
                                                                             

Lunch Menu  
 

 

  

Soup of the day 

Cream of Celeriac 

Main Course 

Vegetable Passanda 

Vegetarian 

Egg Noodles with Crunchy  Oriental  

Vegetables 

Sides 

Steamed Rice, Saag aloo, Sambals 

Naan Bread, Roasted Carrors. 

Jacket Potato 

Baked Beans 

Desserts 

Farmhouse Fruit Cake 

 

Soup of the day 

Broccoli & stilton  

Main Course 

Roasted top side of beef with Yorkshire 

pudding 

Vegetarian 

Butternut squash & tofu wellington 

Sides 

Roasted root vegetables 

Garlic & thyme roast potatoes  

Pasta Dish  

Spicy tomato & pepper penne 

Dessert 

Creamy rice pudding 

 

Soup of the day 

Sweet potato & spinach 

Main Course 

Cottage pie with cheese, leek & courgette 

topping. 

Vegetarian 

          Lentil & mediterraenean vegetable 

tagine 

Sides 

Roast butternut squash & sweet potatoes. 

Jacket Potato Fillings 

Three bean Chilli 

Dessert 

Chocolate Krispies 
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Soup of the day 

Country Vegetable. 

Main Course 

Spaghetti Carbonara. 

Vegetarian 

Nachos Grande.              

Sides 

Garlic Ciabatta 

Broccoli spears. 

Jacket Potato Fillings 

Tuna & Cheese 

Dessert 

Baked Apple, whipped cream with  

Cinnamon & demerara sprinkle. 

Soup of the day 

Carrot & orange 

Main Course 

Fillet of Coley with tomato & olive 

 sauce 

Vegetarian 

Tomato,aubergine& courgette gratin. 

Sides 

Herby diced potatoes. 

French beans & carrot batons. 

Jacket potato. 

Dessert 

          Poached pears & chocolate sauce. 

 

Available Daily  

Large composite salad bar with  cold options  

Selection of individual yogurt & sliced fruits 

 

A  

 

 

Soup of the day 

Honey roast parsnip. 

Main Course 

Country chicken & button mushroom flaky 

pie. 

Vegetarian 

Baked courgette,tomato & halloumi Pitta. 

Sides 

Cabbage & roasted pepper 

New potatoes 

Ratatouille 

Dessert 

Steamed syrup sponge 

Ice cream 
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Lunch Menu  
 

 

  

Soup of the day 

Black bean & noodle 

Main Course 

Shepherds pie, crispy cheese topping. 

Vegetarian 

          Spring vegetable &barley pie. 

Sides 

Pan fried sweetheart cabbage 

Creamed potatoes 

Jacket Potato Fillings 

Tuna 

Dessert 

Carrot cake. 
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Soup of the day 

Cream of  Mushroom 

Main Course 

       Fussili with melting brie & 

olives 

Vegetarian 

        Pasta withsun blush tomatoes, zucchini 

& pesto 

Sides 

Fine French beans & carrot batons 

Jacket Potato 

Baked Beans tuna, grated cheddar. 

Desserts 

Farmhouse Fruit Cake 
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Soup of the day 

Broccoli & stilton  

Main Course 

Roasted top side of beef with Yorkshire 

pudding 

Vegetarian 

Butternut squash & tofu wellington 

Sides 

Roasted root vegetables 

Garlic & thyme roast potatoes  

Pasta Dish  

Spicy tomato & pepper penne 

Dessert 

Creamy rice pudding 

 

Week 2 

Soup of the day 

Tomato & basil 

Main Course 

Chicken & sweetcorn Pie 

Vegetarian 

Mediterraenean risotto. 

Sides 

Garlic Ciabatta 

Broccoli spears. 

Jacket Potato Fillings 

Tuna & Cheese 

Dessert 

Date & choc chip sponge & chocolate sauce. 

Soup of the day 

Parsnip 

Main Course 

Fillet of fish,lemon wedge & tartare sauce. 

Vegetarian 

Griddled aubergine with parmigianio 

shavings. 

Sides 

Minted peas 

French Fries. 

Jacket potato. 

Dessert 

         Blueberry muffin. 

Fresh fruit platter. 

 

Available Daily  

Large composite salad bar with  cold options  

Selection of individual yogurt & sliced fruits 
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Soup of the day 

Chunky Vegetable 

Main Course 

Salmon fish cakes with sweet chilli sauce. 

Vegetarian 

Roast tomato & parmesan tart.. 

