
Deep pan pizza pie, pepperoni
school slaw, chefs salad.

Thursday

Apple crumble cake. 

SCHOOL LUNCH mENU

AVAILABLE Daily
Grab & Go Nourish Range
Chefs' Salad Bar
Bakes & Cakes
Zero Sugar Drinks & Water
Morning Break

If you have any food allergies or 
intolerances please speak to a member 
of the catering team before ordering.
Alternatively scan the QR code for a full
allergen guide + may contain info
to all food served from our kitchen.

WEEK 
ONE

Monday Tuesday Wednesday Friday
Main course
Homemade beef bolognaise 
served with penne pasta and
garlic bread.

Main course
Dirty dogs, ketchup, crispy 
onions, Roasted new pots.

Roast chicken, Yorkshire
pudding, stuffing, skin on
roast potatoes, carrots, peas
and gravy.

Fish 'n' chips, garden peas, 
skin on fries, lemon mayo.

Streat Neats
Mac 'n' cheese topped with 
mozzarella. 

Meat Free
Vegetable chilli served with
fluffy basmati rice.  

Pasta Master
Super 7 pasta sauce, penne,
cheese.

Dessert of the day
Chocolate fudge brownie.

Streat Neats

Meat Free

Chicken popcorn tossed in
sticky BBQ glaze, mini roasts
pots, onions.

Jacket Potato Bar

Veggie dogs, Ketchup, crispy 
onions, roasted new pots.

Pasta Master
Meat free bolognaise, spaghetti.

Lemon drizzle traybake.

Roast Quorn, Yorkshire pudding, 
stuffing, skin on roast 
potatoes, carrots, peas and 
gravy.

Super 7 pasta sauce, fusilli. 

Oat cookies.

Crispy chicken wrap, shredded 
iceberg,sweet chilli mayo. 

Deep pan pizza pie, cheese and 
tomato, school slaw, chefs 
salad.

Tricolour pasta, spiced
tomato sauce.

Chip shop chicken curry & rice
pot.

Skin on fries, nacho cheese
sauce, pickles and crispy
onions 

Penne pasta with ragu sauce.

Shortbread biscuits.

Chicago
style Msc Approved

Chef’s selection of fresh Veg

for allergen 
information 
on this menu

SCAN ME

Main course Main course Main course

Streat Neats Streat Neats Streat Neats

Meat Free Meat Free Meat Free

Pasta Master Pasta Master Pasta Master

The ‘ultimate’ cheesy pizza
slice

Dessert of the day Dessert of the day Dessert of the day Dessert of the day

Dates 
19/2 
11/3
15/4
6/5



Thursday

SCHOOL LUNCH mENU

AVAILABLE Daily
Grab & Go Nourish Range
Chefs' Salad Bar
Bakes & Cakes
Zero Sugar Drinks & Water
Morning Break

Monday Tuesday Wednesday Friday
Main course Main course

Meat Free

Pasta Master

Streat Neats
Mac 'n' cheese topped with 
mozzarella. 

Super 7 pasta sauce, penne,
cheese.

Dessert of the day

Streat Neats

Meat Free

Chicken popcorn tossed in
sticky BBQ glaze, mini roasts
pots, onions.

Jacket Potato Bar

Pasta Master
Meat free bolognaise, spaghetti. Super 7 pasta sauce, fusilli. 

Crispy chicken wrap, shredded 
iceberg,sweet chilli mayo. 

Tricolour pasta, spiced
tomato sauce.

Chip shop chicken curry & rice
pot.

Penne pasta with ragu sauce.

Chef’s selection of fresh Veg

for allergen 
information 
on this menu

SCAN ME

Main course Main course Main course

Streat Neats Streat Neats Streat Neats

Meat Free Meat Free Meat Free

Pasta Master Pasta Master Pasta Master

The ‘ultimate’ cheesy pizza
slice

Dessert of the day Dessert of the day Dessert of the day Dessert of the day

WEEK 
two

Sticky toffee parsnip cake. Peelly good carrot cake. Baked cookie. Cinnamon shortbread. Flapjack tray bake.

