Pasta Carbonara with Garlic
& Herb Bread Wedge

Main Dish

Tuesday

Beef Moussaka served
with New Potatoes

Wednesday

Lemon Roast Chicken
Stuffing, Roast Potatoes
& Gravy

Thursday

Shepherds Pie

Wholemeal Cod with
Chipped Potatoes

Mediterranean Tart with
New Potatoes

Filled Jacket Potato

Alternative Dish

Macaroni Cheese served
with a Bread Wedge

Filled Jacket Potato

Lentil Roast
with Roast Potatoes

Filled Jacket Potato

Quorn Sausage Pasta Bake
served with a Bread Wedge

Filled Jacket Potato

Vegetable Chilli with
Chipped Potatoes

Cheesy Jacket Potato

Garden Peas
Vegetables

Crunchy Light Coleslaw

Fresh Broccoli Florets

Golden Sweetcorn

Fresh Seasonal Cabbage

Fresh Carrots

Roast Vegetable Medley

Garden Peas

Green Beans

Baked Beans

Salads Green Salad

Mixed Salad

Cucumber & Tomato Salad

Vegetable Sticks

Crunchy Light Coleslaw

Crunchy Fruit Crumble
with Custard

Fresh Fruit Platter

Desserts & Fruit

Oat Cookie
with Fruit Slices

Fresh Fruit Bow!

Rice Pudding with
Fruit Topping

Fresh Fruit Salad

Ice Cream with Peaches
& Melba Sauce

Fresh Fruit Platter

Hot Chocolate Orange
Fudge Cake with Custard

Fresh Fruit Salad

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Week | Menu Schedule: 22 Feb 10 15 Mar 10

Mexican Chicken Fajitas

izl I with Seasoned Rice

19 Apr 10

10 May 10

Tuesday

Competition Winner
Fishermans Pie

Wednesday

Roast Beef with Yorkshire
Pudding, Roast Potatoes
& Gravy

Thursday

Oven Baked Sausages with
Mashed Potato & Gravy

Premium Burger in a Bun
with Chipped Potatoes

Macaroni Cheese served
with Bread Wedges

Filled Jacket Potato

Alternative Dish

Margherita Pizza Wedge
with half Jacket Potato

Filled Jacket Potato

Quorn Vegetable Oriental
Stir Fry with Noodles

Filled Jacket Potato

Layered Leek & Cheese
Hotpot with Bread Wedges

Filled Jacket Potato

Vegetable Chimichanga
Tortilla Wraps & Chipped
Potatoes
Cheesy Jacket Potato

Green Peas
Vegetables
Golden Sweetcorn

Garden Peas

Baked Beans

Fresh Seasonal Cabbage

Fresh Carrots

Fresh Broccoli Florets

Garden Peas

Crunchy Light Coleslaw

Baked Beans

Mixed Salad

Grated Carrot &
Sultana Salad

Green Salad

Fresh Vegetable Sticks

Cucumber & Tomato Salad

Fruit Sponge
with Custard

Fresh Fruit Platter

Desserts & Fruit

Chocolate & Apricot
Brownie with Vanilla Sauce

Fresh Fruit Bow!

Fruit Flapjack
with Custard

Fresh Fruit Salad

Summer Fruit Pie
with Custard

Fresh Fruit Platter

Berry Shortcake
with Custard

Fresh Fruit Salad

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Week 2 Menu Schedule: 0l Mar 10 22 Mar 10

Italian Lasagne with Tomato
Bread Wedges

Main Dish

26 Apr 10

17 May 10

Tuesday

Sweet & Sour Chicken
with Rice

Wednesday

Roast Turkey with Stuffing
Roast Potatoes & Gravy

Thursday

Meatballs in Tomato Sauce
with Pasta

Golden Fish Fingers
with Chipped Potatoes

Quorn Hotdog in a Bun

Alternative Dish with Onions & Tomato Sauce

Filled Jacket Potato

Cheese & Tomato Pizza
with half Jacket Potato

Filled Jacket Potato

Neapolitan Beany Pasta with
Garlic & Herb Bread

Filled Jacket Potato

Cheese Quiche & Hint of
Cajun Oven Baked Wedges

Filled Jacket Potato

Ratatouille Mixed
Bean Wrap

Filled Jacket Potato

Sliced Green Beans
Vegetables

Fresh Carrots

Fresh Cauliflower

Garden Peas

Fresh Seasonal Cabbage

Fresh Carrots

Golden Sweetcorn

Fresh Broccoli Florets

Garden Peas

Baked Beans

REIELH]

Desserts & Fruit & Vanilla Sauce

Fresh Fruit Salad

or Ice Cream

Fresh Fruit Cups

Fresh Fruit Bites

Green Salad Mixed Salad Chopped Cucumber Mixed Salad Fresh Vegetable Sticks
& Tomato Salad
Wholemeal Chocolate . ; .
Crunch with Fruit Slices Fruitin Jelly Chocolate & Banana Muffin Fruit Meringue Eve’s Apple Pudding

Fresh Fruit Cups

with Custard
Fresh Fruit Platter

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Cold Water or

Fresh Milk

Week 3 Menu Schedule: 08 Mar 29 Mar 10

03 May 10

24 May 10

Fresh Homemade Bread is available every day
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