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Week One: 20 Apr, 11 May, 8 Jun, 29 Jun,

7 Sep, 28 Sep
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1 e Spicy samosa stf(le roII wrth‘ homehqade
. ‘chutney (ve)\ﬁa

I ' I \g: Crrspy cheese & tomato plnwheel (v)

AN  Golden sweetcorn (ve) cucurhber (vé},t )
g:gﬁe . 4 'fustic rodsted vegetables (ve) ¢ WREY 1
e 0__FrU|ty blueberry slqce (ve) % ¢ i R
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e Mexican burr|to (v) § R TR R T )
A Popping chlcken flllet W|th homemade katsu squce
 Wrap, kainbow: stir.fry, peas (ve) TR

Wlbbly wanyJeIIy pots (v) RN

“\ \ \-

. Three bean roast with creumy cranberry sauce (v)

g “seosonol ‘vegetables (ve) ﬁa _ xR RN
* Heavenly chocoldte & peqr brow*nle (v) 2

R e Hallouml traybake (v) B RN WA
. e Twirly pasta (v) with ereamy tomatq(v) or roqsted
- . vegetable sauce (ve): '
W * Wholemeal pasta, roosted butternut squosh (ve) broccoh ;
AR Li(ve) e & R
AR s .Peach melba crunch (Ve) t’i PR R ‘-:.x

Tender stuffed pepper (v) |

\Thai salmon fish cake or fish of the day Y= .
Chipped potatoes (ve), peas (ve), baked beans (ve) 64
Fruit yoghurt (v) fresh fruit selection (ve) @:
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a Plant-based and planet-friendly -
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_‘ U AR Roast beef or turkey fillet * _'. )
. « Yorkshire pudding (v), gravy (v/gf) creomed potato (ve)
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Week Two: 27 Apr, 18 May, 15 Jun, 6 Jul,
14 Sep, 5 Oct

o IrreS|stob1e chooolote cake bor (v)

Medlterrcmecm ragu (ve) ﬂa

' Country potato tart (v) . B MR Y /8 @pro

Tricolori pasta (ve) peo CGTFOt&bI’OCCOll {l. .scHo |..
“'medley.(ve) @ . N PLA ES
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. Chunky vegetqble crnd feta frlttqta (v) Wy

«.. Juicy roast pulled | AL
e \Crispy.roasties (ve) of: creomed pototoes (ve) seasohol R

orkorchlcken AR AT AR 1 T R

: 'vegetables (ve). @ R

\_.Zesty oronge cookle (ve) 6‘! |

A oY h 3 ) Ty

Classle macaroni cheese W|th garllc bread (v)
Tikka masala paneer with.chapati & rice (v) 2
‘French green beans, peas (ve) ta At TR T

4

Butterscotch crunch (v) =3

. 5weet&sourn00dl'e3(v)' R RRR R T

e Classic pizzaslice (v) '

) 4

e Golden sweetcorn (ve), sunshine Coleslaw (v)

grated carrot (ve) ta

e Crumbly apple muffin (ve)(@

Crispy vegetable slice (v) R iy §

Homemade beef burger or fish of the day (

Chipped potatoes (ve), peas (ve), baked beans (ve) W
Fruit yoghurt (v) or fresh fruitiselection (ve)

- ‘ -.; & Plant-based,and planet-friendly -



T ‘-:K"”A o

B
THE KITCHEN -
@ MEONCROSS
SCHOOL

Week Three: 4 Moy, 1Jun, 22 Jun, 13 Jul,
21 Sep, 12 Oct
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1 erFalafel wra WIth-gCll‘llc saﬁbe (v) TR
e '‘Cucumber! ?vé) golden sweétcorh ve)
DN " roasted. vegetables (ve) & TR I TNy
 Tas SRR
SRR Summery berry muffln v) B T T
'-.“-SWéet potqto\curry&cbus cous (ve) t% _\_ ‘k
 Rich bolognaise saucée
..« Wholewheat pasta, carrots (Ve), peos (ve)"‘ W
BN ‘SqUIShy squqsh coke (\If ) T Bt U
3 (B 135 el Heal’t Iasagne (v) & AT

.&basil sauce or gravy = R

medley (ve) &

° Oaty fool (Ve) s - § )

L-\
Blg Mexican style chjlll with S|des (\() \“ R
Milfoy bowl (v) 3\ ‘\( N
: Fluffy rice, crusty breod (ve) broccoll ve) grated
ey . carrot (ve) ts e
Planétbay ¢ e Sunshine lemon cookle (ve) ts 1
Cheesy cauliflower (v) A R

‘Meaty meatball sub

Meoncross fish of the day = -

Chipped.potatoes (ve), baked beans (ve) peas (ve) ét
Fruit yoghurt (v) or fresh fruit selectlon (ve) ta "

a Plant-based and planet-friendly -

%

Crispy'crumb chicken W|th homemade tomatq \ \

* e Crispy roasties (ve), sweetcom peo & carrot w
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Best for you

IS

our Coterrng Team, Ied loy Chef Debbie, prepores; ‘
all lunchtime meals in-house from: scrateh, using i |
high-quality, . fresh ingredients thot Whehever y

hAY

possible, are locally sourced.

