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Menu

Carefully chosen to be healthy, light on the children’s tummy’s, partly organic and what we would cook at home. Children are given water to drink unless where stated. 
	
	Breakfast


	Lunch
	Pudding
	Tea

Fresh finger fruit is always on offer

	Monday
	Hard Boiled Eggs and Wholemeal Toast
Allergens:  Egg, Milk, Wheat, Gluten, Soya
	Vegetable and Tofu Curry served with Cous Cous
Allergens: Milk, Celery, Soya
	Baked Pears with Raisins and Natural Yoghurt
Allergens: Milk
	Margarita Pizza
Allergens:  Milk, Wheat, Gluten

	Tuesday
	Weetabix and Fruit
Allergens: Wheat, Barley, Milk
	Homemade Turkey Meatballs with Wholewheat Spaghetti in a rich tomato sauce served with grated cheese and vegetables
Allergens: Wheat, Gluten, Milk
	Peach Crumble and Custard

Allergens:  Milk, Wheat, Gluten
	Crudités, Breadsticks and Pitta with Hummus and other dips
Allergens: Wheat, Gluten, Milk, Soya

	Wednesday
	Wholemeal Toast plain or with Marmite served with small cup of milk

Allergens: Wheat, Gluten, Milk, Soya, Celery
	Chicken and Mushroom Pie served with boiled potatoes and seasonal vegetables 

Allergens: Milk, Wheat, Gluten, Celery
	Citrus Jelly and Seasonal Fruit

Allergens:  
	Egg Sandwich
Allergens: Egg, Wheat, Gluten

	Thursday
	Porridge served with Raisins on the side

Allergens: Gluten, Milk
	Fish Fingers and Homemade Potato Wedges served with Baked Beans and Cucumber Salad
Allergens: Fish, Wheat, Gluten
	Cinnamon Rice Pudding with raisins
Allergens: Milk
	Veggie Bean Burgers in Mini Rolls
Allergens:  Wheat, Gluten Sulphates

	Friday
	Corn Flakes

Allergens: Barley, Milk

	Spanish Omelette with seasonal vegetables
Allergens: Eggs, Celery
	Yoghurt and Fruit Puree
Allergens: Milk 

	Wholemeal Salmon Sandwiches
Allergens: Fish, Wheat, Gluten, Soya, Milk Egg, Mustard


Please note that the food will be supplied in a consistency appropriate to the age and stage of the child.
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Carefully chosen to be healthy, light on the children’s tummy’s, partly organic and what we would cook at home.

Children are given water to drink unless where stated. 
	
	Breakfast


	Lunch
	Pudding
	Tea

Fresh finger fruit is always on offer

	Monday
	Weetabix and Fruit
Allergens: Wheat, Barley, Milk
	Mixed Vegetables and Bean Stew and Dumplings

Allergens: Celery, Milk, Wheat, Gluten
	Ice cream and Strawberry Sauce

Allergens: Milk
	Pitta Bread or Cream Crackers with Hummus and other toppings 

Allergens: Wheat, Gluten, Sulphites 

	Tuesday
	Wholemeal Toast plain or with Jam served with small cup of milk

Allergens: Milk, Wheat, Gluten, Soya
	Baked Potato with Tuna and Sweetcorn 
Allergens: Fish, Egg, Mustard
	Apple Pie and Cream
Allergens: Milk, Wheat, Gluten
	Veggie Bean Burgers in Mini Rolls
Allergens:  Wheat, Gluten Sulphates

	Wednesday
	Porridge served with Raisins on the side

Allergens: Gluten, Milk
	Shepherds Pie (with crushed lentils and chickpeas) served with  Seasonal Vegetables

Allergens: Sulphites, Celery, Milk 
	Mandarin Segments and Natural Yoghurt
Allergens: Milk
	Wholemeal Chicken Sausage Sandwiches
Allergens: Wheat, Gluten, Soya, Milk

	Thursday
	Rice Crispies

Allergens: Barley, Milk
	Baked Cheese and Tofu Macaroni with Seasonal Vegetables and Tomato Salad
Allergens: Wheat, Gluten, Milk, Soya
	Jam Tart 

