
WEEK 1 MONDAY  TUESDAY  WEDNESDAY THURSDAY  
FISH ‘N’ CHIPS

FRIDAY  

SEASONAL SOUP OF THE DAY  

Main Course  
  

‘BUTCHERS’ PORK  
SAUSAGES & GRAVY  

‘SIBFORD’ FRIED CHICKEN,
AMARILLO PEPPER SAUCE

HAND SHREDDED PORK,
YORKSHIRE PUDDING &
STUFFING

CRISPY CHICKEN BURGER,
BRIOCHE BUN & TOPPINGS

CRISPY BATTERED
FISH GRILLED FISH  

Vegetarian Option  
PLANT BASED  SAUSAGES &
GRAVY 

SOUTHER FRIED LIGHTLY
BATTERED QUORN FILLET  

LENTIL & VEGETABLE PIE &
ROOT VEG MASH  

CHICKPEA & CAULIFLOWER
DAHL, SWEET POTATO
BHAJI POT  

CRISPY LEMON  &
HERB BATTERED
QUINOA & HALLOUMI 

Chefs Special
  

CLASSIC  CHICKEN CAESAR
SALAD

TUNA, BROCCOLI  & PASTA
BAKE

WARM SWEET CHILLI CRISPY
CHICKEN WRAP

TANDOORI CHICKEN, PILAU
RICE  & CORIANDER
YOGHURT POT

CHICKEN &  
CHORIZO PAELLA
POT

                                                                                                              STANDARD & SWEET JACKET  POTATOES  

Pasta Bar
  

                                                                            AVAILABLE DAILY WITH TOMATO SAUCE

Vegetables
  

PEAS & CARROTS
GREEN BEANS & KALE
BUTTERED CORN COB

CARROTS, RED CABBAGE
LEEKS & PEAS

SWEETCORN, GREEN
BEANS & COURGETTE  
  

GARDEN PEAS  
MUSHY PEAS

Potatoes/Carbs
  

CREAMY MASH
  

SEASONED BAKED
WEDGES
  

CRISPY ROAST  POTATOES
  

BUTTERED NEW POTATOES
  

 CHIP SHOP CHIPS
  

Dessert
  

‘RETRO’ ICED  SPONGE
BISCOFF & BANANA
CARAMEL CHEESECAKE  

STEAMED SYRUP SPONGE,
VANILLA CUSTARD  

JAM & CHOCOLATE DONUTS
SWEET TREAT
FRIDAY  

Junior School Dish
  

SAUSAGES
 

PANKO CHICKEN PAN FRIED CHICKEN
  

BEEF BOLOGNAISE PASTA
  

FISH FINGERS
  

Week 1 lunch menu


