Snach Breakfast

Main Lunch

Dessert Vegetarian

PureedMenu  Vegetarian Tea Snack

Dessert

Selection of cersals
and fruit,

Nectaring and
Strawberry

Stewed black eyed
peas with white
rice and plantain

Stewed black eyed
peas with white
rice and plantain

Vanilla and
passion fruit
mouse

Rice cakes and
pineapple jam

Gnocchi and
broceoli pie

Gnocchi and
broccoli pie

Gnocchi and
braccaoli pie

Oranges

Spring/Summer 2024 Week 1

Selection of cereals,
fruit and brioche

Pear and sharon fruit

Thai beef meatballs.
buck wheat. salad
with sweetcorn

Vegetable meatballs,
buck wheat salad with
Sweetcom

Fruit smoathie

Breadstick with
cream cheese

Ham, Scrambled
egg, Peas and Potato
wedeges

Scrambled egg, peas
and potato wedges

Vegetable pasta

Butternut squash
and chocolate
cake

Selection of cereals
and fruit

Banna and apple

Garlic chicken,
Korean salad and
steamed bun

Garlic paneer;
Korean salad and
steamed bun

Orange

Cheesy crumpets

Cavendish selection
of sandwiches

Cavendish selection
of sandwiches

Sweet potato,
sweetcorn and
broccoli

Watermelon

Selection of cereals,
fruit and croissant

Satsuma and plum

Potato, spinach,
butternut squash
casserole with rice
and red lentils

Potato; spinach;
butternut squash
casserole with rice
and red lentils

Blueberry
pancakes with
homemade jam

Cornish wafer
with sugar snap
peas

Tuna pasta bake
with carrots and
Peppers

Mushroom pasta
bake with carrots
and peppers

Mushroom pasta
bake with carrots
and pepper

Mango and
strawberry lassi

Selection of cereals
and fruit

Blueberry and apple

Lamb moussaka
znd peas

Soya mince
moussaka and
peas

Melon

Cream crackers
with butter

Turkey goujons with
bm!mmhrem mango
“and avecado salad and

Vegetarian goujons with
and avocado salad and

potato with

beetroot and
spinach

Pineapple

Snach Breakfast

Main Lunch

Dessert Vegetarian

Snach

Vegetarian Tea

Pureed Menu

Dessert



Breahfast

Snach

Vegetarian Main Lunch

PureedMenu  Vegetarian Tea Snack Dessert

Dessert

Selection of cereals,
fruit and brioche

Peaches and
satsuma

Beef hurger with
homemade milk
roll, salad and
mayo

Vegetarian burger
with hememade
milk roll, salad and
mayo

Vanilla, Banana
milkshake

Matio and
cucumber

Vegetable guiche with
mediterranean couscous

Vegetable guiche with
mediterransan couscous

Vegetables with
meditarranean couscous

Melon

Selection of cerezals
and fruit

Apple and plum

Lentil cottage pie
with sweetcorn
and cucumber
sticks

Lentil cottage pie
with sweetcorn

Lemon curd and
cream tart

Beetroot and
plantain hummus
with rice cake

Salmen tacos with
guacamole and
yogurt dip

Quorn mince tacos
with guacamole and
yogurt dip

Salmon and
potato

Papaya

Selection of cereals,
fruit and toast

Pear and
raspberry

Sweet chilli tofu
noodles with
peppers and
mushrooms

Sweet chilli tofu
noodles with
peppers and

mushrooms

Poached pear and
100% cocoa
chocolate sauce

Mango; cheese
and peppers tart

Cream of spinach
pasta with cheese

Cream of spinach
pasta with cheese

Cream of spinach
pasta with cheese

Orange

Spring/Summer 2024 Week 2

Selection of cereals
and fruit

MNectarine and
banna

Tarka dahl with
butternut squash
z2nd flat bread

Tarka dahl with
butternut squash
and flat bread

Watermelon

Toast with cream
cheese

Pork sausages, sweet
potate and
sweatcom

Vegelarian sausages,
sweet potato and
sweetcom

Sweet potato,
sweetcom and
broccoli

Mango and cream

Selection of cereals,
Fruit and croissant

Honey dew melon

and strawberry
Buttermilk chicken
with potato wedges;
broceoli and maple
sour cream sauce

