
 

 

Week 1  
5th Nov  Monday  Tuesday Wednesday Thursday Friday 

Main meal 

Whizz Bangers 
Cumberland pork sausages 
served with creamy mashed 

potatoes and gravy 
 

 Roman Candle 
Quorn sausages 

served with mashed potatoes 
and onion gravy 

 

Spaghetti Bolognaise 
served with grated 

parmesan and garlic 
bread 

Honey and Mustard Glazed 
Roast Gammon 

served with Yorkshire 
pudding, onion and sage 

stuffing 

Sweet and Sour Chicken 
served with egg noodles  

Cod Fish Fingers 
or 

Mild Sweet Chilli Glazed 
Salmon 

Vegetarian 

Sag aloo 
with smoked red pepper 

and chick peas  
served with basmati rice 

and poppadum’s 
 

Sweet Potato Edamame 
Bean and Leek Pie  

with a  black pepper pastry 
top 

  

Stuffed Peppers 
with minty cous cous and chunky 

tomato 

Gnocchi 
with mushrooms and 

blue cheese 

Alternative 
Cajun Rubbed Jacket Potatoes 

with soured cream & chives 
 

Wholemeal Penne Pasta  
with creamy tomato 

sauce 

Oven Baked Sweet Potato 
with tuna mayonnaise 

Wholemeal Pasta Twist 
with ratatouille 

Oven Baked Jacket 
Potato 

with baked beans and 
grated cheddar cheese 

Vegetables 

Baked Blackened Corn-on-the 
Cob with Honey and Smoked 

Paprika  
Courgette Fries  

Green Beans 
Broccoli 

Rosemary Roast Potatoes 
Glazed Red Cabbage 

Green Beans 
Baby Sweetcorn and Peppers 

Chips 
Garden Peas 
Baked Beans 

Daily Cold 
Dessert 

Catherine Wheel 
Coconut and Strawberry Jam 

Sponge Roulade 
Sticky Toffee Apple Popcorn 

 

Mixed Fruit and 
Blackberry Pots 

Oat and Cranberry Biscuits Mixed Fruit Salad Granola Yoghurt Pots 

Daily Desserts Every day there will be a selection of whole fresh fruit and cut fresh fruit pots, jelly pots, natural yoghurt and toppings 

Daily salad Cucumber, Tomatoes, Carrot, Mixed Salad Leaves, Sweetcorn, Grated Cheese, Coleslaw, Homemade Bread, Dressings, Pumpkin and Sunflower Seeds 


