
Monday  Tuesday Wednesday Thursday Friday

Available Daily

 Salad Bar; Mixed salads, tomato, cucumber, peppers, grated carrot, boiled eggs, mixed leaves & sweetcorn.
Fruit Bar; Selection of bananas, apples, satsumas, melon & mixed grapes.

Yoghurt Bar; Selection of natural yoghurt, seeds & dried fruits.
Jacket Potato Bar; Hot jacket potatoes with a choice of fillings. 
* List of allergens displayed daily in the kitchen/Dining Room.

Main Course Lime & Coriander 
Chicken Korma

  Beef Bolognaise
with Wholegrain Pasta

Lemon & Thyme
Roast Chicken

Cumberland Sausages, 
Mash & Gravy Battered Fish & Chips

Vegetarian Option Vegetable Korma  Plant-based Bolognaise 
with Wholegrain Pasta

Thai Vegetarian
Pad Thai

Plant-based Sausages, 
Mash & Gravy

Home-made Margarita 
Focaccia Pizza

Sides
Steamed Basmati Rice, 

Green Beans & 
Cauliflower Florets

 Spiced Hand-Cut 
Wedges, Broccoli 

Florets & Sweetcorn

Roasted Carrots & 
Minted Peas

Savoy Cabbage & 
Charred Sweetcorn

Mushy Peas, Gherkins, 
Lemon & Tartar Sauce

Dessert Berry Cheesecake Strawberry Mousse Spiced Pineapple Cake 
with Custard Jelly Yoghurt & Fruit

Granola Pot

Lunch Menu
Weeks Beginning 

Monday 31 August 2026
Monday 21 September 2026

Monday 12 October 2026
Monday 16 November 2026
Monday 7 December 2026



Monday  Tuesday Wednesday Thursday Friday

Available Daily

 Salad Bar; Mixed salads, tomato, cucumber, peppers, grated carrot, boiled eggs, mixed leaves & sweetcorn.
Fruit Bar; Selection of bananas, apples, satsumas, melon & mixed grapes.

Yoghurt Bar; Selection of natural yoghurt, seeds & dried fruits.
Jacket Potato Bar; Hot jacket potatoes with a choice of fillings. 
* List of allergens displayed daily in the kitchen/Dining Room.

Main Course Pasta Bar; Beef 
Bolognaise Penne Pasta

  Fragrant Persian 
Chicken Roast Beef Turkish Spiced Chicken Hand-battered Fish & 

Home-made Chips

Vegetarian Option Pasta Bar; Marinara 
Sauce or Pesto Cream Aubergine Curry Frittata with 

Sun-dried Tomatoes
Greek Roasted 

Vegetables Macaroni Cheese Bake

Sides Garlic Bread, Broccoli, 
Sweetcorn & Gherkins

 Harissa Spiced Rice, 
Green Beans & Charred 

Cauliflower

Roast Potatoes, 
Carrots, Cabbage, 

Peas, Yorkshire 
Pudding & Gravy

Turkish Rice Pilaf with 
Orzo, Broccoli & 

Cauliflower Florets

Peas, Gherkins, Lemon 
& Tartar Sauce

Dessert Jam & Coconut Sponge Jelly Apple & Cinnamon 
Crumble with Custard Tiramisu Gateau Baked Marble Cake

Lunch Menu
Weeks Beginning 

Monday 7 September 2026
Monday 28 September 2026
Monday 2 November 2026
Monday 23 November 2026



Monday  Tuesday Wednesday Thursday Friday

Available Daily

 Salad Bar; Mixed salads, tomato, cucumber, peppers, grated carrot, boiled eggs, mixed leaves & sweetcorn.
Fruit Bar; Selection of bananas, apples, satsumas, melon & mixed grapes.

Yoghurt Bar; Selection of natural yoghurt, seeds & dried fruits.
Jacket Potato Bar; Hot jacket potatoes with a choice of fillings. 
* List of allergens displayed daily in the kitchen/Dining Room.

Main Course Sweet & Sour Chicken 
with Egg Noodles   Beef Burger in a Bun Classic Beef Lasagne Panko Chicken Katsu 

Curry with Sticky Rice Baked Cajun Fish Fillet

Vegetarian Option Vegetable Stir Fry
with Egg noodles

Vegetarian Burger
in a Bun

Classic Vegetable 
Moussaka

Aubergine Katsu Curry 
with Sticky Rice

Freshly-made Margarita 
Pizza

Sides
Broccoli Florets, 

Sweetcorn, Gherkins & 
Crispy Onions

 Spiced Hand-cut 
Wedges, Green Beans, 

Sliced Tomato, Lettuce, 
Gherkins & Crispy 

Onions

Garlic Bread, 
Sweetcorn, Gherkins & 

Crispy Onions

Sauteed Greens, Pak 
Choi, Chinese Leaf & 

Spring Greens

Chips, Peas, Gherkins, 
Lemon & Tartar Sauce

Dessert Chocolate Banana 
Mousse

Pineapple Upside Down 
Cake Oat Apple Crumble Pot Jelly Chocolate Cake

Lunch Menu
Weeks Beginning 

Monday 14 September 2026
Monday 5 October 2026

Monday 9 November 2026
Monday 30 November 2026


