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Jacket Potatoes with a choice of fillings, Rolls with various fillings, paninis or pasta pots, fresh fruit 

Added 

plant 

protein

Whole 

grain

Plant

based

SPRING SUMMER MENU 2026

Macaroni Cheese with 

Garlic Bread

Pork Sausage Roll 

with Potato Wedges

Roast Chicken, Stuffing, 

Roast Potatoes 

& Gravy

Beef Lasagne with 

Garlic Bread & Salad
Chicken Nuggets with 

Chips & Tomato Sauce

Tomato Pasta with 

Garlic Bread
Cheese & Onion Pasty with 

Potato Wedges

Roasted Quorn

Sausage, Roast Potatoes

& Gravy

Vegetable Burger with 

Wedges 

Cheese & Onion Pasty 

with Chips & Tomato Sauce

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Chocolate Sponge Lemon Drizzle Cake Cheesecake
Chocolate Oaty Square

Traybake

Cheese & Tomato 

Pizza with Wedges 

& Mixed Salad

Beef Chilli with Rice Chicken Tikka Masala with 

Rice & Naan Bread

Chicken Enchiladas

With Rice, Peas & 

Sweetcorn

Breaded Fish with Chips & 

Tomato Sauce

Plant Balls in a Tomato 

Sauce with Pasta

Vegetable Curry with Rice 

& Naan Bread

Vegetable Enchiladas with 

Rice, Peas & Sweetcorn

Cheese & Onion Pasty with 

Chips & Tomato Sauce

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Iced Vanilla Sponge
Brownie

Muffins Chocolate Fridge Cake
Cookie

Tomato Pasta

Beef Burger 

with Potato Wedges

& Salad

Sausage with Mashed 

Potatoes & Peas

Chef’s Chicken 

Korma with

Rice & Naan Bread

Chicken Burger with Chips 

& Tomato Sauce

Tuna Pasta Bake

Vegetable Burger

with Potato Wedges 

& Salad

Quorn Sausage with 

Mashed Potatoes & Peas

Vegetable Korma with Rice 

& Naan Bread 
Cheese & Onion Pasty with 

Chips & Tomato Sauce

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Chocolate Crispy Cakes
Flapjack

Cheesecake Brownie
Vanilla 

Shortbread

Chef’s 

Special

If you would like to know about particular allergens in foods, please ask a member of the catering team for information. If your child has a school lunch and has a food allergy or intolerance 

you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of ingredients in the preparation of our meals and due to 

the nature of our kitchens it is not possible to completely remove the risk of allergen cross contact.  
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