Spring Summer Menu 2026

Option
one

Option
two

Dessert
of the day

Monday

Tuesday

Wednesday

Thursday

Friday

Smokey Beef Chilli Tacos

and Wedges
with Fresh Tomato,

Chicken Shawarma

with Tabouleh, Tomato
Salad, Pickles & Dips

Pineapple & Cucumber

Salsas

X 4

4

Roast Chicken
with Roast or New
Potatoes, Stuffing,

Carrots, Broccoli & Gravy

Beef Bolognaise
with spaghetti and
garlic bread

Battered Fish
with Chips, Peas &
Tartare Sauce

Vegetable Chilli Tacos

and Wedges
with Fresh Tomato,

Falafel Bowl

with Tabouleh, Tomato

Pineapple & Cucumber

Salsas

Salad, Pickles & Dips

)

Roast Quorn
with Roast or New
Potatoes, Stuffing,

Carrots, Broccoli & Gravy

Lentil Bolognaise
with Spaghetti and
Garlic bread

®

®

Delhi Hound Dog
with Mango
Chutney & Wedgess

Natural Yoghurt
with Fresh Fruit

(Pineapple, Grapes

Pear & Chocolate

Crumble
with Custard

and Banana)

Natural Yoghurt
with Fresh Fruit

(Apple, Orange and

Watermelon)

Vanilla sponge cake

with Custard

Natural Yoghurt
with Fresh Fruit

(Pear, Melon and

Apple)

Please speak to a member of staff if
you have an allergy and need to Know
what's inside our food dishes. They
will advise you of your
available cholces

®
9

Menu Key

Vegan option
Added plant protein

Source of wholemeal

Also Available..

Our hot and cold grab & go selection

alongside soup of the day and filled jacket
potatoes
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Spring Summer Menu 2026

Week 2 Monday Tuesday Wednesday Thursday Friday
- . . . i i i Battered Fish
Optlon Original Spice BBQ Pulled Pork Slider ~ Chicken Tikka  Battered Fish
Beef meatballs Chicken with Paprika Wedges and Masala wit 'PPS and Garden
. . . . eas
one With spaghetti G I e Charred Corn Salad with 50/50 Rice
. and Sambals
Rainbow Slaw
-
; Sweet Potato
- : Smokey Bean Burrito Bow! , Lok _
Opuon Tomato and Basil Bur;er with Rice, Charred Corn  Chickpea & Spinach  Broccoli and Feta
pasta bake . ) Salad, Salsa and Tikka Quiche
with Cajun Wedges ) ) .
two . Sour Cream with 50/50 Rice with Summer Salad and
and Rainbow Slaw Wed
and Sambals edges

®

®

Natural Yoghurt
Dessert with Fresh Fruit

Chocolate sponge

Natural Yoghurt Pineapple Upside  Natural Yoghurt

(Pin I with Fresh Fruit Down Cake with Fresh Fruit
of the day S, cake (Apple, Orange and (Melon, Pear and
Watermelon and B ) Apple)
Grapes) ¢ anand PP
Allergies Menu Key Also Available. .

Please speak to a member of staff if %

you have an allergy and need to Know

what's inside our food dishes. They .a'

will advise you of your
available cholces

Vegan option

Added plant protein

Source of wholemeal

Our hot and cold grab & go selection
alongside soup of the day and filled jacket

potatoes Ca terl I n k
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Spring Summer Menu 2026

Option noodles

with stir fried greens

one

and Chunky Roasted
Summer Veg

Monday Tuesday Wednesday Thursday Friday
Hot wok chicken  Chicken Souvlaki ¢ ;o poofiasagne Chickenkatsucurry  Battered fish
with Tzatziki, Paprika with Garlic Bread with Sticky rice and with Chips or Wedges,
Wedges and Greek Salad broccoli Mushy Peas & Gravy or

Curry Sauce

9

Option

Chinese vegetable
noodles

Spanakopita

two With stir fried greens Salad

®

Lentil Lasagna
with Garlic Bread
and Chunky Roasted
Summer Veg

with Tzatziki, Paprika
Wedges and Greek

Katsu vegan curry

With Sticky Rice & Vegan Sausage
Brocoli with Chips or Wedges,
Mushy Peas & Gravy or
Curry Sauce

® ©

Natural Yoghurt

Apple Crumble Natural Yoghurt

Natural Yoghurt

. ) Vanilla sponge
Dessert with Fresh Fruit with Custard with Fresh Fruit pone i i
i Cake with Fresh Fruit
of the day (Pineapple, Orange (Apple, Banana and (Melon, Banana
and Grapes) Watermelon) and Pear)
Allergies Menu Key Also Available..

Please speak to a member of staff if
you have an allergy and need to Know
what's inside our food dishes. They
will advise you of your
available cholces

@ Vegan option

oa Added plant protein

Source of wholemeal

Our hot and cold grab & go selection
alongside soup of the day and filled jacket

e caterllnk
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