Summer Term Menu 2025/26
Monday 14" April to Wednesday 22" July 2026

CATERING

Week 1 (for the weeks commencing 13/04, 04/05, 01/06, 22/06 & 13/07)

Main Meal Vegetarian Meal
Bacon & Tomato Pasta Bake & Salad (G) Tomato Pasta Bake & Salad (G)
Cheese & Baked Bean Jacket Potato & Salad (D) Baked Bean Jacket Potato & Salad
Beef Lasagne, Garlic Bread & Salad (D,G) Vegan Lasagne, Garlic Bread & Salad (G,S)
BBQ Chicken, Rice & Salad BBQ Sweet Potato, Rice & Salad
Fishcake & Wedges with Vegetables (F,G) Vegan ‘Fish’ Fingers & Chips with Vegetables (G)

Week 2 (for the weeks commencing 20/04, 11/05, 08/06 & 20/07)

Main Meal Vegetarian Meal
Pesto Pasta, Garlic Bread & Salad (G) Pesto Pasta, Garlic Bread & Salad (G)
Pork Meatballs with Rice & Salad (Sd) Vegan Meatballs with Rice & Salad (S)
Pasta Bolognaise & Salad (G,D) Vegan Pasta Bolognaise & Salad (G,S)
Chicken Fajitas with Rice & Salad (G) Roast Falafel Fajitas with Rice & Salad (G)
Fish Fingers & Chips with Vegetables & Salad (F,G) Vegan ‘Fish’ Fingers & Chips with Vegetables & Salad (G)

Week 3 (for the weeks commencing 27/04, 18/05, 15/06 & 06/07)

Main Meal Vegetarian Meal
Smoked Paprika Pasta with Garlic Bread & Salad (G,D) Smoked Paprika Pasta with Garlic Bread & Salad (G)
Sausages, New Potatoes & Beans with Salad (G,Sd) Vegan Sausages, New Potatoes & Beans with Salad (S)
Thai Chicken Curry & Rice Thai Vegetable Curry & Rice
Basil Tomato & Cheese Pasta with Salad (G,D) Basil Tomato Pasta with Salad (G)
Fish Stars, Wedges & Vegetables (F,G) Vegan ‘Fish’ Fingers, Chips & Vegetables (G)

Allergen Key: (D) = Dairy; (E) = Egg; (F) = Fish; (G) = Gluten; (S) = Soya; (Sd) = Sulphur Diox

CATERING

Dessert
Ginger Sponge (G,E)
Fresh Sliced Pineapple
Flapjack
Fruit Yoghurt (D)
Chocolate Cake (G,E)

Dessert

Lemon Drizzle Cake (G,E)
Vanilla Ice Cream (D)
Chocolate Muffin (G, D, E, S)
Fresh Sliced Melon
Pineapple Cake (G,E)

Dessert
Fruity Flapjack

Mango Orange Sorbet
Doughnuts (G,D,E,S)
Chocolate Vanilla Mousse (D)

Carrot Sponge (G,E)



