
SERVERY MENU - WEEK ENDING 24th MAY 2026 
 

Wk21 – Easter Term week4  

MONDAY  
18th May  

TUESDAY  
19th May  

WEDNESDAY  
20th May  

THURSDAY  
21st May  

FRIDAY 
22nd May  

SATURDAY  
23rd May  

SUNDAY 
24th May  

 
LUNCH 
 
Starter Soup: (v)  
Spiced Roasted Cauliflower  
 
Mains 
Pork & Leek Sausages,  
Whole Grain Mustard Sauce  
Glamorgan Sausages (v)  
Quorn Sausages (vegan) 
Cumberland Sausages, Mustard 
Sauce (wf/df) 

 
Sides: 
Cheesy Mashed Potato 
Broccoli  
Peas  
 
Daily Special:  
Roasted Vegetable Biriyani 
(vegan) 
 
Dessert:   
Marble Sponge Cake with 
Custard  
 
 DINNER 
 
Starter Soup: (v)  
Vegetable Taco  
 
Mains:  
Hunters Chicken, Grilled Bacon, 
BBQ Sauce & Chedder Cheese 
Hunters Style Quorn Fillets, 
Veggie Bacon & Cheese 
(v)(vegan) 
Hunters Chicken, Grilled Bacon, 
BBQ Sauce & Chedder Cheese 
(wf/df)  
 
Sides: 
Herby Diced Potatoes  
Green Beans with Crispy 
Onions  
Pan-fried Baby Corn  
 
Daily Special:  
Stuffed Vegetable Cheesy 
Baked Potato  
 
Dessert:  
Salted Caramel Brownie 

 
LUNCH 
 
Starter Soup: (v)  
Vegetable Taco  

 
Mains:   
Chicken Roasted & Shredded 
Shawarma, Pickled Slaw, Flatbread  

Plant Based Shawarma, Pickled 
Slaw (v)(vegan) 
Chicken Roasted & Shredded 
Shawarma, Pickled Slaw (wf/df) 

 
Sides: 
Warm Lemon Chickpea Tabbouleh 
Roasted Sliced Red Peppers  
Char-grilled Sweetcorn  
 
Daily Special:  
Rice with Stir-fry Vegetables (vegan) 
 
Dessert: Fruity, Chocolate Chip 
Flapjack  
 
DINNER  
 
Starter Soup: (v)  
Soup of the Day  
 
Mains:   
Homemade Pepperoni Pizza - 
Rocket & Hot Honey Drizzle    
Mushroom, Spinach Pizza - Rocket 
& Hot Honey Drizzle (v) 
Meatless Ham & Mushroom Pizza 
(vegan) 
Homemade Pepperoni Pizza - 
Rocket & Hot Honey Drizzle (wf/df) 
 
Sides:  
Curly Fries  
Buffalo Cauliflower Bites  
Macedoine Mixed Vegetables  
 
Daily Special:  
Spiced Lentil & Chickpea Patties  
 
Dessert: 
Lemon & Blueberry Cheesecake  
 

 
LUNCH  
 
Starter Soup: (v)  
Soup of the Day  
 
Mains:   
Pan-fried Sea Bass - Lemon & 
Herb Butter Sauce  
Sticky Tempeh Stir-fry (v)(vegan) 
Pan-fried Sea Bass - Lemon & 
Herb Sauce (wf/df) 
 
Sides: 
Sautéed Potatoes  
Roasted Pesto Cauliflower  
Green Beans  
 
Daily Special:  
Lentil Shepherd’s Pie (vegan) 
 
Dessert:  
Zesty Orange Torte  
 
 
 
DINNER  
Starter Soup: (v)  
Starter Soup: (v) 
Spring Chowder  
 
Mains:  
Pan-fried Turkey Escalope, 
Peppers & Onions, Roasted Red 
Pepper Sauce  
Lentil & Red Pepper Bolognaise 
(v)(vegan) 
Pan fried Turkey Escalope, 
Peppers & Onions, Roasted Red 
Pepper Sauce (wf/df) 
 
Sides: 
Cheesy Potato Skins  
Sweetcorn with Chilli, Herbs & 
Lime  
Mixed Peppers  
 
Daily Special:  
Lentil & Cauliflower Curry with Rice 
(vegan) 
 
Dessert:  
Raspberry Meringue Tartlets 
Chowder  

 
LUNCH  
 
Starter Soup: (v) 
Spring Chowder  
 
Mains:  
Wild Boar Tortellini - Spinach, Basil 
& Sundried Tomato Sauce  
Mushroom & Cheese Ravioli (v) 
Chilli, Red Pepper & Superstraccia 
Ravioli (vegan) 
Braised Beef & Tomato Pasta Bake 
(wf/df) 
 
Sides:  
Garlic Flatbread  
Peas 
Herb Roasted Aubergine  
 
Daily Special:  
Jacket Potato with Spiced Tomato 
Butterbeans (vegan) 
 
