MENU

WEEK 1

MONDaY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

MaIN DISH

Vegetarian sausage, red
onion gravy and champ

Fiery Mexican
chilli, brown rice,

Tandoori Chicken
thigh, with crispy

Chicken Singapore

Crispy battered fish with

potatoes

sour cream and roast potatoes and noodles chunky chips
mash potato
salsa gravy

Vegetarian sausage and Cheesy potato and .

) ) ) . . . Falafel in a
bean gratin with garlic Courgette leek pie topped with Spicy
X wholemeal
and herb potatoes curry with puff pastry served vegetable .
. . i . pitta and
brown rice with crispy roast chow Mein

chunky chips

Green beans

ABBUMPQHIME"TS Garden peas Crisp mixed salad Steamed carrots and R ted butt " Peas
A Braised red cabbage Corn of the cob broccoli oas Sunal;h ernu Crisp mixed salad
v Salad bar Salad bar Salad bar Salad bar
Salad bar
Chargrilled Lak?b Southern fried Moo ping -
QTRE[T F[][ll] Beef Burger K Slf)ei q chicken strips in naan = Turkey meatball sub Thai grilled chicken
Greeei sZIr:ad bread skewers with coconut rice

ITaLIaN

[talian meatballs in

Tomato and

Vegetarian

+ 4+
++ +

- ade ol

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you
make our catering team aware of your allergens/ your child’s allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so

we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.
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