Chicken tikka masala, fragrant 
rice, mini naan bread.

Classic loaded cheese burger, 
pickles, shredded berg, 
roasted new pots.

Ciabatta pizza fire bread 
pizza, pepperoni & 
mozzarella.

Fish 'n' chips, garden peas, 
skin on fries, lemon mayo.

We are    'in it Italian
Msc Approved

Vegetable tikka masala, 
fragrant, rice, mini naan 
bread. 

Classic loaded veggie burger, 
pickles, shredded berg, 
roasted new pots.

Skin on fries, nacho cheese
sauce, pickles and crispy 
onions. 

Deep pan pizza pie, cheese and 
tomato, school slaw, chefs 
salad.

Roast turkey, Yorkshire
pudding, stuffing, skin on
roast potatoes, carrots, peas
and gravy.

Roast Quorn, Yorkshire pudding, 
stuffing, skin on roast 
potatoes, carrots, peas and 
gravy.

Dates 
26/2
18/3
22/4
13/5

If you have any food allergies or 
intolerances please speak to a member 
of the catering team before ordering.
Alternatively scan the QR code for a full
allergen guide + may contain info
to all food served from our kitchen.



Thursday

SCHOOL LUNCH mENU

AVAILABLE Daily
Grab & Go Nourish Range
Chefs' Salad Bar
Bakes & Cakes
Zero Sugar Drinks & Water
Morning Break

Monday Tuesday Wednesday Friday
Main course Main course

Streat Neats
Mac 'n' cheese topped with 
mozzarella. 

Meat Free

Pasta Master
Super 7 pasta sauce, penne,
cheese.

Dessert of the day

Streat Neats

Meat Free

Chicken popcorn tossed in
sticky BBQ glaze, mini roasts
pots, onions.

Jacket Potato Bar

Pasta Master
Meat free bolognaise, spaghetti. Super 7 pasta sauce, fusilli. 

Crispy chicken wrap, shredded 
iceberg,sweet chilli mayo. 

Tricolour pasta, spiced
tomato sauce.

Chip shop chicken curry & rice
pot.

Penne pasta with ragu sauce.

Chef’s selection of fresh Veg

for allergen 
information 
on this menu

SCAN ME

Main course Main course Main course

Streat Neats Streat Neats Streat Neats

Meat Free Meat Free Meat Free

Pasta Master Pasta Master Pasta Master

The ‘ultimate’ cheesy pizza
slice

Dessert of the day Dessert of the day Dessert of the day Dessert of the day

WEEK 
three

Pineapple crumble cake. Apple & cinnamon roll. Flapjack tray bake. Blueberry and lemon loaf. Classic shortbread.

Homemade lasagne served with 
salad and fresh baguette. 

Chicken burger in a soft white 
roll, Chefs' burger sauce, 
roasted new pots.

Pasta bolognaise, garlic 
bread croutons, Santorini 
salad.

Fish 'n' chips, garden peas, 
skin on fries, lemon mayo.

We are    'in it
Homemade

Msc Approved

Veggie burger, pickles, 
shredded berg, salsa, roasted 
new pots.

Cheese & potato pie with 
baked beans.

Leeks, squash, caramelised 
onion potato cheese bake.

Homemade veggie lasagne served 
with salad and fresh baguette. 

Roast pork, Yorkshire
pudding, stuffing, skin on
roast potatoes, carrots, peas
and gravy.

Roast Quorn, Yorkshire pudding, 
stuffing, skin on roast 
potatoes, carrots, peas and 
gravy.

If you have any food allergies or 
intolerances please speak to a member 
of the catering team before ordering.
Alternatively scan the QR code for a full
allergen guide + may contain info
to all food served from our kitchen.

Dates 
4/3

25/3
29/4
20/5


