
MEATLESS 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Mains with 
Vegetarian 

Option

Margherita Pizza 
with Curly Fries and 

Salad

Chicken Korma 
(or Butternut 

Squash & 
Chickpea Curry) 

with Rice and 
Gren Beans

Chipolata 
Sausages(or Veggie 
Sausages) served 
with Creamy Mash, 
Peas, Carrots and 

Gravy

Beef Ragu (or 
Quorn Ragu) 

served with Penne 
Pasta and Mixed 

Vegetables

Baked Fish Fingers 
(or Cheese 

Omelette) with Skin 
on Fries with Peas 

&/or Spaghetti 
Hoops

Additional
Option

Baked Jacket Potato 
with Beans and Side 

Salad

Baked Jacket 
Potato with Tuna 
Mayo and Side 

Salad

Baguette with Cheese 
& Side Salad

Baked Jacket Potato 
with Chicken in Mayo 

and Side Salad

Baked Jacket Potato 
with Spaghetti Hoops  

and Side Salad

Dessert Victoria Sponge with 
Custard

Pavlova with Fresh 
Fruit

Apricot Flapjack
Cheese with 

Crackers and Grapes
Chocolate Ice Cream

Fresh Fruit Option Available Daily

All dishes are homemade on site daily using fresh ingredients. Our sauces contain lots of “hidden” veggies making 
them very tasty and nutritious . A full list of any allergens in each dish is available on site and from the school 

office. 

WB
06/01/2025,27/01/2025,24/02/2025,
17/03/2025



MEATLESS 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Mains

Mac & Cheese 
served with Garlic 
Bread and Peas & 

Carrots or Side 
Salad

Chicken 
Casserole (or 

Vegetarian 
Casserole) 
served with 

Creamy Mash 
and Winter 
Vegetables

Roast Gammon (or 
Roast Quorn) served 
with Roast Potatoes, 

Red Cabbage, Carrots 
and Gravy 

Beef Burger (or 
Vegan Burger) with 

Herby Diced 
Potatoes and Fresh 

Salad

Baked Cod (or 
Vegetable Lasagna) 
served with Chunky 
Chips and Baked 
Beans and Side 

Salad

Option
Baked Jacket Potato 
with Beans and Side 

Salad

Baked Jacket 
Potato with Tuna 
Mayo and Side 

Salad

Baguette with Chicken 
Mayo and Side Salad

Baked Jacket Potato 
with Cheese and 

Side Salad

Baked Jacket Potato 
with Spaghetti Hoops 

and Side Salad

Dessert Chocolate Brownie 
with Chocolate

Chilled 
Watermelon Slice

Carrot and Courgette
Cake with Custard

Oaty Flapjacks and 
Grapes

Strawberry Jelly with 
Cream

Fresh Fruit Option Available Daily

All dishes are homemade on site daily using fresh ingredients. Our sauces contain lots of “hidden” veggies making 
them very tasty and nutritious . A full list of any allergens in each dish is available on site and from the school 

office. 

WB
13/01/2025,03/02/2025,03/03/2025,
24/03/2025



MEATLESS 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Mains
Cheese and Potato 

Flan served with 
Baked Beans and 

Side Salad

Chicken Fajitas 
(or Veggie 

Fajitas) served 
with Rice and 
Mexican Salad

Roast Chicken  (or 
Roast Veggie 

Sausages) with Roast 
Potatoes, Carrots, 

Broccoli  and Gravy

Beef Stew (or 
Savoury Quorn 

Stew) served with 
Creamy Mash, 
Cauliflower and 
Green Beans

Baked Fish (or 
Cheese & Spinach 
Omelette) served 
with Hash Browns 
and Baked Beans 

or Peas

Vegetarian
Option

Baked Jacket Potato 
with Beans and Side 

Salad

Baked Jacket 
Potato with Tuna 
Mayo and Side 

Salad

Baguette with Cheese 
and Side Salad

Baked Jacket Potato 
with Chicken Mayo 

and Side Salad

Baked Jacket Potato 
with Spaghetti Hoops 

and Side Salad

Dessert Chocolate Beetroot 
Cake with Custard

Fresh Fruit 
Cocktail 

Rainbow Bar Toffee Cornflake Tart Banana Mousse

Fresh Fruit Option Available Daily

All dishes are homemade on site daily using fresh ingredients. Our sauces contain lots of “hidden” veggies making 
them very tasty and nutritious . A full list of any allergens in each dish is available on site and from the school 

office. 

WB
20/01/2025,10/02/2025,
10/03/2025,31/03/2025


