MENU

Week 1 Monday Tuesday Wednesday Thursday Friday
Pork Sausages & Mash Fiery Mexican Pulled Apple Glazed Gammon. Lebanese Chicken
Main Dish Creamed Chfm Potato’es Chicken & Tortilla Pineapple & Crushed Flatbread, Lime & Chilli RIT Cheeseburger & Fries
P Chips Potatoes Rice
Vegetarian Cheddar & Broccoli Quiche, Quorn Mince & Black Mushroom Bourguignon Slf,alfaef‘il.rzri‘t‘taato Quorn Sausage Hot Dog,
Main Dish Paprika Spiced New Potatoes Bean Burritos & Crushed Potatoes f ’ Onions & Relish

Mixed Salad

Accompaniments

Sauteed Green Beans
Steamed Carrots

Creamy Sweetcorn
Chopped Salad

Garden Peas
Roasted Parsnips

Roasted Vegetables
Smashed Cucumber
Salad

Coleslaw
Buttered Corn on the Cob

Street Food

BBQ Beans & Cheese Wraps,
Spiced Wedges

Classic Margharita
Pizza & Salad

Unsmoked Bacon, Lettuce
& Tomato Ciabatta

Crispy Chicken Loaded
Nachos, Salsa & Sour
Cream

Sweet Chilli Halloumi Rice
Bowl, Pica De Gallo

Salad Bar

Assorted Sandwiches
Pasta King
Jacket Potatoes

Assorted Sandwiches
Pasta King
Jacket Potatoes

Assorted Sandwiches
Pasta King
Jacket Potatoes

Assorted Sandwiches
Pasta King
Jacket Potatoes

Assorted Sandwiches
Pasta King
Jacket Potatoes

Home Bakes

Chocolate Chip Cookies

Caramel Flapjack

Eton Mess

Strawberry Jam &
Coconut Sponge

Vanilla Shortbread
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MEAT-FREE (VEGETARIAN)

CHEF'S CHOICE

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

PLANT-BASED (VEGAN)

*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-purpose production so
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