Allergens: Eggs, Milk, Soya, Wheat,  Gluten
	Wholemeal Salmon Sandwiches
Allergens:   Wheat, Gluten, Soya, Barley, Fish, Egg, Mustard


	Friday
	Hard Boiled Eggs and Wholemeal Toast

Allergens: Egg, Milk, Wheat, Gluten, Soya
	Turkey and Vegetable Risotto with Cucumber Salad
Allergens: Celery 
	Coconut Chocolate Mousse

Allergens: Milk
	Potato Waffles with Dairylea Cheese

Allergens: Milk


Please note that the food will be supplied in a consistency appropriate to the age and stage of the child.
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Carefully chosen to be healthy, light on the children’s tummy’s, partly organic and what we would cook at home.

Children are given water to drink unless where stated. 
	
	Breakfast


	Lunch
	Pudding
	Tea

Fresh finger fruit is always on offer

	Monday
	Rice Crispies

Allergens: Barley, Milk
	Vegetarian Toad In The Hole served with Sweetcorn, Carrots and Gravy

Allergens: Wheat, Gluten, Milk, Egg
	Ginger Cake and Custard

Allergens:  Milk, Eggs, Wheat, Gluten
	Wholemeal Mackerel Wrap
Allergens:  Wheat, Fish, Egg, Mustard

	Tuesday
	Hard Boiled Eggs and Wholemeal Toast

Allergens: Egg, Milk, Wheat, Gluten, Soya
	Turkey Pie served with Mashed Potatoes and Seasonal Vegetables

Allergens: Milk, Wheat, Gluten, Celery 
	Banana and Custard Frozen Parfait

Allergens: Milk 
	Crumpets with Dairylea Cheese

Allergens: Wheat, Gluten, Milk

	Wednesday
	Weetabix and Fruit
Allergens: Wheat, Barley, Milk
	Wholewheat Fusilli Pasta with Tuna, Tomatoes and Sweetcorn served with Peas

Allergens: Fish, Wheat, Gluten, Milk, Egg, Mustard 
	Apple Crumble and Cream

Allergens:  Milk, Wheat, Gluten
	Lentil Soup and Crackers
Allergens:  Wheat, Gluten

	Thursday
	Wholemeal Toast plain or with Jam served with small cup of milk

Allergens: Milk, Wheat, Gluten, Soya
	Chicken and Mixed Vegetable Casserole

Allergens: Celery, Soya, Wheat, Gluten
	Redcurrant Jelly and Seasonal Fruit

Allergens:
	Wholemeal Egg Sandwiches
Allergens: Egg, Wheat, Gluten, Soya, Milk, Mustard

	Friday
	Porridge served with Raisins on the side

Allergens: Gluten, Milk
	Cheese, Tofu and Vegetable Pasta Bake served with Peas
Allergens: Wheat, Gluten, Celery, Soya
	Ice Cream and Chocolate Sauce
Allergens: Milk

	Toasted Bagels and Hummus
Allergens:  Barley, Wheat, Gluten, Milk, Sulphates


Please note that the food will be supplied in a consistency appropriate to the age and stage of the child.


3
Carefully chosen to be healthy, light on the children’s tummy’s, partly organic and what we would cook at home.

Children are given water to drink unless where stated. 
	
	Breakfast


	Lunch
	Pudding
	Tea

Fresh finger fruit is always on offer

	Monday
	Wholemeal Toast plain or with Jam served with small cup of milk

Allergens:  Milk, Wheat, Gluten, Soya
	Turkey Bolognaise and Wholewheat Spaghetti served with Grated Cheese and Seasonal Vegetables
Allergens: Milk, Wheat, Gluten
	Fruit Fool
Allergens: Milk
	Homemade Cheese Scones and Cucumber with Hard Boiled Eggs
Allergens: Milk, Wheat, Gluten, Egg

	Tuesday
	Porridge served with Raisins on the side

Allergens: Gluten, Milk
	Chicken Curry served with Basmati Rice and Mango Chutney

