Creamy
Q : @ Pasta Beef Lasagne
| U\l AR

091' 10y

i f Carrots & Peds Broccoli Roasted Co\.vro‘ts
// & Parsnips .
S N/ N/ N/

House Tomato Cheese House Tomato

a” .
FILLED Cheee Feon Chees

pﬁSm g Sauce \’ Sauce @ Sauce \’

Vegan Bolognaise &
Penne Pasta

-\

Sweet & Sour Chicken
& Rice

Peas

N/

Cheese

Sauce :

Tuna Mo\:.’o
Cheese

Vegan Vegetable
Nugge‘ts & CI'\iPS

\/

MSC Approved Fish
Fingers & le\ilos

Beans
N/
Creo\mg
Pesto @
E99
Cheese

Chocolate & Stmwberrj Yoghurt
Bandna Brownie & S‘I:ro\wberry Sauce

@ @ @

Blueberrj
Cookie Bar

!

Apple &
Cocoad Sponge

@

Nutritionist's Choice @
Vegetarian @ Vegan \’ Added Wholewheat

Ro\spbewg
Jelly

N/

Desserts available every day - d choice of jelly, fruit or yoghurt




rd th th th th
MENU \"V411 @i SERVED W/C: 3" Nov | 24" Nov | 15" Dec | 5t"Jan | 26™" Jan

| 16t Feb | 9t Mar | 30" Mar | 20" Apr /MOWUZIFG

91|O~
1 M ﬂm o Margherita Vegan Sdusdge with Mashed Vegan Cottage Pie & Cheesy Cauliflower Tex-Mex Vegetable
A] Pizza & Wedges @ Potatoes & Gravy \' Gravy . Pasta Bake Fajita Wrap
N A @ @
MEA]L v-"()
=\ ° 4 MSC Approved Pork & Beef Sdusage, Roast Turkey with Mild Caribbean Chicken MSC Approved
O ‘ Salmon Pasta Bake Mashed Potatoes & Gravy Roast Potatoes & Gravy Curry & Carrot Rice Fish & le\itos
@ 2= Carrot Broccoli & Carrot & Baked
7).‘%9 Peas \’ & Peas \’ Cauliflower \’ Mixed Salad \' Beans \’
pﬁgm e Cheese House Tomato Cheese House Tomato Creamy
—> Sduce Sduce Sduce Sduce Pesto
= @ N/ @ \/ @
rFﬂME@ Tuna Mayo Chicken Ham Tuna Mayo Eg9
Cheese Eg9 Cheese Cheese Cheese

S‘tro\wberr:’ Oaty Apple

Original Chocolate & Ro\spberrg Jelly &
Mousse Crumble & Custard

Flapjack Carrot Muffin Mandarins

@ @ N/ ) \/

Desserts available every day - d choice of jelly, fruit or yoghurt

o Nutritionist’s Choice £ 48

Vegetarian Vegan \’ Added Wholewheat ***




MENU WEEK 5 SERVED w/c: '3 [ NovI 7 Dec |22 Dec | 12 ar (nnovile IFG

2"d Feb | 23" Feb | 16" Mar | 6t Apr

Monday Wednesday Friday
°?1|°~ Mixed Vegetable & Bean

Fajita & Oven Baked Vegan Bolognaise Ragu Vegan Roast Quorn Fillet Baked Creamy Vegan Sausdge Roll

\' enne Pasta wi oast Potatoes ac 'N' Cheese ips
%é%% <1/ e ® p Pﬁé\' theo ef:v; t “ Mac 'N' Ch ® & Chip \/
CALLY)

7 ° \~ Chicken Pie with Mashed Beef Bolognaise Roast Chicken with Creamy Chicken Curry MSC Approved Fish
Q @/ Potatoes & vay Penne Pdsta Rodst Potatoes & va3 & Carrot Rice Fingers & Ckilos
’ R
D Peds Broccoli Carrot &
3 Sweetcorn . Beans
// & Carrots \’ \’ & Peds \' Mixed Salad \’ \'
pﬁgTA -— House Tomato Cheese House Tomato Cheese Creamy
= Sduce Sduce Sduce Sduce Pesto
e N/ @ N/ @ @
Ham Chicken Ham Tuna Mayo E9g
Cheese E9g Cheese Cheese Cheese

AVAILABLE EVERY DAY our crunchy colourful salad & jacket potatoes with cheese, beans, tuna mayo or cheese and beans

SWEET
TREATS @

S’cro\wbervg Yoghurt & Mixed Berry & Apple Orange Jelly Gingerbread Squares Garden
S'tro\wbervg Sduce Crumble with Custard & Mandarins with Custard Brownie

@ a® N/ @ @a

Desserts available every day - d choice of jelly, fruit or yoghurt

Nutritionists Cholce &4
Q)
Vegetarian @ Vegan \’ Added Wholewheat
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