SPRING SUMMER MENU 2026

£
caterlink

feeding the imagination

Red Macaroni " Phat Pasty Pork : Roast Chicken, Stuffing, Mash Potato d ~ Spaghetti Fishfingers or Salmon Fishfingers with
Opiion Cheese Sausage Roll with New Potatoes : & Gravy 4 Bolognaise Chips & Tomato Sauce
Green i - :
Opti ‘ﬂ Veg%ﬁzigzrry 5 ‘” Mild Mexican ‘” Roasted Quorn, - Smokey Bean Burger with Wedges & Cheese & Bean Pasty
ption : Chilli with Rice Roast Potatoes, & Gravy Y| Tomato Sauce with Chips & Tomato Sauce
Yellow )
Opiion Jacket Potato Spicy Tomato Pasta Cheese Wrap Jacket Potato Ham Wrap
. Qﬂ Fruit \ﬂ Apple \ﬂ Strawberry Jelly
Dessert NEW Banana Mousse Orange Drizzle Cake Platter Flapijack with Mandarins
Red : Cheese & Tomato Pizza Beef Chilli with Rice & Sweetcorn & Roasted Pork or Chicken Sausage, Greek Chicken Pitta with Herby Rice, Battered Fish with Chips & Tomato
Option ¢ With New Potatoes & Summer Salad ~ : .a Cucumber Salsa Roast Potatoes & Gravy & Mixed Salad Sauce
Gre.en : Lentil & Sweet Potato Curry Qﬂ Spaghetti & \ﬂ Veg Wellington, Greek Veggie & Cheese Whirl with NEW Cheesy Broccoli Pasta with
Optlon : ‘” with Rice Meatballs in a Tomato Sauce Roast Potatoes & Gravy Herby Rice, Tzatziki & Salad Chips
é:ltl::)‘:\l Smoky Paprika Tomato Pasta Jacket Potato Cheese Wrap Jacket Potato Ham Wrap
Dessert . Freshly Chopped Jam & Coconut Sponge with Oaty
: Iced Vanilla Sponge Peaches & Ice Cream ‘” Fruit Salad Custard Cookie
Red Beef Burger o Roast of the Day, Mashed Potatoes & Chef Shilpa’s Chicken Korma with Fishfingers with Chips & Tomato
Option ‘” Tomato Pasta with Potato Wedges & Rainbow . 5
prio Slaw Gravy Rice \” Sauce
Sl : Mexi B Roll with N \ table Loaf with Stuffi All Day Vi tarian Breakfast
: : E exican Bean Roll with New egetable Loaf wi uffing, ay Vegetarian Breakfas
Ophon NEW Chinese Vegetable Noodles \” Potatoes & RaiNbow Slaw \” Mashed Potatoes & Gravy Cowboy Sausage and Bean Hotpot
Yellow Jacket Potato Cheese Wrap Spicy Tomato Pasta Ham Wrap Jacket Potato
Option
Dessert . . . Strawberry and Apple Crumble with Vanilla
Pineapple Upside Down Cake Cheese & Crackers “ﬂ Fruit Medley Custard Shortbread
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If you would like to know about particular allergens in foods, please ask a member of the catering team for information. If your child has a school lunch and has a food allergy or intolerance
you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of ingredients in the preparation of our meals and due o
the nature of our kifchens it is not possible to completely remove the risk of allergen cross contact.



