
 
Week Two 

Monday 
Tomato & Herb Pasta Bake  

Vegetable Fajita 

Served with 

Broccoli & Garlic Dough Balls 

Build your own- Yogurt & Fruit Bar 
Tuesday 

Ham & Vegetable Pie  

with a Wholemeal Pastry Lid 

Cauliflower Cheese 

Served with 
Peas & Spiced Potato Wedges  

American Style Sourdough Biscuits 

Build your own- Yogurt & Fruit Bar 
Wednesday 

Roast Chicken & Stuffing 

Mixed Bean Bake 
Served with 

Roasted Root Vegetables & Dauphinoise Potatoes 

Apple & Berry Crumble & Homemade Ice Cream  
Thursday 

Homemade  Pizza– Mozzarella, Tomato & Basil 

Homemade Pizza—Red Onion, Olive & Sweetcorn 
Served with 

Hasselback Potatoes & Sunshine Salad 

Spiced Golden Custard & Fruit Compote 

Friday 
Homemade Breaded Fish 

Carrot & Lentil Fritter 

Served with 
Baked Beans & Oven Baked Skin on Chips 

Foccacia 

Homemade Cookie 

 
Week One 

 Monday 
Salmon & Broccoli Pasta Bake 

Macaroni Cheese 

 Served with 
Crispy Greens & Homemade Garlic Dough Balls 

Build your own- Yogurt & Fruit Bar 
 Tuesday 

Mild Thai Style Chicken Curry & Rice 

Herby Roast Vegetable & Chickpea Couscous 

 Served with 
Garlicky Green Beans & Naan 

Homemade Cake 

 Wednesday 
Roast Chicken & Stuffing 

Lentil Loaf 
 Served with 

Carrots & Peas 

Garlic & Herb Roast Potatoes 

Apple Crumble & Custard 
  Thursday 

Mexican Bean Enchiladas 

Spanish Style Baked Rice 

 Served with 

Charred Sweetcorn Salsa & Potato Salad 

Build your own- Yogurt & Fruit Bar 

 

 Friday 
Chinns Sausages 

Glamorgan Sausages (Cheese & Leek) 

 Served with 
 Baked Beans & Oven Baked Skin on Chips  

Foccacia 

Homemade Cookie 

Jacket potatoes available daily with a choice of fillings– Cheese, Baked Beans, Tuna Mayo 

Full Salad Bar available daily (KS2 Self Serve) 

Fresh Fruit and Yogurts available daily  

Vegetarian Meat Fish 

W/C  1/9—15/9—29/9—13/10—3/11—17/11—1/12—15/12 W/C  8/9—22/9—6/10—20/10—10/11—24/11—8/12 

We have been working 

hard to transform our 

meals to provide entirely 

home cooked food. We 

aim to give the children 

the opportunity to try new 

exciting flavours every day! 

At least 30     

different plant 

based foods every 

week! 

Value for money! 

Please support us 

and choose a 

school dinner 

Yogurt Bar 

Greek Style or non dairy 

alternative served with a 

choice of fresh fruit, honey, 

dried fruit, granola, fruit 

compote or coulis 

We love our local suppliers! 

Chinns Sausages 

Cox Butchers 

Black Dog Free Range Eggs 

Child led menu 

planning 

 Everything made 

from scratch with 

love!  


