Nov 2025 - Apr 2026

Week Moﬁday

Tuesday
1 ‘Planet Earth Day’ ‘Street Food Day’
Dates [ VvV 2( 0 01 De D€

"Veggie Chicken Fillet

Tomato, Basil & with Sweet Mango &

0ptl0n 1 Mozzarella P_otato Chilli Sauce & Spicy
Gnocchi "
. ’ Diced Potatoes
Thai Red Vegetable Keralan Style Chicken
Option 2 Meatballs Curry with Curry with Spicy Diced

Rice Potatoes

Seasonal Fresh Fruit

Salad / Cheese
Breadsticks

Cheese with

Dessert Breadstick

Week
p.

Dates

Monday
‘Planet Earth Day’

Tuesday
‘Street Food Day’

Roasted Vegetable
Pesto Pasta Bake

Margherita Pizza with

Option 1 Cajun Potato Wedges

Chicken Shawarma
with Rice

Chickpea & Vegetable
Tagine with Couscous

Option 2

Beetroot & Spring Onion

Salad

Seasonal Fresh Fruit

Salad / Cheese
Breadsticks

Cheese with

Dessert Breadstick
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JANURRY FEBRUARY

National Pie Day  Chinese New Year

DECEMBER
Christmas Lunch

MARCH

EidCelebration

MARCH
World Book Day

FEBRUARY

Pancake Day

CONTRACT CATERING SERVICES

LUNCH MENU

Ly

CONTRACT
CATERING
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FREE FROM

Main Allergens

Wednesday
‘Traditional Day’

Friday

‘Favourites’

Thursday
Hungary

)9 Fen J )Y Jo AR

Hungarian Vegetable
Stew (Lecso) with

Mashed Potato

Hungarian Beef Goulash
(Porkolt) with Mashed
Potato

Veggie Bangers & Mash

Minced Beef Cottage Pie

Hungarian Cucumber
Salad

Seasonal Fresh Fruit

Seasonal Fresh Fruit Salad / Cheese

Salad

Breadsticks
Main Allergens
Wednesday Thursday Friday
‘Traditional Day’ Brazilian ‘Favourites’
|
Chickpea & Vegetable Black Bean & Vegetable . - Tl
Jollof Rice Stew with Rice i - )
Roast Chicken Thigh , DS O
with Roast Potatoes ij i i Potato :
& Gravy ~Imon & notca
Brazilian Slaw (Salpicao .
Salad)
. Seasonal Fresh Fruit
Seasonasl‘a:;rdesh Fruit Salad / Cheese . 0
Breadsticks

Please Note that some dishes maybe subject to local changes to suit individual school needs
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VEGETARIAN «) pro\/eg o
SCHOOL
IMPORTANT
INFORMATION: PLATES

Every effort is made to minimise risk of
cross-contamination. However, it should
be noted that our food is prepared in a
kitchen where known allergens may be
present and therefore the risk of
cross-contamination remains a risk.
Please ask staff for further details
regarding specific dietary
requirements and/or allergens.

CERTIFIED

1. F@OD IN SCHOW®LS




