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Week One: 8 Sep, 29 Sep, 3 Nov, 24 Nov, 5
Jan, 26 Jan, 16 Feb

2= e

& Yo Italldn plzza sllces (v)

“}u Golden lentil dah:l. andrice. (’ve) 171 :
. ‘Pototo wedges, sweetcorn r‘oosted
T Gk vegetables (ve).ts ' L \
~ Climate - WA R R B \N
. Friendly . Blueberry cmd Iemon mu‘fan (v)\_. W
2 i A ,._:‘.1\‘ i
o Loqded Mexu:qn style wedges (v) OO T SRR
«. Crispy chicken flllet\,W|th tomato & bqsﬂ sauce ARG TR Y
e ‘Herbyi rlce stir- fry veggles & peors (ve)(ﬂ RUR R L N
Y * Qatie coekre (ve) o9 .' ;
N T ~f k —‘ N\
r ; N s UG R T
L % 0 Pasta\par selection W|th Q‘hef SQrah s sauces (v)
‘¢ Campfire chilli (ve) @ - WLH
e “Wholewheat pasta, brocolli (ve)(a A N R 3
LA ¢ Ganicbradd (¥ e DO ER S T SRR Y .
_Climate ™ % RN S RN :
Friendly e Carrot C.Oke_ (v) AR
| & M)
‘o Classic cottage ple (v) SN AN A SO TR
e Chicken or turkey fillet with Yorkshlré pud By AR A
e Crispy roasties or creamed potqtoes (\/e)(a Q R A RN
« Seasonal veggies (ve)ts. & ¢ TIRLR N e R AR
o Berry and pear scrumbte Wlth custdrd (v) R N T
* Super gr'een risotto (ve)ta - WRR S \ SRR
o Fish of the day MR R A '_
e Salmon pasta bake SRR B
« Oven -baked chips, peas, bdked beans (ve)(’ﬂ AR
e Mixed fruit yoghurt (v) AR : R
e Coconut yoghurt (ve) ta \ B NURR
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Week Two: 15 Sep, 6 Oct, 10 Nov, 1 Dec, 12

Jan, 2 Feb
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-%~ Succulent chlcken f|IIet w1ﬂ1 Yorks‘hlre 3

o @

‘Seasonalveggies (ve) @

.-'Homemade b‘urger

quky vegetable welllngton (v)

CI‘ISpy r—OQSUeS 0] CreCImed pétdtoes (Ve)@

Chocolate beetroot: mufﬂﬁ*(v) " AR
& LA

A AP

CIGSSIc mac ‘n’ cheese (v) R

',-c.

Seasonal veggies (ve) Pﬂ SR
Zesty Iemon muffm (VR DAY

N \ L
B N
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Autumn harvest Iqsqgne (v) R

Mediterranean ragu (ve) ¢
‘Wholewheat pasta and seosonol veggles (ve) b

Apple crumble (ve) ta with &:oconut sauce’ (ve)@

Thai green curry W|th saffron rice (v)

Rustic pepperoni pizza (v) %
Mediterranean stir fry and sweetcorn (‘ve)(a
Garlic bread (v) - ¢ RN

Pineapple upside down cake (v)

. Take Away Friday
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Week Three: 22 Sep, 13 Oct, 17 Nov, 8 Dec, 19
Jan, 9 Feb

E——a

R \ et \Wholewheot pastc and vegé‘t.oble

o R|ch beef bolog éuse : \\\ N

. ‘mediey(ve) s, VRN 2
~'Garlic bread (v) L
Apple muffln (v) WAL i

o_-‘b'

SWQet potqto curry w:th rucé'and naan breud (veg
- Mediterranedn pasta bake (v) & RGO N
‘Peas and Indian stir fry veggies (ve)_t?d

ol MOS0 & Rear cmd«coconut yoghurt sllce (ve) ta
| T_GStY PR | : LA N N5
i i ; \ X £ o el T bR AR

' Turkey fillet with Yorkshire pud

Banana and chocolqte Iodf (i/) P AL R

Ultimate bean qup (v) pBL R A
Tatter pots with classic Meoncross tdppmgs (v) w8
Roasted roots and sweetcorn (ve) tg ' ¥
Eve’'s pudding with custard (v) UL R

'Tq'éty B LR R ‘ : LR PR
Planet Day R ARG T R e R R RO R L SR AN

Beanie burger (ve) s Lo e SRRY N
\Fish of the day oA TR AR A A R R
Homemade pork slice ' '
Oven baked chips, baked beons peos (ve) @ Vel e
Mixed fruit yoghurt (v) A RO
_Coconut yoghurt (ve) @ LR S Nk
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Crunchy cheese and potato ple f & S R Wi

‘Crispy roasties, creamed, potmtoes éeasonol veggles :(ve)‘@-.,-. N
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Best for you

s

possible, are locally sourced.
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Themed Days

SpeC|oI holldoys~ond seasonal events ore_

celebrated with themed lunches. Details of these

will be posted on our social medlo plotforms and

promoted oround school.

Good food, everyday

Fresh, oven-cooked baked potatoes with a choice
. of fillings, freshly baked bread, salad bar, fresh
fruit, and yoghurts are available everyday.

4

our Coterlng Team, Ied by Chef Debble prepores;__"' :
all lunchtime meals in-house from scratch, using . |
- high- quollty, fresh  ingredients thot Whenever_

Upper School

LR
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\Meol deols Jstreet food opt|ons, on'd o oholcq of .

fllled -roIIs wrops/sohdwnches ore ovarl ble‘-a_,

..\
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Nut free zone

\ s-"-“" ‘.,._\.\_
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R everydoy {ol Upper School pupils. Why not fill YOUrr'_;
. roll with' some solod from the solod bor“P o - R

.WhI|St we do not brrng whole nuts or |ngreéaents-}i'_
‘with nuts into our kltchens some products areis!

subject to. nnoy contoln stotus in’ mgnufocturmg '

o o NS i
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Allergy aware

- Dairy-free: ond gluten free optlons are, ovolloble
donly e T S SR SR
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= Al food is subject to ovolloblllty ond chonge We‘ :
- make every effort to identify ingredients thot moy B

cause allergic reactions. We have strict poHC|es in
place to avoid ‘. cross- c:ontomfhomon however,
there is always a risk..We cannot guorontee d total

. absence of these ollergens in the foods we
J‘__produce - AR SRR TR AR
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