SUMMER MENU
eek ore

Week Commencing: 21/04, 12/05, 09/06, 30/06, 21/07

Breaded Fish or

@ s D ) : Roast Pork with British Beef
m mrgvlcem Pg K%"n":g Shiflhdgge Roast Potatoes, Meatballs with Salmon Fingers
M Pedges an and Naan Bread Seasonal Vegefobles Penne Pasta with Chips and
I eas and Gravy and Carrots Beans or Peas
@a‘m Quom Sausage Halloumi Stuffed Homity Pie with Buttemut Squash
MEAT-FREE with Wedges and PaaEa with g0t l"g;;f;gss'es Vegan Bolognese and Ba?pg%rg:r
Peas Vegetable Rice and Gravy and Carrots e M p e
m
JACKET Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans
PDT ATO or Tuna or Tuna or Tuna or Tuna or Tuna
N -
m Rassg‘gedt;yrelﬁ%ple Cgocok?;e Fruit Jelly Lemon Drizzle Cake Custard Cookie

FRESH FRUIT,
BREAD AND
YOGHURT
SERVED DAILY

DESSERT
NS
W) Educatering

The School Food Revolution
We are pleased to offer a variety of allergen free options on our food menu. Although all food is
prepared in a kitchen that handles most allergens and therefore we cannot guarantee that cross
contamination will never occur, we do take every possible precaution to prevent this from happening.



SUMME

ENU
ek s

Week Commencing: 28/04, 19/05, 16/06, 07/07

) b Roast Gammon Sweet and Sour
/¢—.\ wﬁhhev?,?;,“éhse:,',d _Chicken Fajita with Roast Potatoes, Chicken Bites with wf,i,s,hcﬁ{l‘ogse;d
M P eags. with Rice and Slaw Seasonal Vegetables Noodles and Pant R
I and Gravy Sweetcorn
D
* ¢ /@\ Yorkshire Pudding Quomn Brunch:
& Five Bean Chilli Tomato Pasta Vegetable Cottage Pie Sausage Hash Vegetable Nuggets
MEAT-FREE with Rice and Bake with Peas with Roast Potatoes, BIOWh, Tomato with Chips and
\ 4 Nacho's and Sweetcom Seas%rll::} \(l;ergsyfobles e Beans or Peas
J/fﬂ(?T Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans
POT ATO or Tuna or Tuna or Tuna or Tuna or Tuna
~_ -
m . Strawberry Apple and
Apple Flapjack Banana Cake Mousse Raspberry Cake Ice Cream

DESSERT
NG

o
. Educatering FRESH FRUT,
BREAD AND
We are pleased to offer a variety of allergen free options on our food menu. Although all food is YDGHURT
prepared in a kitchen that handles most allergens and therefore we cannot guarantee that cross SERVED D AiLY

contamination will never occur, we do take every possible precaution to prevent this from happening.




SUMMER MENU
Lk three

Week Commencing: 05/05, 02/06, 23/06, 14/07

e new e ey R

o
m Macaroni Cheese Devon Sausages Roast Chicken ey Beef Chicken Bites with
| | with Focaccia Bread and Mash with Swer::hsgrms\tlzgm F;B:;?og,nl’eesec;sm Chips and Salad
M AIN and Carrots Baked Beans e Sweetcomn Sticks N\

@a@ @ Vegetable Sweet Cavuliflower and Red Pepper Frittata

y and Sour Noodles Buttemnut Squash with Roast Potatoes, Vegetable Pitta Vegetarian Sausage
MEAT FREE with Focaccia Bread Curry with Rice Seasonal Vegetables with Potato Wedges Roll with Chips
and Corrots and Noan and Gravy and Sweetcorn and Salad Sticks
@ Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans
POT ATO or Tuna or Tuna or Tuna or Tuna or Tuna
N~
m Jam Sponge Banana Mousse Chocolate Cookie Carrot Cake Ice Pop

DESSERT
NG

FRESH FRUIT,
BREAD AND
YOGHURT
SERVED DAILY

W) Educatering

The School Food Revolution

We are pleased to offer a variety of allergen free options on our food menu. Although all food is
prepared in a kitchen that handles most allergens and therefore we cannot guarantee that cross
contamination will never occur, we do take every possible precaution to prevent this from happening.