Sides 

Wilted spinach. Ratatouille 

Jacket potato 

Dessert 

Waffle Mania !! 

Ice cream 
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Lunch Menu  
 

 

  Soup of the day 

Broccoli & stilton  

Main Course 

Roasted top side of beef with Yorkshire 

pudding 

Vegetarian 

Butternut squash & tofu wellington 

Sides 

Roasted root vegetables 

Garlic & thyme roast potatoes  

Pasta Dish  

Spicy tomato & pepper penne 

Dessert 

Creamy rice pudding 

 

Soup of the day 

Butternut squash. 

Main Course 

      Chicken fillet, red pepper & parsley  

crust.. 

Vegetarian 

Three cheese & spinach pin wheel..              

Sides 

New potatoes. 

Broccoli spears. 

Jacket Potato Fillings 

Tuna & Cheese 

Dessert 

       Creamedy baked rice with  berry fruits 

Cinnamon & demerara sprinkle. 

Soup of the day 

Cream of tomato. 

Main Course 

   Breaded fillet of fish, lemon & tartare 

sauce. 

Vegetarian 

Goats cheese red onion tart. 

Sides 

Herby diced potatoes. 

Pan fried courgettes. 

Jacket potato. 

Dessert 

          Fruit  and seed baklava. 

 

Available Daily  

Large composite salad bar with  cold options  

Selection of individual yogurt & sliced fruits 

 

A  

Soup of the day 

Carrot & coriander. 

Main Course 

Sweetcorn & cheddar flan. 

Vegetarian 

Minted courgette with Feta crumble. 

Sides 

Crushed new potatoes. 

Pitta Bread, Roasted Carrots. 

Jacket Potato 

Baked Beans 

Desserts 

Fruit pie & custard. 

 

Soup of the day 

French onion 

Main Course 

Pulled barbeque beef on ciabbata. 

Vegetarian 

          Roast vegetable with mozzarella. 

Sides 

Tortilla chips, Guacamole, 

Tomato salsa & sour cream. 

Jacket Potato Fillings 

Dessert 

Strawberry  shortcake & cream. 

 

Fairtrade banana & honeyed yoghurt. 

 

 

Soup of the day 

Leek & potato 

Main Course 

Lamb Moussaka, Greek salad. 

Vegetarian 

Thai noodles with bok choi & tofu. 

Sides 

Parmesan vine tomatoes. 

New potatoes 

Dessert 

Courgette, lemon & poppy seed 

cake. 

Fruit smoothies. 
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Lunch Menu  
 

 

  Soup of the day 

Broccoli & stilton  

Main Course 

Roasted top side of beef with Yorkshire 

pudding 

Vegetarian 

Butternut squash & tofu wellington 

Sides 

Roasted root vegetables 

Garlic & thyme roast potatoes  

Pasta Dish  

Spicy tomato & pepper penne 

Dessert 

Creamy rice pudding 

 

Soup of the day 

Country Vegetable. 

Main Course 

Spaghetti Carbonara. 

Vegetarian 

Nachos Grande.              

Sides 

Garlic Ciabatta 

Broccoli spears. 

Jacket Potato Fillings 

Tuna & Cheese 

Dessert 

Fresh fruit salad, whipped cream. 

Soup of the day 

Fennel & white bean. 

Main Course 

Fishermans pie. 

Fish fingers. 

Vegetarian 

Cauliflower & broccoli gratin. 

Sides 

French fries 

Sugar snap peas. 

Jacket potato. 

Dessert 

          Poached pears & chocolate sauce. 

 

Available Daily  

Large composite salad bar with  cold options  

Selection of individual yogurt & sliced fruits 
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Soup of the day 

Tuscan bean. 

Main Course 

Pizza 

Meat feast. Marguerte 

Vegetarian 

Baked courgette,tomato & halloumi Pitta. 

Sides 

Roast vine tomato. 

New potatoes 

Dessert 

Ice cream 

Fruit shots. 
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Soup of the day 

Cream of spinach 

Main Course 

Vegetable Passanda 

Vegetarian 

Egg Noodles with Crunchy  Oriental  

Vegetables 

Sides 

Steamed Rice, Saag aloo, Sambals 

Naan Bread, Roasted Carrors. 

Jacket Potato 

Baked Beans 

Desserts 

Farmhouse Fruit Cake 

 

Soup of the day 

Sweet potato & spinach 

Main Course 

Chicken fajitas 

Vegetarian 

          Quorn & vegetable fahitas 

Sides 

Tortilla chips.Guacamole,  

Tomato salsa, sour cream. 