Themed IDENG

Special' holidays ' .and seasonal .events are

celebrated with themed lunches. Details of these

will be posted on our social medlo platforms 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.

Upper School

% ! y R it : , :'t::\
\Meol deals Jstreet food optrons, ond o Choro ef
filled ", rolls wrops/sonolwrches < are ovonlqble
eVeryoloy for Upper.School pupils. Why not fill your
roll with some solod from the solod bor’2 o

\. .'{i B ‘ f " X .. Y .\.' 'I'. I\-_.-._.

Nut free zone
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Whilst we olo not brlng whole nuts or mgrealents

‘with nuts into. our krtchens some ‘products'! ‘are: s

subject to. may contain’ 'status in’ mgnufocturmg
Dairy- free end gluten free optlons are ovollolole

daily. A v T W _ _g._ WS

NRTL IR, RN SRIN S
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'Allergy aware

All food is subject to ovolloblllty ond chonge We '\

. 'make every effort to identify ingredients that may. .

cause allergic reactions. We have strict polrcres in .
place to 'avoid .cross- contomrhotlon however,
there is always a risk.\We cannot guorontee a total

. absence of these ollergens in the foods we
.'_produce SR AR



	THE KITCHEN
	Week One: 20 Apr, 11 May, 8 Jun, 29 Jun, 7 Sep, 28 Sep
	Crispy cheese & tomato pinwheel (v)
	Spicy samosa style roll with homemade chutney (ve)
	Golden sweetcorn (ve), cucumber (ve), rustic roasted vegetables (ve)
	Fruity blueberry slice (ve)
	Mexican burrito (v)
	Popping chicken fillet with homemade katsu sauce
	Wrap, rainbow stir fry, peas (ve)
	Wibbly wobbly jelly pots (v)
	Three bean roast with creamy cranberry sauce (v)
	Roast beef or turkey fillet
	Yorkshire pudding (v), gravy (v/gf), creamed potato (ve), seasonal vegetables (ve)
	Heavenly chocolate & pear brownie (v)
	Halloumi traybake (v)
	Twirly pasta (v) with creamy tomato (v) or roasted vegetable sauce (ve)
	Wholemeal pasta, roasted butternut squash (ve), broccoli (ve)
	Peach melba crunch (ve)
	Tender stuffed pepper (v)
	Thai salmon fish cake or fish of the day
	Chipped potatoes (ve), peas (ve), baked beans (ve)
	Fruit yoghurt (v), fresh fruit selection (ve)
	Plant-based and planet-friendly


	THE KITCHEN
	Week Two: 27 Apr, 18 May, 15 Jun, 6 Jul, 14 Sep, 5 Oct
	Mediterranean ragu (ve)
	Country potato tart (v)
	Tricolori pasta (ve),  pea, carrot & broccoli medley (ve)
	Irresistable chocolate cake bar (v)
	Chunky vegetable and feta frittata (v)
	Juicy roast pulled pork or chicken
	Crispy roasties (ve) or creamed potatoes (ve), seasonal vegetables (ve)
	Zesty orange cookie (ve)
	Classic macaroni cheese with garlic bread (v)
	Tikka masala paneer with chapati & rice (v)
	French green beans, peas (ve)
	Butterscotch crunch (v)
	Sweet & sour noodles (v)
	Classic pizza slice (v)
	Golden sweetcorn (ve), sunshine coleslaw (v), grated carrot (ve)
	Crumbly apple muffin (ve)
	Crispy vegetable slice (v)
	Homemade beef burger or fish of the day
	Chipped potatoes (ve), peas (ve), baked beans (ve)
	Fruit yoghurt (v) or fresh fruit selection (ve)
	Plant-based and planet-friendly


	THE KITCHEN
	Week Three: 4 May, 1 Jun, 22 Jun, 13 Jul, 21 Sep, 12 Oct
	Pepperoni pizza (v)
	Falafel wrap with garlic sauce (v)
	Cucumber (ve), golden sweetcorn (ve), roasted vegetables (ve)
	Summery berry muffin (v)
	Sweet potato curry & cous cous (ve)
	Rich bolognaise sauce
	Wholewheat pasta, carrots (ve), peas (ve)
	Squishy squash cake (ve)
	Hearty lasagne (v)
	Crispy crumb chicken with homemade tomato & basil sauce or gravy
	Crispy roasties (ve), sweetcorn, pea & carrot, medley (ve)
	Oaty fool (ve)
	Big Mexican style chilli with sides (v)
	Milfoy bowl (v)
	Fluffy rice, crusty bread (ve), broccoli (ve), grated carrot (ve)
	Sunshine lemon cookie (ve)
	Cheesy cauliflower (v)
	Meaty meatball sub
	Meoncross fish of the day
	Chipped potatoes (ve), baked beans (ve), peas (ve)
	Fruit yoghurt (v) or fresh fruit selection (ve)
	Plant-based and planet-friendly
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	Best for you
	Upper School
	Themed Days
	Nut-free zone
	Good food, everyday
	Allergy aware

