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	Week 2
	Monday 
	Tuesday
	Wednesday
	Thursday
	Friday

	Main Dish
	ULTIMATE BEEF BURGER
WITH
BREAD BUN
	COTTAGE
PIE
	ROAST CHICKEN, SAGE AND ONION STUFFING AND GRAVY SERVED WITH ROAST POTATOES
	    CHICKEN TIKKA
                  &
                RICE
            
	           FISH OF THE DAY
                       OR
     CRISPY CHICKEN GOUJONS

	Vegetarian
Main Dish
	VEGETABLE PASTA BAKE
&
CRUSTY BREAD
	
TAGLIATELLE 
WITH
RAGU 
SAUCE

	
SPAGHETTI NAPOLITANA
                   &
           CRUSTY BREAD

	
MACARONI CHEESE
&
GARLIC BREAD


	             PIZZA OF THE DAY


	Accompaniments

	
POTATO WEDGES
&
BEANS

	CARROT
&
PEAS


	STAEMED BROCOLLI
&
CAULIFLOWER

	SWEETCORN
&
GARDEN PEAS

	GARDEN PEAS
&
BEANS

	PASTA CHOICES
	PASTA KING WITH SAUCES

	PASTA KING WITH SAUCES

	PASTA KING WITH SAUCES

	PASTA KING WITH SAUCES

	PASTA KING WITH SAUCES


	  JACKET POTATOES
	BEANS
TUNA 
CHEESE
	BEANS
TUNA 
CHEESE
	BEANS
TUNA 
CHEESE
	BEANS
TUNA 
CHEESE
	BEANS
TUNA 
CHE

	Dessert
	MARBLE SPONGE
WITH
CUSTARD

	CHOCOLATE WELL FUDGE
&
CUSTARD

	SHORTBREAD
BISCUITS
&
CUSTARD

	
MACAROON TART
&
   CUSTARD


	                 ICE CORNFLAKE
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+ + *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 #g p“‘
make our catering team aware of your allergens/ your child’s allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so

we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.





