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School Lunch Menu Week 1 
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Soup
	Pea and ham soup
	Garden vegetable soup
	Leek and celery soup
	Roasted Tomato and Red Pepper Soup
	Thai spiced chicken  and noodle soup

	Something Hot
	Sticky Ginger Chicken Stir Fry
	Turkey and leek puff pastry pie
	Roast leg of pork with Bramley apple sauce and stuffing
	Beef chilli with taco shells and salad
	Home battered Hoki fillet

Grilled fish of the day

	
	Jacket or pasta
	Jacket or pasta
	Jacket or pasta
	Jacket or pasta
	Jacket or pasta

	Something Veggie
	Lentil and sweet potato Balti with mini poppadoms and chutney
	Roasted vegetable tortilla omelette with green salad
	Mushroom rarebit on crusty bloomer bread
	Roasted vegetable and bean lasagne
	Quorn and vegetable noodle stir fry with sweet and sour sauce

	On the Side...
	Citrus Rice

Chinese leaves and beansprouts

Seasonal mixed vegetables
	Roasted potatoes

Broccoli

Courgettes in tomato sauce
	Crushed new potatoes

Sweetcorn

Cheesy cauliflower 


	Wholemeal rice

Baked potato wedges

Green beans

Tossed summer salad
	Chunky chips

Peas

Herby baton carrots

	Something Sweet
	Pots
	Pots
	Pots
	Pots
	Pots

	
	Apple and rhubarb oat crumble with custard
	Double chocolate sponge with chocolate sauce
	Rice pudding with fruit compote
	Pear and cherry tart
	Banana and toffee cake

	
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat.

Daily selection of homemade yoghurt, jelly and custard pots.


Salad Bar Week 1
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Every Day!
	Daily selection of core items to include mixed leaves and fresh cut salad with accompaniments toppings and dressings for pupils and staff to pick and mix a salad of their choice. 

A basket of fresh baked bread will be available daily.

	Carbohydrates
	Wholemeal pasta with spinach, cherry tomatoes and pesto
	Oriental noodle, spring onion and pepper salad
	Potato, watercress and butternut squash with sunflower seeds
	Moroccan couscous and feta cheese
	Thai rice salad

	
	Cracked wheat with peppers, cucumber and coriander
	Pearl barley, grated carrot and watercress
	Mexican bean salad 
	Pasta salad with rocket and tomato
	 Butterbean, bacon and roasted onion

	Side Salads
	Greek salad
	Pickled beetroot with chives
	Chickpeas with peppers and minted yoghurt
	Chunky fruity coleslaw
	Caesar salad

	
	Chinese leaves, beansprouts and carrots
	Roasted vegetables
	Tossed green salad
	Celery, apple and grape salad
	Pickled red cabbage

	Proteins
	Home cooked meats, eggs, tuna, fish, vegetable and cheese savouries
	

	
	Mushroom and spinach tart
	Roasted vegetable tortilla omelette
	Grilled chicken and broccoli quiche
	Tomato, basil and mozzarella puff pastry tart
	Salmon and dill quiche


School Lunch Menu Week 2
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Soup
	Parsnip soup with grated apple
	Carrot and Orange Soup
	Sweet Potato Soup with Crispy Bacon Toppings
	Butternut Squash
	French onion soup

	Something Hot
	Sweet and sour turkey with oriental vegetables
	Moroccan chicken with couscous
	Roast Beef and Yorkshire Pudding
	Pork and leek sausages with glazed onions
	Breaded haddock with homemade tartar sauce and lemon

Grilled fish of the day

	
	
	
	
	
	

	Something Veggie
	Macaroni Cheese
	Stuffed peppers with spicy sweet potato and Quorn
	Mushroom, celery and white bean stroganoff
	Puff pastry tart with roasted vegetables and mozzarella
	Chickpea coriander and chilli patties with wholemeal pitta bread and minted yoghurt

	On the Side...
	Egg noodle chow mein

Buttered mash

Green Beans
Red cabbage
	Sliced potato and onion bake

Broccoli with sunflower seeds

Courgette
	Roasted Potatoes

Roasted root vegetables

Sweetcorn
	Creamy Mashed Potatoes

Honey glazed carrots

Green beans
	Shoe string fries

Peas
Baked Beans

	Something Sweet
	
	
	
	
	

	
	Sultana and lemon sponge with custard
	Sticky toffee pudding
	Queen of puddings
	Pear torte with cinnamon custard
	Chocolate and banana brownies

	
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat.

