Autumn/Winter 25
Menu

WEEK ONE

Option one
After
SChOOl Vegetables
Club
Dessert
WEEKTWO [FESses
After
Neiglele]
C | U b Vegetables
Dessert
,1 m \W Option one
Vegetables
Dessert

MONDAY

V231 Classic Cheese
and Tomato Pizza with
SDé Wedges ®

Mixed Salad

D57 Vanilla Shortbread

V233 SD8 Vegan
Spaghetti o
Bolognaise with
garlic bread

Peas SD18
D224 Fruit Medley ¢

C111 Chefs Special
Chicken and
Chickpea Curry
with SD84 Rice

PRISD24 Green Beans

D225 Fruit Platter &

@@ Wholemeal

TUESDAY

V225 Tomato SD9 Pasta
with SD50 Garlic Bread

PRISD24 Green Beans
D224 Fruit Medley and
Yoghurt Station &

Cé SD187 Chicken Hot
Dog with SDé Wedges &
SD14 Tomato Sauce

Sweetcorn SD19

D193 Vanilla Sponge

B50 Beef Pasta Bake with
SD50 Garlic Bread

Sliced Carrots
SD28

D224 Fruit Medley and
Yoghurt Stafion

\' Vegan

WEDNESDAY

V309 Mild
Mexican Chilli with
SD84 Rice

Sweetcorn SD19
D224 Fruit Medley

and Yoghurt &
Station

V225 Tomato SD9
Pasta with SD50
Garlic Bread

PRISD20 Broccoli

D224 Fruit Medley and
Yoghurt Station &~

Fé Fishfingers with
SD5 Chips & SD14
Tomato Sauce

Peas SD18

D85 Oaty Cookie

@ Chef's Special

THURSDAY

PRIC45 Chicken Tikka
Masala with PRISD84
Rice

PRISD24 Green Beans

D85 Oaty Cookie

C111 Chef Special
Chicken and Chickpea
Korma with SD84 Rice

PRISD24 Green Beans

D177 Iced Vanilla
Sponge

V237 V225 Plant Balls in
Tomato Sauce with Penne
Pasta

Mixed Salad

D57 Vanilla Shortbread

ALLERGY INFORMATION:

FRIDAY

B5 Beef Burger with
SDé Potato Wedges
and SD14 Tomato
Sauce

Baked Beans SD22

D224 Fruit Medle
and Yoghurt
Station

GR1 Greek Chicken
Pitta with GR4 Greek
Salad and GR3 Tzatziki

Mixed salad

D225 Fruit Platter «

V305 Rainbow Pizza with
SDé Wedges SD92 SB8
SD126 Saiads

Peas SD18

D225 Fruit Platter &

If you would like to know about particular allergens in foods please
ask a member of the catering team for information. If your child has a
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is

not possible to completely remove the risk of cross contamination.

caterlink

feeding the imagination
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