Spring/Summer
Menu 2025
Week 1

Save the Planet
Monday

Allergen Friendly
Tuesday FDA

Allergen Friendly
Wednesday FDA

Forest Eco Ranger
Thursday

Fun Fact Friday

CHOICE 1

Classic Tomato & Basil
Pasta (ve)

Vegetable Curry with
Mixed Rice (ve) (v)

Spring Vegetable Pasta
Bake (ve)

Pulled BBQ Jackfruit
Baguette (ve)

Crushed Chickpea &
Sweetcorn Wrap (ve) with
Oven Chipped Potatoes

CHOICE 2

Biryani (ve)

Homemade Cottage Pie
with Gravy

Chicken Shawarma
with Mixed Rice

Cheese & Sweetcorn
Quiche (v) with Herby
Diced Potatoes (ve)

MSC Golden Crumb Fish
Fingers (df) served with a
Lemon Slice with Oven
Chipped Potatoes

Jacket Potato
Option

Jacket Potato with
Coleslaw (ve) or
Baked Beans (ve)

Jacket Potato with
Coleslaw (ve) or
Baked Beans (ve)

Jacket Potato with
Coleslaw (ve) or
Baked Beans (ve)

Jacket Potato (ve) with
Baked Beans (ve) or
Cheese (v)

Jacket Potato
with either Tuna, Cheese
(v) or Baked Beans (ve)

Vegetables

Sweetcorn Coblets (ve)
Seasonal Fresh
Broccoli (ve)

Fresh Carrots (ve)
Garden Peas (ve)

Spring Greens (ve)
Mixed Vegetables (ve)

Sweetcorn (ve)
Green Beans (ve)

Baked Beans (ve)
Minted Garden Peas (ve)

Salads

Salad Selection (ve)

Salad Selection (ve)

Salad Selection (ve)

Salad Selection (ve)

Salad Selection (ve)

Desserts

Cheese & Crackers (v)
with Fresh Apple Slice (ve)

Tropical Melon Slices (ve)

Fresh Fruit Salad (ve)

Yogurt Bar(v) with  Fruit

Compote (ve)

Chocolate Cracknel (v)
& Vanillia Ice Cream (ve)

(v)

Bread

Homemade Bread (v)

Homemade Bread (ve)

Homemade Bread (ve)

Homemade Bread (v)

Homemade Bread (v)

Milk

Milk (v)
Soya Milk (ve)

Milk (v)
Soya Milk (ve)




