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	Week 1
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	

Lunch

	
Vegetable Hotpot
Broccoli

	
Beef Lasagne
Garlic Bread and Sweetcorn
Vegetable Lasagne
Gluten / Milk
	
Smoked Haddock and Spinach Pie
Green Beans
Spinach and Feta Pie
Fish / Milk
	
Somerset Pork and Apple Casserole
Peas
Parsnip and Apple Casserole
	
Turkey Meatballs
Carrots
Spaghetti in Tomato Sauce

	
Pudding
	
Banana and Custard
Milk
	
Madeira Sponge 
Egg
	
Mango Cobbler
Egg / Milk
	
Rhubarb Crumble
	
Poached Pears 
Vanilla Yoghurt
Milk

	
Tea
	
Tuna and Tomato Mascarpone
Fish / Milk
	
Welsh Rarebit
Grated Carrot
Milk
	
Potato and Leek Soup
Crusty Bread
	
Butternut Squash Orzo

	
Sausage/Veggie Rolls
Cherry Tomato

	
Babies Tea
	
Tuna and Tomato Mascarpone Pasta
Fish / Milk
	
Cheese Omelette
Grated Carrot
Egg / Milk
	
Potato and Leek Soup
Croutons
	
Butternut Squash Orzo

	
Sausages
Roasted tomato & Toast Fingers 

	Week 2
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Lunch



	
Salmon and Broccoli Gratin  
Green Beans
Cheese, Onion and Broccoli Gratin
Fish
	
Sausage and Bean Casserole Sweetcorn
Butterbean Casserole

	
Beef and Mushroom Stroganoff
Mashed Potato and Runner Beans
Mushroom Stroganoff

	
Lamb and Pearl Barley Stew
Root Vegetables
Lentil Stew
	
Chicken Supreme 
Rice and Mixed Vegetables
Quorn Masala


	Pudding
	
Raspberry Fool
Milk

	
Pear Upside Down Cake
Egg
	
Banana Muffins
 Milk
	
Apricots in custard
Milk
	
Blueberry Pancakes
Egg / Milk

	Tea
	
Mexican Cheese Tacos
Carrot Batons
Milk
	
Cajun Vegetable Jambalaya
	
Cauliflower Mac n Cheese

Milk
	
Bean Burgers in bun
Mixed Salad
Gluten
	
Fishfinger Sandwiches
Cucumber Sticks
Fish

	Babies Tea


	
Mexican Cheesy Beans 
Braised Carrots

	
Cajun Vegetable Jambalaya

	
Cauliflower Mac n Cheese

	
Bean burger
Spaghetti
	
Fish cake and peas


	
Week 3
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Lunch



	
Veggie Chilli con Carne
Potato Wedges Broccoli


	
Sweet and Sour Chicken
White and Brown Rice
Sweet and sour Quorn

	
Lamb Tagine 
Herby Cous Cous
Sweet Potato Tagine
	
Creamy Fish Pie
Mash Potato and Carrots
Vegetable and Bean Pie
	
Bonfire Sausages
Jacket Potato and BBQ Beans
Veggie Sausage

	Pudding
	
Fruity Flapjack
	
Chocolate Fudge Squares
Egg/Milk

	
Poached Pears and Custard
Milk
	
Carrot Cake 
Egg/Milk
	
Spiced Shortbread
Milk

	Tea
	
Breaded Fishcake
Beans
Fish
	
Sweet Potato and Lentil Soup
Crusty Bread

	
Spaghetti Hoops
Toast
	
Ham and Mushroom
Penne
	
Vegetable Biriyani 

	Babies Tea


	
Breaded Fish Goujons
Beans
 Vegetable Pattie
	
Sweet Potato and Lentil Soup
Crusty Bread

	
Spaghetti Hoops
Toast
	
Ham and Mushroom
Penne
	
Vegetable Biriyani




	
Week 4
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Lunch



	
Lentil Cottage Pie 
Swede and Carrots

	
American Goulash
Sweetcorn and Garlic Bread
Vegetable Goulash
	
Chicken, Spinach and 
Chickpea Curry Rice and Naan
Chickpea Curry
	
Sausage and Onion Tarte
New potato and cabbage
Cheese and Onion Tarte
	
Minted Lamb Hotpot
Green Beans
Vegetable Hotpot

	Pudding
	
Crispy Chocolate Cake
	
Jam and Coconut Sponge
Egg
	
Banana Bread
	
Oatmeal Cookie
	
Glazed Ginger Cake
Egg


	Tea
	
Ham and soft cheese wraps
Pepper and Cucumber

	
Fishcakes
Parsley sauce and Peas

	
Cheesy Beans on Toast
	
Vegetable Ragu
	
Ratatouille
Crusty Bread

	Babies Tea


	
Ham and cheese Omelette
	
Fishcakes
Parsley sauce and Peas

	
Cheesy Beans on Toast
	
Vegetable Ragu
	
Ratatouille
Crusty Bread





Breakfast – A selection of cereals and wholemeal toast is served daily 
Morning and Afternoon Snack - A choice of seasonal fruits or a savoury biscuit/cracker. Served with Milk or Water.
Vegetarian option 
Allergens – All children with allergies are catered for individually, according to their dietary requirements or preferences
image1.jpg
G
4




