
 

 

 

Week 6 

10th Dec  

Monday Tuesday 

Brussel Sprouts Tasting 
Day 

Wednesday 

CHRISTMAS LUNCH 

Thursday Friday 

 

Main Meal 

 

Root Vegetable and Chicken 
Casserole 

served with roast new potatoes  

Beef Bolognaise 
served with spaghetti 

and garlic bread 

Cranberry and Orange 
Glazed Roast Turkey  
served with ‘pigs in 

blankets’, sage and onion 
stuffing Yorkshire pudding 

and gravy  
 

Roast Root Vegetable 
Wellington (V) 

with cranberry glaze    

Sweet and Sour Chicken  
with prawn crackers  

HAPPY 
CHRISTMASS 

ONE & 
ALL!!!!! 

Vegetarian 
Pumpkin and Lentil Tagine 

served with rice  
Vegetable Bolognaise  

with spaghetti 

Tofu and Vegetable Egg 
Noodles 

in oyster sauce  

Alternative Wholemeal Pasta Penne  
served with basil and tomato 

sauce  
 

Oven Baked Jacket 
Potato  

with tuna mayonnaise   

Wholemeal Pasta Twists 
with ratatouille 

Vegetables 
Green Beans 

Broccoli  
 

Sweetcorn 
Sauté Courgettes 

Garlic Bread  

Brussel Sprouts   
Roast Potatoes 
Roast Parsnips  

Honey Glazed Carrots  

Egg Fried Rice 
Broccoli 

Kale  
 

Daily Cold 
Desserts Mixed Fruit Pot 

Apple Compote 
with natural yoghurt 

Beetroot and Chocolate 
Cake  

Mince Pies  
Ice cream Bar  

Every day 
Dessert 

 
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, Tuna or Mackerel Fillets Homemade Bread, 
Dressings, Pumpkin and Sunflower Seeds 