Allergens: Milk, Nuts, Sesame
	Strawberry Mousse

Allergens: Milk
	Toasted Bagel with Baked Beans 
Allergens:  Wheat, Gluten, Barley 

	Wednesday
	Rice Crispies

Allergens: Barley, Milk
	Vegetarian Sausage and Mixed Vegetable Casserole

Allergens: Wheat, Gluten, Celery, Soya
	Nutmeg Rice Pudding

Allergens: Milk
	Pitta Bread with Crudities and Hummus 
Allergens: Wheat, Gluten, Sulphates

	Thursday
	Hard Boiled Eggs and Wholemeal Toast

Allergens: Egg, Milk, Wheat, Gluten, Soya
	Chilli Con Carne (with mixed lentils, beans and gravy) served with Sweet Potato Wedges and Seasonal Vegetables

Allergens: Wheat, Gluten, Celery
	Homemade Sponge Cake, Seasonal Fruit and Custard

Allergens: Wheat, Gluten, Milk, Eggs
	Vegetable Soup with Garlic Bread
Allergens: Wheat, Gluten, Rye, Milk, Egg, Celery

	Friday
	Weetabix and Fruit
Allergens: Wheat, Barley, Milk
	Fish Pie served with Peas

Allergens: Fish, Milk, Wheat, Gluten 
	Apple Pie and Cream
Allergens: Milk, Wheat, Gluten
	Scrambled Eggs on Toast Allergens: Egg, Wheat, Gluten, Soya, Barley


Please note that the food will be supplied in a consistency appropriate to the age and stage of the child.
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Carefully chosen to be healthy, light on the children’s tummy’s, partly organic and what we would cook at home.

Children are given water to drink unless where stated. 
	
	Breakfast


	Lunch
	Pudding
	Tea

Fresh finger fruit is always on offer

	Monday
	Porridge served with Raisins on the side
Allergens: Gluten, Milk
	Tuna Kedgeree with Basmati Rice and Peas

Allergens:  Fish, Milk
	Homemade Sponge Cake and Custard

Allergens: Eggs, Milk, Wheat, Gluten 

	Wholemeal Chicken Sausage Sandwiches

Allergens: Wheat, Gluten, Milk

	Tuesday
	Corn Flakes

Allergens: Barley, Milk
	Sweet and Sour Chicken served with Noodles and Grated Carrot Salad
Allergens:  Egg, Wheat, Gluten
	Pear Tart and Custard
Allergens: Milk, Eggs, Soya, Wheat, Gluten
	Lentil Soup with Garlic Bread
Allergens:  Wheat, Rye, Gluten, Milk

	Wednesday
	Hard Boiled Eggs and Wholemeal Toast

Allergens: Egg, Milk, Wheat, Gluten, Soya
	Baked Potato with Baked Beans and Cheese  served with a Grated Carrot and Tomato Salad

Allergens: Milk
	Fruit Trifle
Allergens: Wheat, Egg, Milk, Soya
	Toasted Raisin Bagels
Allergens: Barley, Wheat, Gluten

	Thursday
	Weetabix and Fruit
Allergens: Wheat, Barley, Milk
	Vegetarian Sausages and Mash served with Peas (and gravy)
Allergens: Milk, Wheat, Gluten
	Fruit Salad with Natural Yoghurt
Allergens: Milk
	Wholemeal Salmon Sandwiches
Allergens: Fish, Wheat, Gluten, Soya, Milk, Egg, Mustard

	Friday
	Wholemeal Toast plain or with Marmite served with small cup of milk

Allergens: Milk, Wheat, Gluten, Soya, Celery
	Wholewheat Vegetable and Crushed Bean Lasagne served with Sweetcorn

Allergens: Celery, Wheat, Gluten, Milk
	Peach Flan and Custard

Allergens:  Milk, Eggs, Wheat, Gluten, Soya
	Margarita and Chicken Pizza

Allergens: Milk, Wheat, Gluten


Please note that the food will be supplied in a consistency appropriate to the age and stage of the child.
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