MENU 1

Spring Summer Term 2021 – Lunch Menu 1 w/c   15.3.21,  19.4.21,  10.5.21,  7.6.21,  28.6.21,  19.7.21

	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Toad in the Hole


Potatoes
Selection of Vegetables
	Tomato & Cheese Pasta Bake

Crusty Bread &
Sweetcorn
	Roast Chicken & Stuffing


Potatoes
Selection of Vegetables
	Mild Chilli Fajita Wrap


Rice
Selection of Vegetables
	Fish Fingers


Chips,
Peas & Baked Beans

	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake


· All Allergen information available, please contact the school for more information
· It may be necessary to change the menu at short notice due to supplier availability
· Please note all desserts and puddings are a cold selection due to dining room restrictions and health & safety. Some classes now have dinners in classrooms to prevent bubbles from coming in to close contact and so puddings cannot be kept warm.
· Special Dietary requirements will be catered for.







MENU 2
Spring Summer Term 2021 – Lunch Menu 2 w/c  22.3.21,  26.4.21,  17.5.21,  14.6.21,  5.7.21

	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Bolognaise Pasta


Crusty Bread &
Sweetcorn
	Beef Burger in a Bun


Rice
Selection of Vegetables
	Gammon & Yorkshire Pudding

Potatoes
Selection of Vegetables
	Margherita Pizza


Garlic Wedges
Selection of Vegetables
	Fillet of Fish & Tomato Sauce

Chips,
 Peas & Sweetcorn

	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake
	

Selection of cold desserts or tray bake
	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake


· All Allergen information available, please contact the school for more information
· It may be necessary to change the menu at short notice due to supplier availability
· Please note all desserts and puddings are a cold selection due to dining room restrictions and health & safety. Some classes now have dinners in classrooms to prevent bubbles from coming in to close contact and so puddings cannot be kept warm.
· Special Dietary requirements will be catered for






MENU 3
Spring Summer Term 2021 – Lunch Menu 3 w/c  8.3.21,  12.4.21,  3.5.21,  24.5.21,  21.6.21,  12.7.21

	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Veggie Meatball Baguette & BBQ Sauce


Selection of Vegetables
	Chicken Korma Curry


Rice, Naan
Selection of Vegetables
	Roast Pork & Stuffing


Potatoes
Selection of Vegetables
	Chicken Fillet in a Bun


Potato Wedges
Selection of Vegetables
	Fish Nibbles & Tomato Sauce

Chips
Peas & Baked Beans

	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake
	

Selection of cold desserts or tray bake
	

Selection of cold dessert or tray bake
	

Selection of cold dessert or tray bake


· All Allergen information available, please contact the school for more information
· It may be necessary to change the menu at short notice due to supplier availability
· Please note all desserts and puddings are a cold selection due to dining room restrictions and health & safety. Some classes now have dinners in classrooms to prevent bubbles from coming in to close contact and so puddings cannot be kept warm.
· Special Dietary requirements will be catered for
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