MONDAY

SPRING SUMMER MENU 2026

caterlink

TUESDAY WEDNESDAY THURSDAY FRIDAY
Main Macaroni Pork Sausage Roll with ROOSRT Ch;c}i(etn,tSTufflng, ‘@ Spaghetti Fishfingers with Chips &
. : Cheese Potato Wedges odst Toraroes Bolognaise Tomato Sauce
Option : 9 & Gravy 9
L : 7
Veggle Ul Chlsvlapr)]eRciJcCéurry Vegan Sausage roll with Roasted Quormn, ©  Vegetarian Boloanaise : Cheese & Bean Pasty
Option o Wedges Roast Potatoes, & Gravy ; P 9 9 . with Chips & Tomato Sauce
; A ‘
Sides Vegetables of the Day Vegetables of the Day Vegetables of the Day : Vegetables of the Day Vegetables of the Day
Dessert NEW Strawberry Oranae Drizle Coke L1 W/ Apple W Strawberry Jelly
: Mousse S Cornflake Tart Flapjack with Mandarins
: Tf£§f§ii§o 5 -4Sv5::tfcgm”é|&vél$5§%er Pork Sausage, Roast Chicken Pitta with Rice Salmon Fish Finger with
Main: . . Potatoes & Gravy & Salad Cllleleelieiieles
=T with Summer Mixed Salad Salsa
Option :
Veggie w Lsg:g fgc; %V\L/J?ST sﬁgg?géh'ﬁnvg%frféfon v/ Veg Wellington, Cheese Whirl withRice & Nix\{tgtze\isi?/thh(i:gso i
Option with Rice W7 sauce Roast Potatoes & Gravy Salad
sides Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
Desserf; Iced Vanilla Sponge Peach Sponge #/  Carrot Cake Sl SIS elite L C%gflzi/e
: pong pong R with Custard
Main v Tomato Pasta -a with PBo?rg];c?UWrgle es & e T e Chicken Korma with Rice ROl DT O] 25t
Option : salad 9 Potatoes & Gravy Tomato Sauce
Veggie NAgvaiPcocigfiee?gRRﬂ:rmglv “gegon Burger with Wedges v Vegetable Loaf with Chinesev\vli?k?gifé]eble 17 Cowboy Sausage and
Option : S : & salad ¢ Stuffing, Potatoes & Gravy w# Bean Hotpot
Sides Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day
Dessert :  Pineapple Upside Down Chocolate Brownie Strawberry & Apple Vanilla
: Cake @heese & Crackers Crumble with Custard W7 shortbread
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AVAILABLE DAILY: Jacket Potatoes with a choice of filings, Packed Lunch, 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 your child has a school lunch and has a food allergy or intolerance
you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of ingredients in the preparation of our meals and due to
the nature of our kitchensit is not possible to completely remove therisk of allergen cross contact.



