
Week 2 W/C: 22.04.24 / 13.05.24 / 10.06.24 / 01.07.24 / 22.07.24 / 16.09.24 / 07.10.24 

Week 3 W/C: 29.04.24 / 20.05.24 / 17.06.24 / 08.07.24 / 02.09.24 / 23.09.24 / 14.10.24 

Discover our new Spring & Summer menu 

Week 1 W/C: 15.04.24 / 06.05.24 / 03.06.24 / 24.06.24 / 09.09.24 / 30.09.24 / 21.10.24 

 
 

 

Pasta Bolognese 

 

Quorn Dippers with 

BBQ Sauce 

 

Fuseli pasta 

Carrots and peas 

 
Crusty bread 

Chocolate shortbread 

Margarita Pizza 

 

‘Not Hot’ Veggie Chili 

 
 

Skin On potato 
wedges 

 
Homemade bread 

Butterscotch Cookie 

British Roast Beef 
with Yorkshire 

pudding and Gravy 

 

Roast Quorn fillet 

 

Mash/roast potatoes 
Carrots & Cabbage 

 
Fresh Bread 

Strawberry jelly 

Big Breakfast 

 
 

Veggie Breakfast 

 

Hash browns 
Baked beans & 

Sweetcorn 

 
Homemade bread 

Iced Sprinkle Cake 

 

Fish Fingers 

Vegan Sausage roll 

 

Chips 
Baked beans & garden 

peas 

 
Fresh bread 

 

Cornflake bar with 

fruit 

 
 
 
 

 

Breaded Chicken 

Curry 

 

Veggie Balls with 

Curry Sauce 

 

Pasta 
Broccoli and Carrots 

 

Homemade Bread 

Chocolate and vanilla 

cookie 

Organic Beef burger in 

a bun 

Quorn sausage Pattie 

in a bun 

 
Potato wedges 
Green beans & 

sweetcorn 

 
Fresh bread 

 

Flapjack with fruit 

British Roast Pork with 
Yorkshire pudding and 

Gravy 
 

Roast Quorn fillet 

 

Mash/roast potatoes 
Carrots & Cabbage 

 
Wholemeal Bread 

Raspberry jelly 

Organic meatballs with 
tomato and basil sauce 

 
 

Quorn Dippers 

 

Pasta 
Carrots & Broccoli 

 

Fresh bread 

Chocolate Mousse 

Breaded fish fillet 

 

Cheese and tomato 

swirl 

 

Chips 

Peas & Baked beans 

Fresh sliced baguette 

 

Lemon Drizzle sponge 

 
 
 
 
 
 

 
Pork sausages with 

mash and gravy 

 

Quorn Sausage with 

mash and Gravy 

 

Mash potatoes 
Sweetcorn & Peas 

 

Homemade bread 

 
 

Iced swirl sponge 

 

Breaded BBQ chicken 

 

BBQ Quorn fillet 

Potato wedges 

Carrots & Green Beans 

 

Sliced baguette 

 
 

Berry Muffin 

 

British Roast chicken 
with Yorkshire 

pudding and Gravy 

 

Vegan Sausage roll 

 

Mash/roast potatoes 

Carrots & Cabbage 

 

Crusty Bread 

Orange jelly 

 

Cheese and tomato 

pizza slice 

Veggie Balls with 

tomato and basil sauce 

 

Pasta 
Green Beans & 

Broccoli 

Homemade bread 

 

Traditional shortbread 

 
Fish fingers 

Macaroni Cheese 

 

Chips 
Baked Beans & Peas 

 

Fresh bread 

 

Ice Cream with 

strawberries 

 
 
 

All schools have the option of either a pasta pot, filled jacket potato 
or sandwich, please speak to your school for their selection 

 
 

ALLERGY ICONS 

 

Gluten Peanuts Nuts Sesame seeds      Lupin Soya Eggs Milk Celery Sulphites Mustard       Crustaceans        Molluscs Fish 
 
 

* Theme Day weeks 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 

 

This dessert contains  
50% fruit 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 

 

 
This meal is suitable 

for vegetarians  

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 

 
 

This meal is suitable 
for vegans  

Seafood with this 
mark comes from 
an MSC certified 
sustainable fishery. 

www.msc.org 

http://www.msc.org/