Jacket Potato Fillings 

Dessert 

Apple pie & cream. 

Cheddar cheese & biscuits. 
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Lunch Menu  
 

 

  

Soup of the day 

Cream of Celeriac 

Main Course 

Sweet & spicy vegetable  korma 

Vegetarian 

Hoi sin tofu, bean sprout & noodles. 

Sides 

Steamed Rice, Saag aloo, Sambals 

Naan Bread 

Jacket Potato 

Baked Beans 

Desserts 

Fruit crumble & custard. 

 

Soup of the day 

Broccoli & stilton  

Main Course 

Roasted top side of beef with Yorkshire 

pudding 

Vegetarian 

Butternut squash & tofu wellington 

Sides 

Roasted root vegetables 

Garlic & thyme roast potatoes  

Pasta Dish  

Spicy tomato & pepper penne 

Dessert 

Creamy rice pudding 

 

Soup of the day 

Roast yellow pepper 

Main Course 

       Turkey withlime coconut & chilli sauce. 

       Baked marrow filled with 

tomato & mozzarella. 

Sides 

Egg noodles. 

Green beans. 

Jacket Potato Fillings 

Dessert 

Orange Chocolate mousse &  Krispies 
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Soup of the day 

Chilli bean 

Main Course 

Spaghetti Carbonara. 

Vegetarian 

Nachos Grande.              

Sides 

Garlic Ciabatta 

Broccoli spears. 

Jacket Potato Fillings 

Tuna & Cheese 

Dessert 

Apple & pear tart & cream.. 

Soup of the day 

Asparagus. 

Main Course 

Seafood platter. 

Vegetarian 

Tomato,aubergine& courgette gratin. 

Sides 

Herby diced potatoes. 

Minted peas. 

Jacket potato. 

Dessert 

          Ice cream & raspberry  sauce.. 

 

Available Daily  

Large composite salad bar with  cold options  

Selection of individual yogurt & sliced fruits 
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Soup of the day 

Tomato & pesto. 

Main Course 

Cumberland sausages 

Vegetarian 

Crushed potato & leek cake with goats cheese 

& chutney. 

Sides 

Mustard mash. 

Cauliflower & broccoliflorets. 

Dessert 

Homemade Lemonade 

Fresh fruit salad. 
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Lunch Menu  
 

Soup of the day 

Sweetcorn & pepper 

Main Course 

     Prawn tagliatelle, lemon butter sauce. 

Vegetarian 

 Spicy lentil dahl with mango salsa. 

Sides 

Garlic & herb bread slices. 

Peas & carrots.. 

Jacket Potato 

Baked Beans 

Desserts 

Apricot cheesecake. 

 

Soup of the day 

Curried cauliflower. 

Main Course 

Sizzlin’ sausages, sweet chilli sauce. 

Vegetarian 

          Roast vegetables with pan fried 

halloumi. 

Sides 

Cheesy mash potato. 

Courgette provencale. 

Jacket Potato Fillings 

Dessert 

Black cherry tiramisu. 
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Soup of the day 

Broccoli & stilton  

Main Course 

Roasted top side of beef with Yorkshire 

pudding 

Vegetarian 

Butternut squash & tofu wellington 

Sides 

Roasted root vegetables 

Garlic & thyme roast potatoes  

Pasta Dish  

Spicy tomato & pepper penne 

Dessert 

Creamy rice pudding 

 

Soup of the day 

Minted pea. 

Main Course 

Lamb Korma, naan & sambals. 

Vegetarian 

    Tomato, black olive & sweet pepper 

frittata. 

Sides 

Steamed rice. 

Courgettes. 

Jacket Potato Fillings 

Tuna & Cheese 

Dessert 

Vanilla Jelly with fresh fruit. 

Soup of the day 

Courgette & tomato. 

Main Course 

    Battered fillet of fish, lemon & tartare 

sauce. 

Vegetarian 

Tempura vegetables. 

Sides 

Chipped potatoes. 

Mushy peas. 

Greenbeans. 

Jacket potato. 

Dessert 

          Peaches & cream. 

 

Available Daily  

Large composite salad bar with  cold options  

Selection of individual yogurt & sliced fruits 
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Soup of the day 

Sweet potato & spinach. 

Main Course 

Barbeque chicken . 

Vegetarian 

Mozzarella, spinach & tomato crostini. 

Sides 

Cajun wedges. 

Corn on the cob. 

Funky slaw. 

Ratatouille 

Dessert 

Zesty Treacle Tart 

Ice cream 
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