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Al‘rerna'hve Mains:

Vegetarian Italian Bolognaise Ice Cream Pot

* Vegetarian

] < Plant-based

Salmon Fishcake served with Cheese Oatcake served with *

Chips, Garden Peas and Curry Sauce ). Chips and Baked Beans Oreo Muffin

Week 1: Apr 8, 29, May 20, Jun
17, Jul 8, Sept 2, 23, Oct 14

& w
9 and Mixed Salad Melon Slice
Veggie Sticks or
* > Salad Pot
proTs Alt ti "
' . . . Crunchy Tuna Wrap served with ernfx ve
Pizza Slice served with A Desserts: Fresh i~
u L Mini Diced Potatoes and * Chocolate Crunch . . Q
i Mini Diced Potatoes and Sweetcorn . Fruit Pot, Organic ]
T E Cucumber Sticks ‘( /B
=233 Yogurt or Cheese
: : * & Crackers
y II . X . ) (4
A w , A drink is available | S&9,
Sausages or Veggie Sausages Veggie Dippers with Katsu Curry * with every meal
o [E served with Mashed Potato, cerved with Rice and Sweetcorn Cornflake Bar . . .
Me _‘ @ Seasonal Vegetables and Gravy Deli Salad available {\,= '
& d . every Tuesday or ‘
1 i\ﬁ ¥ Wednesday s
2 ' Roast Chicken Fillet served with Nacho Mac 'n' Cheese Bake St Clément's Cookie & /([_:ﬂ
“ Stuffing, Mashed Potato, served with Crusty Bread * served with »% 1
u Seasonal Vegetables and Gravy and Mixed Salad Satsuma Segments |s+'_"-—:@
. /S
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Arrabbiata Sauce, Sweetcorn * Unicorn Muffin

cmd GGT‘“C Br‘ead Week 2: Apr 15, May 6, Jun 3,
24, Jul 15, Sept 9, 30, Oct 21

Chips, 6arden Peas and Curry

Battered Fish Fillet served with f Pasta served with
Sauce [

7 Al‘rerna'hve Mains:
T ey el W e
Mashed Potato and Garden Peas d Mixed Salad 4 ry or Sandwich with \ .
~ and Wixed =dla Veggie Sticks or
* > Salad Pot
s3sse Al . ]
' Staffordshire Brunch Staffordshire Brunch Chocolate Shortbread Dessz::('ﬂl:ll'-ish
¥ u Sausage, Cheese Oatcake, Veggie Sausage, Cheese Oatcake, served with a Fruit Pot. Oraanic >
X E Hash Brown and Baked Beans Hash Brown and Baked Beans Melon Slice Yogurt o;' Chgese "{ ),1
)% %’ * & Crackers
o I ) (
@' w A drink is available ) S8,
ith meal.
o [E Choice of Pizza Slice served with Mini Diced Potatoes and Coleslaw * Rice Krispie Crunch with every mea
AN Deli Salad available (/==
'\.? @ every Tuesday or ‘
1. ' ‘ Wednesday S
“ Bacon Pg:::f Cr:::: dsz:\d/ed with Cheese Lattice served with * Mousse Pot & )7 é" .
. Y . Jacket Wedges and Baked Beans served with Banana
u Mixed Salad or Broccoli :_@}:@
7, e’
* Vegetarian
’ ] < Plant-based
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Alternative Mains:

Pasta served with Beef or Veggie 6rill in a Bap Mousse Pot

o Creamy Tuscan Sauce, served with Jacket Wedges and * served with an Filled Jacket Potato
. or Sandwich with
Crusty Bread and Mixed Salad Baked Beans Orange Wedge
~ Veggie Sticks or
* > Salad Pot
Alternati \
. Cheese Oatcake served with ernf.\ ve
Sweet and Sour Chicken Mini Diced Roasties and * Chocolate Cake Desserts: Fresh =
served with Noodles and Broccoli Fruit Pot, Organic * 7
Sweetcorn (@)

Yogurt or Cheese

* & Crackers

A drink is available
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i i i ith meal.
) served with Indian Style Rice p P:)zza Slice Ze;x/_ed:”hl d * Rainbow Shortie with every mea
.\) and Garden Peas otato Pommes and Mixed Sala Deli Salad available o=
, every Tuesday or "

Roast Chicken served with
Stuffing, Mashed Potato,
Seasonal Vegetables and Gravy

Wednesday S
Ice Cream Pot % =0
Cheese Whirl served with * , V)7 é‘,

Mashed Potato and Baked Beans served wnth a
Melon Slice @;,g@

* Vegetarian

] < Plant-based

Fish Fingers served with
Chips, 6arden Peas and Curry
Sauce

Vegetarian Sausage served with * Caramel Cookie
ChlpS and Baked Beans Week 3: Apr 22, May 13, Jun
10, Jul 1, 22, Sept 16, Oct 7
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