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Spring )| Summer Menu 6th April, 27th April, 18th May, 8th June, 29th June, 20th July, 31st Aug, 21st Sept, 12th Oct 2026
WEEK THREE MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Main Meal Plant-based Shepherd’s Smoked Paprika & Sliced Roast Chicken in Beef Bolognaise Breaded Cod
Pie Tomato Chicken Gravy
Vegetables Carrots Broccoli Mixed Vegetables Sweetcorn Peas
Sides Diced Potatoes Baked Potato Wedges Golden Roast Potatoes Penne Pasta Oven Chips
Main Meal - Cauliflower, Spinach & Tomato & Chickpea Cauliflower & Broccoli Vegetable Quiche Potato, Cheese & Leek
Vegetarian Lentil Curry Gratin Pasta Bake
Vegetables Green Beans Cauliflower Mixed Vegetables Carrots Baked Beans
Sides Wholegrain Rice Baked Potato Wedges Penne Pasta Baked Potato Wedges Oven Chips
Jacket Potatoes - Filled Jacket Potato Filled Jacket Potato Filled Jacket Potato Filled Jacket Potato Filled Jacket Potato
served with Baked
Beans
Dessert Lemon Flavour Sponge Apricot Crumble Jam Sponge Somerset Apple Cake Syrup Sponge
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