
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURADAY SUNDAY

Broccoli and blue 

cheese soup

Grilled pork steak with 

garlic mushrooms and 

tarragon

Creamy leek and 

potato pie

Baby boiled potatoes

Steamed carrots

Buttered cauliflower

Pasta with Tomato and 

herb Sauce

Jacket Potato and 

Beans

Tiramisu

Vegetarian French 

onion soup

Tangy Peruvian 

chicken with green 

sauce

Hoisin vegetable 

chow mein

Roasted courgettes

Corn on the cob

Braised chickpeas 

with tomatoes

Pasta with sundried 

pesto

Jacket Potato with 

Beans

Selection of cut fruit 

and jelly

Vegetable broth 

soup

Honey and ginger 

roast 

gammon

Broccoli, chilli and 

mozzarella bake

Roast potatoes 

Roast parsnips

Green beans

Pasta with cheese 

sauce

Jacket Potato with 

Beans

Jam and coconut 

sponge

Butternut squash and 

chickpea soup

Traditional pastry 

topped beef mince 

pie

Spiced buttermilk 

halloumi burger

Mashed potatoes

Sauteed savoy cabbage

Broccoli

Pasta with arrabiatta

Sauce

Jacket Potato with Beans

Selection of cut fruit and 

jelly

Spiced cauliflower 

soup

Fresh breaded haddock

With lemon and tartare 

sauce

Sesame Tofu and 

Beansprout Chow Mein

Chips

Garden peas

Mushy peas

Pasta with fresh herb 

cream

Sauce

Jacket Potato with Beans

Chocolate cake with 

chocolate sauce

Garden pea and mint 

soup

Creamy pork and chorizo 

meatballs

Sweet chilli, mushroom 

rice noodle

Rigatoni pasta

Carrots

Mangetout

Pasta with basil and garlic 

sauce

Jacket Potato with Beans

Selection of cut fruit and 

jelly

Tomato and basil 

soup

Turkey fajitas with grilled 

peppers and onions

Spinach and paneer 

biryani

Guacamole 

Salsa

Sour cream

Grated cheese

Pasta with tomato and 

roast pepper sauce

Jacket Potato with Beans

Peach and ginger grumble 

with cream

FO R  AL L E R GE N  I N FO R M AT I O N  P L E AS E  S P E AK  TO  A  M E M B E R  O F  T H E  T E AM .

WEEKLY MENU WEEK 19th - 25th LUNCH



MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURADAY SUNDAY

Broccoli and blue 

cheese soup

BBQ pulled beef nachos

Jackfruit and cauliflower 

curry with rice

Guacamole

Salsa

Sour cream

Grated cheese

Pasta with tomato and 

herb Sauce

Tiramisu

Vegetarian French 

onion soup

New York style 

hotdog with fried 

onions and tomato 

relish

Vegan hotdogs with 

fried onions and 

tomato relish

Chipped potatoes

Sweetcorn

Garden peas

Pasta with sundried 

tomato pasta 

Rich chocolate 

mousse

Vegetable broth 

soup

Mongolian pork with 

spring onions and 

ginger

Stir-fry smoked tofu 

with beansprouts and 

bamboo shoots

Egg noodles

Mushroom and 

beansprout stir-fry

Steamed pak choi

Pasta with cheese 

sauce

Glenalmond mess

Butternut squash and 

chickpea soup

Katsu chicken with fragrant 

curry sauce

Loaded mac cheese with 

garlic mushrooms

Spiced rice

Roast cauliflower 

Sugar snap peas

Pasta with arrabiatta 

sauce

Bread and butter pudding

Spiced cauliflower 

soup

Spicy lamb tacos with chilli 

and lime

Wild mushroom and 

shallot frittata 

Guacamole

Salsa

Sour cream

Grated cheese

Baked potato wedges

Pasta with fresh herb 

cream sauce

Coffee caramel oat bar

Garden pea and mint 

soup

Japanese turkey soboro

Bang bang roast squash 

with dressed noodles

Miso rice

Pickled red cabbage 

Sauteed leeks

Pasta with garlic and basil 

sauce

Victoria Sponge

Tomato and basil 

soup

Sweet and sour 

chicken with prawn 

crackers

Spinach and ricotta 

cannelloni

Pasta with Sun Dried 

Tomato Pesto

Chocolate Rice 

Pudding

FO R  AL L E R GE N  I N FO R M AT I O N  P L E AS E  S P E AK  TO  A  M E M B E R  O F  T H E  T E AM .

WEEKLY MENU WEEK 19th – 25th DINNER


