SUMMER MENU

WEEK
w/c 20/4/26, 11/5/26, 01/6/26, 22/6/26, 13/7/26

0NE

MONDAY TUESDAY WEDNESDAY THURSDAY
Margherita Pizza Brunch: and Glr‘::sfuli];: ;2:;2:1 New Chicken Taco with
with Potato Balls and Bacon, Sausage, Hash Potatyoes Carrots and Garlic and Herb Diced
Fresh Chopped Salad Brown Bites and Beans . ) Potatoes and Sweetcorn
Fine Green Beans
. Vegetarian Brunch: Yorkshire Pudding Cauliflower, Leek and
Vegetahle_and c hickpea Vegetarian Sausage, Cottage Pie with Roasted Cheese Bake with Garlic
Curry with Rice and Hash B Bites. T New Potatoes. Carrot d Herh Diced P
Fresh Chopped Salad ash Brown Bites, Tomato ew Potatoes, Carrots and Herh Diced Potatoes
and Beans and Fine Green Beans and Sweetcorn
Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes
served daily with a served daily with a served daily with a served daily with a
selection of fillings selection of fillings selection of fillings selection of fillings
. Ice Cream and Shortbread
Custard Cookie . Strawberry Mousse
Fresh Fruit ! and Fruit Wedge

Breaded Fish or
Salmon Fingers with
Chips and Garden Peas

Homemade Vegetarian
Sausage Roll with Chips
and Garden Peas

Jacket Potatoes
served daily with a
selection of fillings

Rocket Lolly

'\N

jﬂ Educatering

We are pleased fo offer a variety of allergen free options on

our food menu. OW
prepared in a kitchen that handles most allergens and therefore we can Hhli'a that cross

contarmination will never occur, we do take every possible precaution

sfro}rwppening.




SUMMER MENU

WEEK
w/c 27/4/26, 18/5/26, 08/6/26, 29/6/26, 20/7/26

T WO

MONDAY TUESDAY WEDNESDAY THURSDAY

. . . Roast Chicken and .
Po:::tlgll(;;rlllgog::::z ':mélll Creamy Qevon Bacon Penne Bravy with Steamed New Hot Dog Wlt.h

! y Slaw Pasta with Fresh Chopped Potatoes. Carrot Hash Brown Bites

and Salad Sticks Salad and Sweetcorn an dnE:'hh:;r: S and Baked Beans
Vegetarian Nuggets with Margherita Pizza veﬁ?‘bslfe?::elﬂg‘llvple Vegetarian Hot Dog
Potato Balls, Crunchy Slaw with Fresh Chopped Salad Potatoes. Carrots with Hash Brown Bites

and Salad Sticks and Sweetcorn e Bai:bage and Baked Beans

Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes

served daily with a
selection of fillings

Iced Sponge

served daily with a
selection of fillings

Fresh Fruit Salad

served daily with a
selection of fillings

Chocolate Shortbread

served daily with a
selection of fillings

Fruit Jelly

Fish Fingers with
Chips and Garden Peas

Cheese and Red Onion
Quiche with Chips
and Peas

Jacket Potatoes
served daily with a
selection of fillings

Strawberry Yoghurt
and Fruit

'\N

jﬂ Educatering

prepared in a kitchen that hal
contamination will never occur,

We are pleased fo offer a variety of allergen free options on

our food menu. OW
ndles most allergens and therefore we can ra that cross
we do take every possible precaution i thsfroymppemng.




SUMMER MEN

WE

w/c 04/5/26, 25/5/26, 15/6/26, 06/7/26

EK THREETE

MONDAY TUESDAY WEDNESDAY THURSDAY
Mild Thai Chicken Devon Pork Sausage Plait Dzvg f Roas'tﬂtl; ;mm(tm d Homemade Bolognese with
Curry with Rice and with Garlic and Herb Diced andbravy WIth hoaste Pasta, Homemade Focaccia
New Potatoes, Carrots :
Garden Peas Potatoes and Salad Sticks and Cabh'age and Fresh Chopped Salad
. . Vegetarian Sausage Toad o
Macaroni Cheese with . . . Margherita Pizza
Homemade Garlic Focaccia s“.:;:'SShI U?;:Pt;e n th(;‘I:‘t’)vItla)(\:\;:{loEgasted with Potato Balls and
Bread and Garden Peas LUURSIZLIRLY Carrots and [:ahh’age Fresh Chopped Salad
Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes
served daily with a served daily with a served daily with a served daily with a
selection of fillings selection of fillings selection of fillings selection of fillings
. Chocolate Sh
Iced Lemon Shorthread Flapjack and F:EShoFrrtll:irtead Mousse and Fruit Pot

Breaded Fish with
Chips and Beans

Roasted Vegetable
and Tartlet with Chips
and Beans

Jacket Potatoes
served daily with a
selection of fillings

Crispy Chocolate Nest

'\N

jﬂ Educatering

We are pleased fo offer a variety of allergen free options on

our food menu. OW
prepared in a kitchen that handles most allergens and therefore we can nhl"a that cross
i

contarmination will never occur, we do take every possible precaution

sfro}rwppening.






