SPRING SUMMER MENU 2026

caterlink

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
: Macaroni *d Phat PosTy'Pork MeleBIISl S SITe) B Spaghetti Fishfingers with Chips &
. : Sausage Roll with Potato Roast Potatoes .
Option : Cheese Bolognaise Tomato Sauce
One : Wedges & Gravy
13/4, Option P ChisvlaieRoiC(;urry Mild Mexican v/ Roasted Quom, Vegetable Lasaana : Cheese & Bean Pasty
4/5 : | W7 Chilli with Rice Roast Potatoes, & Gravy 9 9 ;. with Chips & Tomato Sauce
, Two :
s, : :
gﬁ: Sides Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
7/9, Dessert Strawberry Jelly with Apple )
28/9, : Banana Mousse Mandarins Cornflake Tart V) Flapjack Orange drizzle Cake
19/10
: Cheese & Tomato Piza Qe TR e Pork Sausage, Roast Chicken Burger in a bun Golite DU Sl o
Option : With Wedges Disieteln ISR eHilstr Potatoes & Gravy with wedges STl ioe SIst
pone Summer Salad salsa
: Lentil & Sweet v . 7 . Greek Spinach & Cheese NEW Cheesy Broccoli
20/4, OP;:::; v Potato Curry MeoTS Eggiiré&noise Roo;/TePgor(vjfecllg]S;ogrov Whirl with Herby Rice, Frittata with Chips
;/1(/5 5 ; with Rice 9 U Tzatziki & Salad
29/6 Sides :
20/7' : Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
Ly, Dessert h c Chocolate and Appl Coconut s Oaty
: lced Vanila Sponge Peaches & Ice Cream ocolate and Apple Jam & Coconut Sponge YV Cookie
5/10 sponge with Custard
. : 2 Beef Burger N . _— ) .
Option : W/ Tomato Pasta : 'awnh Potato Wedges & Roast Pork, Potatoes & Chef Shilpa 's Ch|cken Fishfingers with Chips &
One : : Rainbow Slaw Gravy Korma with Rice Tomato Sauce
Option . V) Vegetable Loaf with All Day Vegetarian
2744’ Two NEW Chﬂg;edl\/eigetoble Tomato & Vegetable Pasta :  Stuffing, Mashed Potatoes Breakfast C;O”Wkggérs]?_'f%go? elife
18/5, : & Gravy
15/6, . :
6/7 Sides : Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
1/9 : ) ) - )
4 Dessert : Pineapple Upside Down Cheese & Crackers : Strawberry and Apple Vanilla
21;9: : Cake SeleiEleiEells i HEel : Crumble with Custard ) Shortbread
12/10

MENU
KEY:

Whole
grain

7

Plant
based

9

Added
plant
protein

St

Chef’s
Special

AVAILABLE DAILY: Jacket Potatoes with a choice of filings, Salad Bar, Freshly Baked Bread, Fresh Fruit, Yoghurt

If you would like to know about particular allergens in foods, please ask a member of the catering team for information. If y our child has a school lunch and has a food allergy orintolerance
you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use alarge vari ety of ingredients in the preparation of our meals and due to
the nature of our kitchens it is not possible to completely remove the risk of allergen cross contact.



