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Monday | | Wednesday | Friday
Sy B _ 15 B e T i |
. : I ite fish fi
" ~_ ltalian style beef Bolognese Hunters chicken served Sliced ham served witha  Brunch — Red Tractor pork memmﬂﬂ% M,_\ﬁmm:*_wwm_m__amﬁ
w\—mg Emm_ - . served with pasta and . with seasoned baby Yorkshire pudding, roasted sausage, folded omelette, chipped potatoes, garden
e % freshly baked wholemeal jackets and sweetcorn potatoes, carrot mash and crispy hash brown & baked ;
: ﬂ ) peas and tomato ketchup
garlic bread (gf) gravy beans (@
, Italian style vegan Cheese & tomato pizzacna  Vegan mince hot pot Brunch — Quorn vegan Sweet potato Jamaican
Main Emm— ~ Bolognese served with  wholemeal base served with mmEma with a Yorkshire sausage, folded omelette, curry served with rice and
: = pasta and freshly baked  seasoned baby jackets and pudding, carrot mash and crispy hash brown & baked peas (pb)
y 1) wholemeal garlic bread sweetcorn (v) Gravy (v) beans (v)
(pb)
Freshly made sandwiches . Freshly made sandwiches i Freshly made sandwiches on
Cold choice  Oon50/30breadserved with  IeehY madetortila wraps o 5oy e served with oSl mede tortila wraps " 50/50 bread served with
i 1 - o . H 1 1
mixed mm_mo_%‘_ﬂa Y2 piece of and ¥ piece of fruit mixed mm_maﬁﬂm V2 piece of and % piece of fruit mixed mm_ma%ﬁmﬁa Y2 piece of
Freshly whipped strawberry Lemon sponge served with  Chocolate & vanilla swirl  Syrup sponge served with Homemade apple oaty
mousse custard biscuit (pb) custard cookie (pb)
P :nz_bm Cheese & crackers Cheese & crackers Cheese & crackers Cheese & crackers Cheese & crackers
Fresh fruits Fresh fruits Fresh fruits Fresh fruits Fresh fruits
Yoghurts Yoghurts Yoghurts Yoghurts Yoghurt

A jacket potato served with a choice of 3 fillings per day (from tuna mayonnaise, baked beans and cheddar cheese)

*Allergens and intolerances* All of our foed is lovingly hand crafted and prepared on site daily. We have an alle

rgen procedure in place, so please ensure you make our catering team aware of your child’s
allergens. Our kitchens are used for multi-purpose production so we cannot

guarantee the above dishes are completely free from allergenic ingredients of traces of these.
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Monday

Pork and carrot meatballs in

a rich tomato sauce served Freshly made pepperoni

garlic bread sweetcorn

Vegan meatballs in a rich

Freshly made cheese &
tomato sauce served with

. tomato pizza baguette
in meal
s pasta and freshly baked  geryed with sweetcorn (v)
garlic bread (pb)
e " e 2 Freshly made sandwiches Freshly made tortilla
£ e on 50/50 bread served with wraps served with a
hommnnﬁcunﬂ mixed salad and % piece of mixed salad and % piece
fruit of fruit
Fruit jelly (pb) Chocolate beetroot cake
Jelly (p served with pink custard
Pudding Cheese & crackers Cheese & crackers
Fresh fruits Eresh frui
Yoghurts resh fruit
Yoghurts

with pasta and freshly baked Pizza baguette served with pudding, roasted potatoes,

soil Associaffimn

Wednesday drﬂawgl a Friday

Red Tractor chicken fillet

Indian infused shepherd’s
served with a Yorkshire

pie served with cauliflower
and broccoli (gf)

Breaded fish fingers served
with creamy mashed

potatoes and baked beans
garden peas and gravy

Vegan sausage roll
served with seasoned
chipped potatoes and

garden peas (pb)

Quorn vegan nuggets katsu
curry served with rice and
cucumber salad (pb)

Homemade cheese pie
served with creamy mashed
potatoes and baked beans

(v)
Freshly made sandwiches

Freshly made tortilla Freshly made sandwiches

on 50/50 bread served with wraps served with a on 50/50 bread served with
mixed salad and 2 piece  mixed salad and % piece of  mixed salad and % piece of
of fruit fruit fruit

Carrot cake muffin topped
with buttercream

Lancashire biscuit lced vegan sponge (pb)
Cheese & crackers
Fresh fruits
Yoghurts

Cheese & crackers
Fresh fruits
Yoghurts

Cheese & crackers
Fresh fruits
Yoghurts

A Jacket potato served with a choice of 3 fillings per day (from tuna mayonnaise, baked beans and cheddar cheese)

*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 child’s

allergens. Our kitchens are used for multi-purpose production so we cannot
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guarantee the above dishes are completely free from allergenic ingredients of traces of these..
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Autumn <E=w__

=

~ Tuesday Wednesday _ * Thurs: | Friday

s ST . Homemade minced lamb
Garlic chilli chicken curry Red Tractor beef burgerin a and potato pie topped with a Creamy Jamaican chicken Salmon & sweet potato

LU served with boiled white rice  pun served with jacket ! . . fishcake served with oven
Main meal and a garlic & herb naan  wedges and baked beans 1ot 7ust pastry served with _ummnwm mm_.émg Mz _:L _”_:oooo___ baked chipped potatoes and
bread minted peas anaas _o_mmn_uoﬂmm_% ENEH salad batons
Chickpea & lentil dahl Mac and cheese served . Wholemeal cheese & tomato
o served with boiled white rice Vegan sausage bean and with garden peas and O:_q,\m:ﬂmcm“w_\_mmaw\%ﬁﬂ MMmE i pizza served with oven baked
Main meal and a garlic & herb naan o:m.mmﬂ m,ﬁ__om MmEmo_ with  freshly baked garlic bread broccoli and a slice of  Chipped potatoes and salad
bread (pb) Jacket wetigesi(v) (v) wholemeal pitta bread (v) batons (v)

Freshly made sandwiches

Cold choi on 50/30 bread eorved att,  Freshly made tortila wraps  restily made sandwiches - Freshly made sandwiches on
0 cnoice

on50/50 bread served with ~ 50/50 bread served with | feshly made tortilla wraps

J . served with a mixed salad y R ) i served with a mixed salad

mixed salad and %; piece and ¥ piece of fruit mixed salad and Y2 piece mixed salad mqa Y2 piece of and % piece of fruit

of fruit of fruit fruit
Chocolate & vanilla marble
lce cream tub sponge served with vanilla Shortbread biscuit (pb) Homemade flapjack (pb) Lemon & courgette muffin
sauce
Pudding Cheese & crackers Cheese & crackers Cheese & crackers Cheese & crackers
Fresh fruits Cheese & crackers Fresh fruits Fresh fruits Fresh fruits
Yoghurts Fresh fruits Yoghurts Yoghurts Yoghurts
Yoghurts

A jacket potato served with a choice of 3 fillings per day (from tuna mayonnaise, baked beans and cheddar cheese)

*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-

burpose production so we cannot guarantee the above dishes are completely free from alleraenic ingredients of traces of these.
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