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WEEK ONE MENU B S . analysed to'ensure they - we only use food we can trust which \ j
/ R MR .~ meet and exceed The'School  is of a high standard, properly /
WEEKS SOOI, R ~ .~ Food Plan.S%5 "= < Cprodiiced, fresh and gooll Valde.
< 3RD SEP - 24TH SEP = 5STH.OCTE & 85 s ~ AR

WAy 3 o
W ey

Friday

[%Eﬁg@ Monday . Tuesday Wednesda)‘/. k_'l"'hurls-d'ay _§
Freshl

Freshly baked : '
Freshly baked Freshly baked Freshly baked y Freshly baked garlic st
g?el.faed wholem)éal bread focgccia ciabatta bread sunflgrv(\ég[jseed & herb breagd

: \ Quorn pasta Roast beef with o fi
Main bolognese served | Pork sausages with T a— roast potatoes chlizlsshmtli?ﬁ%srn%to
Choice 1 § with grated cheese mashed potato 9 and yorkshire P Latchil
& spaghetti pudding P

Main Roasted vegetable Penne pasta with

Vegetarian sausage | ,
: : tomato and basil Vegetable stew Aubergine pep
Choice 2 risotto

d with ri with d i
sauce served with rice roast potatoes and Mmozzarella

pasta bake
Available Seasonable Seasonable Seasonable Seasonable Seasonable
every day vegetables vegetables vegetables

, vegetables vegetables
Selection of salads | Selection of salads | Selection of salads I Selection of salads | Selection of salads

Eves pudding with Sticky Toffee - /
Marble cake ; Iced Vanilla Sponge | Jelly and Ice Cream
Desserts custar - - Puddin - Lotde ) S :
Elicad fresh fruit Sliced fresh fruit Shiced freshgfruit Sliced fresh fruit Sliced fresh fruit
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WEEK TWO MENU X ~ .« = analysed to'ensure they we only tse food we can trustwhich
3 BN -~ meet and exceed The'School™ - = “is of a highstandard, properly
WEEKS COMMENCING: T * " Food Plan.2% <=~ Cproduced, frésh and good Yalue.
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[%%EEA&;@ Monday Lolugsday: Wednesday‘ _Thursday i
lgaeligl T Freshly baked

Freshly baked garlic Freshly baked Freshly baked
Bfead wholemeal bread focaccia bread ybread . ciabat%/a bread wholem)e,eal bread

e —— .

Main | Cheese and tomato | BBQ Chicken with | Mediterranean lamb§ Roast pork, roast |Battered fish & chips
Choice 1 : pizza new potatoes & couscous potatoes  fwith tomato ketchup
& yorkshire pudding

Main Roasted vegetable | Cheese & tomato | Creamy macaroni | Chick pea & lentil |
Choice 2 pizza? quiche cheeseywith leeks ragupwith rice Vegetable wrap

=~

Available SeasOnglble Seasonglble Seasongt:)le : Seasonable Seasonable
every day vegetaoles vegetables vegetables

_ _ vegetables vegetables
Selection of salads | Selection of salads | Selection of salads ' Selection of salads | Selection of salads

| Chocolate spon . -
Apple crumble & Flapi ; ’ Fudae Tart P ?
apjack Fruit Cookie - .| cake & chocolate
Desserts Slicegusrfsrg - Sliced fresh fruit Sliced fresh fruit Sliced Tresh fruit  § sauce

Sliced fresh fruit
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MEAT
FREE

Freshl
Bake
Bread

Main
Choice 1

Main
Choice 2

Available
every day

Desserts

All of our fishicH
! OI- OUR FOOD! ‘

Bb

WEEKTHREEMENU_’ :

WEEKS COMMENCING:
- 17TH SEP - 8TH OCT:

= Monday Tuesday

Freshly baked

Freshly baked
wholemeal bread

focaccia bread

Jerk chicken with

Macaroni cheese rice & peas

Vegetable sausage
in atomato & garlic
sauce with penne
pasta

Moroccan chickpea
and vegetable
ragout

Seasonable
vegetables
Selection of salads

Seasonable
vegetables
Selection of salads

Bakewell tart with
custard
Sliced fresh fruit

Apple & berry
sponge with custard
Sliced fresh fruit

‘ !
N ission is to Make youriunchtime mealth&highlightof Vourdayss
o = c -
92% of o ade from fresh ingeedients cVEryaays] e meaty e is REEIACtor, Farm AssUTed British accred
able sources - Allmﬂ)gsaw fre@tangeld Rappy EHIERERs = Ve baﬁrcad dailyiny

ONTAIN ALLEHGEMEASE ASK OUE

Freshly baked
clabatta
bread

Beef burgerin a
bun with lettuce &
tomato

Vegetable lasagne
with garlic bread

==

Seasonable
vegetables
Selection of salads

Chocolate and
orange brownie
Sliced fresh fruit

-~ NUTRITIONALLY-

LUNCHTIME GO

_ " Allotir menus are nutritionally . . -We use local stippliers because 3& V)
= dnalysed to'ensure they - we onlytse food we can trustwhich

~ meet and exceed The'Schoot

= < produced, fresh and gootl ¥alde.
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Wednesda)./- -_Thurs-déy \

Freshly baked
wholemeal bread

Roast chicken with
roast pe .
yorkshire pudding

Broccoli & tomato |

pasta bake with
melted cheese

Seasonable
vegetables
Selection of salads

Jam sponge with
custard
Sliced fresh fruit

otatoes and .

~ WEBUY -
LOCAL: -

AN

is of a high standard, properly
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Friday

Cheese cauliflower
& broccoli bake

Seasonable
vegetables
Selection of salads

Shortbread biscuit

Sliced fresh fruit