Daily selection of homemade yoghurt, jelly and custard pots.


Salad Bar Week 2
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Every Day!
	Daily selection of core items to include mixed leaves and fresh cut salad with accompaniments toppings and dressings for pupils and staff to pick and mix a salad of their choice. 

A basket of fresh baked bread will be available daily.

	Carbohydrates
	Mixed bean salad with spring onions, coriander and tomato
	Wholemeal pasta with roasted vegetables and feta 
	Citrus rice with sunflower seeds, watercress and red peppers
	Tabbouleh – cracked wheat salad with herb dressing
	New potatoes with ham, egg and spinach

	
	Sweet and sour noodles with pineapple and mangetout
	Minted couscous with peas and home dried tomatoes
	Roasted root vegetables with pearl barley
	Gluten free pasta with pesto and grilled courgettes and aubergine
	Black eyed beans with sweetcorn, ginger and chilli

	Side Salad
	Chicken and bacon ranch salad
	Cucumber, cherry tomato and mooli with citrus dressing
	Blue cheese, spinach and roasted red onion
	Celeriac coleslaw
	Vegetable crudités

	
	Shredded beetroot red cabbage and sultanas
	Tuna, potato and green bean salad
	Grated courgette, carrot and celery with poppy seeds
	Tomato, basil and red onion
	Broccoli, blue cheese and spinach

	Proteins
	Home cooked meats, eggs, tuna, fish, vegetable and cheese savouries

	
	Parsnip, apple and cheese puff pastry tart
	Spicy chicken and sweetcorn quiche
	Homemade potato and cauliflower samosas
	Tortilla omelette with potato, smoked bacon and peas
	Tuna and white bean crostini


Pre Prep Menu Week 1
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Main Meal
	Sticky ginger chicken stir fry

	Turkey and Leek Puff Pastry Pie
	Roast Pork
	Beef Chilli con Carne with Tacos and Salad
	Homemade fishcakes with lemon

	Vegetarian
	Lentil and sweet potato Balti with mini poppadoms and chutney
	Roasted Vegetable Tortilla Omelette with Green Salad
	Cheese and Tomato Rarebit
	Roasted Vegetable Lasagne
	Quorn and vegetable stir fry with sweet and sour sauce

	Vegetables and Potatoes
	Citrus Rice
Chinese leaves and beansprouts

Seasonal mixed vegetables
	Jacket Wedges
Broccoli

Courgettes
	Wholemeal rice

Baked potato wedges

Green beans

Tossed summer salad
	Diced Potatoes
Sweetcorn

Green vegetables
	Chunky chips

Peas

Herby baton carrots

	
	Apple crumble with custard
	Double chocolate sponge with chocolate sauce
	Rice pudding with fruit compote
	Cold Dessert Option
	Banana and toffee cake

	
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat.

Daily selection of homemade yoghurt, jelly and custard pots.


Pre Prep Menu Week 2
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Main
	Beef and vegetable pie with herby pastry
	Moroccan Chicken and Couscous
	Roast beef with Yorkshire puddings
	Pork and leek sausages with roasted onions
	Home battered haddock

Grilled fish of the day

	Vegetarian
	Macaroni Cheese
	Stuffed peppers with sweet potato and quorn
	Creamy Mushroom Stroganoff
	Puff pastry tart with roasted vegetables and mozzarella
	Chickpea patty in pitta bread

	Vegetables and Potatoes
	Mashed Potatoes
Green beans
	Sliced potato and onion bake
Sugarsnaps and Savoy Cabbage
	Roasted potatoes

Lemony carrots

Sweetcorn
	Creamy mash potato

Green beans
	Chips

Peas

Grilled herb tomatoes

	Dessert
	
	
	
	
	

	
	Sultana and lemon sponge with custard
	Sticky toffee pudding
	Pineapple upside down cake
	Apple flapjack with honey yoghurt
	Chocolate and banana brownies

	
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat.

Daily selection of homemade yoghurt, jelly and custard pots.


