
Wednesday

Main meal

Tex-Mex Beef Chilli

Vegetarian Meal 

Tex- Mex Lentil Chilli 

Sides

50 /50 Rice

Tortilla Chips

Dessert

Fresh Fruit Salad Pots

Lunch menu week one

Available everyday Monday Tuesday

Main meal Main meal

Wholemeal Pasta with Arrabbiate and “Fullers ”Roast Chicken with Yorkshire

Seasonal soup
with croutons, fresh herbs, 

toppings, and freshly baked bread 
(available until May Half Term)

Everyday salads
big bowl salad, tomato, cucumber, peppers, 

grated carrot, boiled eggs,
mixed leaves, sweetcorn

Vegetable Sauce

Vegetarian Meal

Oven Baked Mac & Cheese

Sides

Cauliflower

Sweetcorn

Dessert

Fruit and Vegetable Smoothie

Pudding and Gravy

Vegetarian Meal

Quorn Roast
with Roast Potatoes

Sides

Steamed Carrots,

Braised Red Cabbage

Dessert

Beetroot Brownie

Fruit bar
selection of bananas, apples, 

satsumas, melon and mixed grapes
Thursday Friday

Main meal Main meal

Jacket potato bar
hot jacket potatoes

with a choice of fillings

“Fullers” Traditional Pork Sausage with

Mashed Potato

Vegetarian Meal

Homemade Chicken Burger served with

Chunky Chips

Vegetarian Meal

Plant Based Sausage with Mashed Potato Veggie Burger served with Chunky Chips

Sides Sides

Garden Peas, Garden Peas,

Please see daily menu boards
for ALL allergens

Steamed carrots

Dessert

Baked Beans

Dessert
Chocolate Mousse Pots Yoghurt with Fruit coulis topping

*All menus are subject to change due to availability and supply



CHAPTER ONE – IT BEGINS WITH FOOD

Available everyday Monday Tuesday Wednesday

Seasonal soup
with croutons, fresh herbs, 

toppings, and freshly baked bread 
(available until May Half Term)

Everyday salads
big bowl salad, tomato, cucumber, peppers,

grated carrot, boiled eggs,
mixed leaves, sweetcorn

Fruit bar
selection of bananas, apples, 

satsumas, melon and mixed grapes

Jacket potato bar
hot jacket potatoes 

with a choice of fillings

Main meal

Italian Style Vegetable Quorn Bolognaise

served with 50/50 Pasta

Vegetarian Meal

Vegetable 50/50 Pasta Bake
Sides 

Broccoli, 

Sweetcorn 

Dessert 

Jelly Bar

Main meal

“Fullers” Slow Cooked Gammon served with

Yorkshire Pudding

Vegetarian Meal

Cheddar Cheese and Onion Pasties

Sides

Roast Potatoes,

Mixed Root Vegetables

Dessert

Apple Crumble with Custard

Main meal

Classic Meatball with a Rich Tomato sauce

Vegetarian Meal

Vegetable Puff Pastry Parcel

Sides

50/50 Rice,

Carrots, 

Garden Peas 

Dessert

Fruit Smoothie or Orange Jelly

Thursday Friday

Main meal 

Tangy BBQ Chicken 

Vegetarian Meal

Cheese and Onion Quiche

Sides

Herby New Potatoes,

Asian Slaw

Dessert

Selection of Fresh Fruit

Main meal

Homemade Ham or Pepperoni Pizza

Vegetarian Meal 

Homemade Margherita Pizza 

Sides

Chunky Chips,

Garden Peas, Baked Beans 

Dessert

Yoghurt with fruit coulis topping

Lunch menu week two

Please see daily menu boards 
for ALL allergens

*All menus are subject to change due to availability and supply



CHAPTER ONE – IT BEGINS WITH FOOD

Available everyday Monday Tuesday Wednesday

Seasonal soup
with croutons, fresh herbs, 

toppings, and freshly baked bread 
(available until May Half Term)

Everyday salads
big bowl salad, tomato, cucumber, peppers, 

grated carrot, boiled eggs,
mixed leaves, sweetcorn

Fruit bar
selection of bananas, apples, 

satsumas, melon and mixed grapes

Jacket potato bar
hot jacket potatoes 

with a choice of fillings

Main meal

Classic Italian Style Pesto Pasta

Vegetarian Meal 

Vegetable Hot Pot 

Sides

Mezzaluna Bread

Steamed Green Beans

Dessert

Jelly Bar

Main meal

“Fullers” Roasted Beef served with Yorkshire

Pudding and Gravy

Vegetarian Meal

Cheese Slice served with Tomato and Basil Sauce

Sides

Roasted Potatoes,

Swede, 

Cabbage 

Dessert 

Rocky Road

Main meal

Chicken Katsu Curry

Vegetarian Meal 

Vegetable Katsu Curry 

Sides

50 /50 Rice,

Naan Bread, 

Mango Chutney 

Dessert

Selection of Fresh Fruit

Thursday Friday

Main meal

Homemade Beef Lasagne

Vegetarian Meal 

Quorn Lasagne

Sides

Seasonal Fresh salad,

Garlic Bread

Dessert

Steamed Vanilla Sponge with Berry Compote

Main meal

Battered Fish & Chips or Fish Cakes,

Vegetarian Meal 

Vegan Fishless Finger 

Sides

Chunky Chips,

Garden Peas, 

Baked Beans 

Dessert

Lunch menu week three

Please see daily menu boards 
for ALL allergens

Yoghurt with Fruit coulis topping

*All menus are subject to change due to availability and supply
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