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WEEK 1
Summer 2026

s o MONDAY

Homemade Sausage Roast Chicken, Golden Fish Fingers
Macaroni Cheese WRhOlll with Stuffing, Skin on Sticky Chinese or
olegrain Roasties Chicken Noodles Salmon Fingers p
Rlce Salad and Gravy ’ and Chips
o , ‘0’ | Cauhflower & Broccoli : P » "
MEAT-THEE amd  Mixed Bean Fajitas b Vegg}lev?l?‘uslage Boll B C.heese Bak(?, Hoisin Vegetable BBQ Veggie Wrap
MAGI( with Wedges W'tR, olegrain Skin on Roasties Stir fry with Chips
| ‘ . ice Salad : and Gravyy .
VOgOIo Dish /"~ T ante, s pntey b eyt ey e oy e Gy e G e 2oy e QST b b by e by b e o e 2
s\ atam it R & —..,
Vegetable Sticks Mixed Salad Carrots and Peas Mixed Greens Baked Beans and Peas
e S
Beans, Beans, Beans, Beans, Beans, |
Cheese or B Cheese or B Cheeseor |} Cheeseor |B Cheeseor |}
Tuna Mayo Tuna Mayo Tuna Mayo Tuna Mayo Tuna Mayo
B N T—
- D[ [RI Orange Squash | w Peach Upside Down § Chocolate ) B
TTT& r{ “(0“. Cupcake Strawberry Jelly : cake and Custard Clncnakmon Banana Cookies
| ake

i

r
What impact has your meal _ c‘m\\.\\ PAS-M
. had on planet Earth today? N\\\\\ IWIRLER TOPPED PASTA
DAILY SALAD BOWL, FRESHLY BAKED BveRY DAY HOT PASTA TOPPED WITH
: B L g BREAD, YOGHURTS AND CUT FRUIT ‘
wg ; [§ ﬁj? i;‘:" i§ HOMEMADE TOMATO SAUCE

& CHEESE \Q
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WEEK 2
Summer 2026

soptzsyte MONDAY

THURSDAY

Roast Chicken,

Cheese and Tomato : . |
Stuffing, Skin on . .
Pizza Slice BBQ Chicken Wrap Rogsties Beef Lasagne Golden Flsh_Fmgers B
with Wedges b and Gravy and Chips
“~— Cheddar & Tomato \ B .k dB &‘ | Tomato & Lentil ‘ o \
| aked Bean
- , Layer Bake, Veggle Whole Grain
MEAT-H ‘ Puff Pastry Tart B Veggie Sausage Skin)c,)n Roasties B Pasta Bolognese b Chees_y Bearl Wrap B
MAGI( with Wedges Cowboy Pie and Gravy . with Chips
Veggie Dish X o?fvé.bﬁl‘"o‘.b‘&?‘o‘u ‘;. woy 2o 2% 2 a0, 2 ov'&..,’.;ow OWR NOWE J..-,-'{J:}',
S ——— _

RAINBOW

Green Beans

ALLEY Vegetables Sticks and Sweetcorn Carrots and Cabbage Mixed Salad Baked Beans and Peas
Vegetat-leiand Salads
— Y
BI (“ Beans, Beans, Beans, Beans, Beans,
TOPPING Cheeseor Cheeseor |} Cheeseor }§ Cheeseor |B Cheeseor |}
. Tuna Mayo Tuna Mayo Tuna Mayo Tuna Mayo Tuna Mayo
| ——— e —
- D[ SSERT Lemon Shortbread B Chocolate  p
B Apple Sponge |} Oaty Peach o
(s Fﬁ IRO“_ Fingers Orange Jelly ° Krispie Date

and Custard Crumble Sliceg

Squares ’/
I ad [

= PASTA Toreeo pasia

TWIRL[R JOT PASTA TOPPED WITH
- JE7l HOMEMADE TOMATO SAUCE

EVERY DAY & [H[[SE .

What impact has your meal _
. had on planet Earth today?

£z
a‘ " sz
g | ’EQE sl:

\1
DATLY SALAD BOWL, FRESHLY BAKED
BREAD, YOGHURTS AND CUT FRUIT
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WEEK 3
Spring/Summer 2026

:Z:Z 05/10 02/11 30/11 MOND AY

THURSDAY

Cheese and Tomato Chicken & Vegetable Roast Chicken, _
. . Marinara Stuffing, Skin on Ch_lcken Korma Golden Fish Fingers
Pizza Slice B and Rice Roasties With Turmeric d Chi B
ith Wedges . Rice and Chips
w ) B and Gravy
e - —— ; L “ bl Q d —ll . ; BY - - - | )
) " Vegetable Med Veg Wellington, _ \{

NEAT-Hit ~ Macaroni Cheese ﬂ Ratatouille b Skin on Roasties .0 Sweet Potato & H Vegetable Fingers
MAGH Chickpea Balti .- with Chips

-,

4 & -
Bt =&
r— g - u

with Rice with Grav&
- J ’ - - -
VOgRIoDish /b, gty dn 2ivt, e dirtey dn By ey e v ey e S 2 e sy e duntey e e B e M i e e e 2 e e e 2t b e ey e, dnete

Carrots and
Vegetable Sticks Sweetcorn and Cabbage Green Beans

Mixed Greens Baked Beans and Peas

Beans, Beans, Beans, Beans, Beans,
Cheese or B Cheese or B Cheeseor |} Cheeseor B Cheeseor |}
Tuna Mayo Tuna Mayo Tuna Mayo Tuna Mayo Tuna Mayo

Sweet Potato w Tre-acle, Pear & B Date and Sunflower B
Chocolate Brownieﬂ Raspberry Jelly ) Ginger Cake Seed Muesli Bars -

with Custard 9

‘ ad [
W\
DATLY SALAD BOWL, FRESHLY BAKED
BREAD, YOGHURTS AND CUT FRUIT

/( DESSERT

gascang [ROLLEY

Vanilla Cookies B

What impact has your meal _
. had on planet Earth today?
E s Q 1 H B

= PASTA Toreeo pasia

TWIRL[R JOT PASTA TOPPED WITH
- JE7l HOMEMADE TOMATO SAUCE

EVERY DAY & CHEESE A
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