Buttermilk paneer
with potato wedges;
broccoli and maple
SOUr cream sauce

Sharon fruit

Trinidadian
chickpez pilau rice

Trinidadian
chickpea pilau rice

Trinidadian
chickpea pilau rice

Banana loaf

Snach Breakfast

Main Lunch

Snack Dessert Vegetarian

Vegetarian Tea

Pureed Menu

Dessert



Breahfast

Snach

Vegetarian Main Lunch

PureedMenu  Vegetarian Tea Snach Dessert

Dessert

Selection of cereals,

Selection of cereals
and fruit

Apple and Sharon
fruit

Turkey biryani
with carrots,
aubergine and red
peppers

Vegetarian mince
biryani with
carrots, aubergine
and red peppers

Summer fruit
platter

Datcake with
cucumber stick
and cream cheese

Hidden vegetable
pasta with cheese

Hidden vegetable
pasta with cheese

Hidden vegetable
pasta with cheese

Peach and vanilla
ice cream

Spring/Summer 2024 Week 3

Selection of cereals,
fruit and croissant

Fear and satsuma

Greek lamb pastitsio
bake with courgette,
carrot and broccoli

Mushroom pastitsio
bake with courgette,
carrot and broccoli

Mixed berries
With natural
yoghurt

Cream cracker with
peaches

Pork sausage; bread
roll; BBQ sauce and
salad

Vegetarian sausage,

bread roll; BEQ
sauce and salad

Chicken, peas and
mash

Pineapple

Selection of cereals
and fruit

Peaches and
melon

Haddock fish and
leek pie with
cauliflower

Butterbean and
leek pie with
cauliflower

Orange and
tangerine sorbet

Toast with
homemade berry
jam

Courgette and
tomato crumpet;
carrot stick and
rhepse
Courgette and
tomato crumpet;
carrot stick and
cheese

Courgette and
tomato crumpet;
carrot stick and

Papaya and oat
cookie

Selection of cereals
and fruit

Plum and grapes

Roasted paneer,
new potato salad
and cabbage

Roasted paneer,
new potato salad

and cabbage

Tropical tiramisu

Rice cake and
cucumber

Aromatic
vegetable rice
with boiled
chicken and gravv

Aromatic
vegetable rice

Aromatic
vegetable rice
with boiled
chicken and gravy

Watermelon

fruit and toast

Pineapple and
banana

Homemade roti

‘with chickpea,
tomato and

potate curry

Homemade roti
with chickpea,
tomato and
potato curry.

Papaya and Greek
yoghurt

Banana and

‘avocado hummus

Turkish pizza with
beef, aubergine
and yoghurt

Turkish pizza with
sweet potato;
aubergine and

yoehurt

Sweel potato,
cheese and
auher:g_mE'

Strawberry; lemon
and beetroot
limonada

Snach Breakfast

Main Lunch

Snack Dessert Vegetarian

Vegetarian Tea

Pureed Menu

Dessert



Spring/Summer 2024 Week 4 | 3D GE

Breahfast

Snach

Vegetarian Main Lunch

PureedMenu  Vegetarian Tea Snach Dessert

Dessert

Selection of cereal Selection of cereals,  Selection of cereals Selection of cereals, '53;“@“ of ?ﬂﬂlﬁ-'
and fruit fruit and croissant and fruit fruit and brioche and fruit
Apple and pear Nectarine and Plureand arings Melortentgranes Satsurra and
banana mango
Roast pork, mash, Parmeszan crust Paneer, spinach fmd Beef Bolognese -ﬁG_l‘iITEd-Tigﬁkem
peas and apple chicken schnitzel, patato curry with with hidden yoghurt dip with 2
Sl bulgur wheat salad coriander naan vegetables, penne  chickpea giant
and tomato sauce bread pasta and cheese couscous
Roasted quorn; Panne:'-‘.an :.:rust tofu Paneer; spinach Soya mince ﬁgetari’an-.cak&;
mash; peas and schnitzel; bulgur and potato curry Bolognese with yoghurt 'di'_p-_.ii.'.r_i_t_h_
apple sauce wheat salad and with coriander hidden vegetables,  chickpea and giant
tomato sauce naan bread penne pasta and £ouSCous
cheese
Feuit salad Watermelon Summer berry Orange and carrot Nictan spongs
voghurt smoathie cake
Breadstick and Homemade banana
Corncake and o
hummus bar GO E!rI'IEIFiE o Matzo and plum
cheese twists mango chutney
Butternut squash and Broccoli, olives; Smoked haddock Cream of spinach Cavendish quiche
cheese pinwheels with tomato and basil kedgeree with peas pasta with cheese With &ictilat
homemade tomato and By . _ - :
basil sauce and brocoli rainbow pia23 and peppersai&ﬂ
Butternut squash and i ofives: Smoked tofu Cream of spinach Cavendish Quiche
cheese pimwheels with BrOEl 0 Ve, kedgeree with peas ta with ch with cucumber
homemade tomato and tomato and basil pasta with cheese : Sl
basil sauce and broceoli rainbow pizza and pepper salad
Butternut squash : : i
q Baked potato; smoked haddock Cream ?f spinach Basks bake Witk
pesta broccoli and . pasta with cheese : ahithul L
kedgeree with peas cHoose
tomato sauce S
Mango and
il raspherry Mango Pumpkin and Banana

cheesecake

cocoa cookies

Snach Breakfast

Main Lunch

Snack Dessert Vegetarian

Vegetarian Tea

Pureed Menu

Dessert