Dessert:  
Red Velvet Cake  
 
DINNER  
 
Starter Soup: (v) 
Soup of the Day  
 
Mains:  
Rib Cap Beef Burger, Fried Onions 
& Smoked Applewood Cheese  
Crispy Jackfruit Burger, Fried Onions 
& Applewood Cheese (v) 
Crispy Jackfruit Burger, Fried Onions 
& Vegan Applewood Cheese 
(vegan) 
 Beef Rip Cap Burger, Vegan 
Applewood Cheese (wf/df) 
(Seeded Brioche Bun, Sliced Beef 
Tomato, Lettuce, Sliced Gherkin, 
Smokey Mayo) 
 
Sides: 
Potato Tots 
Onion Rings  
Roasted Mixed Vegetables 
  
Daily Special:  
Sweet Potato, Coconut & Coriander 
Curry with Rice (vegan) 
 
Dessert:   
Apple Crumble Tart & Vanilla Cream 

 
LUNCH  
 
Starter Soup: (v)  
Soup of the Day  
 
Mains: 
Fishcake  
Breaded Curried Vegetable Cakes 
(v)(vegan) 
Grilled Cod (wf/df) 
 
Sides: 
Chips 
Mushy Peas 
Tartare Sauce 
 
Daily Special:  
Wholewheat Pasta with Chunky 
Pepperonata (vegan) 

Dessert: Portuguese Custard Tart 

 
 
 DINNER  
 
Starter Soup: (v) 
Sweet Potato  
 
Mains:   
Fajita Chicken Strips with 
Peppers, Onions & Tomato Salsa  
Fajita Quorn Strips with Peppers, 
Onions & Tomato Salsa (v) 
(vegan) 
Fajita Chicken Strips with 
Peppers, Onions & Tomato Salsa 
(wf/df) 
 
Sides:  
Wraps  
Mexican Rice  
Refried Beans  
Warm Sweetcorn Salsa  
 
Daily Special:  
Egg Masala with Rice  
 
Dessert:  
Vanilla Mousse, Clotted Cream & 
Strawberry Profiterole  

 
LUNCH - CONGREGATION 
 
Starter Soup: (v)  
Sweet Potato  
 
Mains:   
Pan-fried Butterfly Chicken 
Breast - Carbonara Sauce  
Quorn Southern Fried Breaded 
Escalope - Carbonara Sauce (v) 
Quorn Escalope - Carbonara 
Sauce (vegan) 
Pan-fried Butterfly Chicken 
Breast - Carbonara Sauce  
(wf/df) 
 
Sides:  
Tomato Focaccia  
Herb Spaghetti  
Steamed Mixed Vegetables  
 
Daily Special:  
Hong Kong Braised Aubergine 
(vegan) 
 
Dessert: Caramel Shortcake 
Sundee  
 
 DINNER  
 
Starter Soup: (v) 
Chunky Vegetable  
 
Mains:  
Beef & Vegetables in Black 
Bean Sauce  
Vegetables in Black Bean 
Sauce (v)(vegan) 
Beef & Vegetables in Black 
Bean Sauce (wf/df) 
 
Sides: 
Fried Vegetable Noodles  
Vegetable Gyoza  
Sesame Courgettes  
 
Daily Special:  
Sweet Potato, Halloumi and 
Chickpea Tagine with 
Pomegranate 
 
Dessert:  
Biscoff Tiramisu 

 
LUNCH  
 
BRUNCH  
Starter Soup: (v) 
Minestrone  
 
Mains:   
Beef Lasagne 
Spinach & Mushroom Fricassee 
(v) 
Beef Bolognaise (wf/df) 
 
Sides: 
Garlic Bread 
Green Beans 
Braised Rice 
 
 
 
 
 
 
 
 
 
DINNER  
 
Starter Soup: (v)  
Carrot, Tarragon & White Bean  
 
Mains:   
Roast Turkey – Cranberry 
Sauce, Gravy 
Courgette & Red Pepper 
Wellington (v)(vegan) 
Roast Turkey (wf/df) 
 
Sides: 
Roast Potatoes 
Green Beans 
Cauliflower  
Yorkshire Pudding 
 
Daily Special:  
Vegetable Hotpot (vegan) 
 
Dessert:  Toffee Apple Sponge 
with Cinamon Custard  
 



SERVERY MENU - WEEK ENDING 24th MAY 2026 
 

Wk21 – Easter Term week4  

 
DISHES MAY CONTAIN TRACES OF NUTS OR NUT BY-PRODUCTS 

SOME OF THE FOOD PROVIDED AT THESE PREMISES CONTAINS INGREDIENTS PRODUCED FROM GENETICALLY MODIFIED SOYA BEANS AND MAIZE  
 FURTHER INFORMATION IS AVAILABLE FROM STAFF 

 

 Mains:  
Xxxxxxx 
 
 (v)  
 (vegan) 
 (wf/df) 
 
Sides:  
 
Daily Special:  
Rice with Vegetable Dum Aloo 
(vegan) 
 
Dessert:   
Cookies and Cream Puddle 
Doughnut  


