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School Dinners—Week 2

Fresh meals prepared daily by our in house caterers, using locally sourced produce. Why not give
them a try this term?

Week Monday Tuesday Wednesday Thursday Friday
. . Roast Pork, Roast Po- . Sal Fish Fi
Meatballs with Pasta| Traditional Beef 0as or. oas . © Chicken Korma and @ ”T°” Is. NBErs
tatoes with Stuffing . with Chips and
and Tomato Sauce Lasagne Whole Grain Rice
and Gravy Ketchup
Veggie Meatball Fillet with 3Ch d
Weeks feggle catbars Jacket Potato with Quorn Fillet wi Cheese and Tomato eeée an .
starting with Pasta and To- Tuna Crunch Roast Potatoes and Flan Tomato Pizza with
4th Nov, mato Sauce Gravy Chips
25th Nov, . -
16th Dec Green Beans and Carrots and Peas Savoy Cabbage and |Broccoli and Mini Corn| Baked Beans and
20th Jan’ Carrots Sweetcorn on the Cob Peas
10th Feb, sk 3k sk sk 3k sk sk 5k 5k %k k 3k 3k 3k 3k 3k %k %k %k %k k k 3k 3k 3k 3k 3k %k %k %k %k k %k 3k 3k 3k 3k %k %k %k k k ok k 3K 3k 3k 3k 3k %k %k %k %k k %k
Ath Mar
and 30th | Cheese and Biscuits Rasoberry Muffin | St Clements Cake Wow Butter Cookie Eruit Smoothie
Mar with Fruit P Y with Custard with Fruit Salad
Organic Fruit Yogurt | Organic Fruit Yogurt | Organic Fruit Yogurt | Organic Fruit Yogurt |Organic Fruit Yogurt
Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit
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