SERVERY MENU - WEEK ENDING 13t SEPTEMBER 2026

Wk37 — Easter Term week4
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
7th September 8h September 9th September 10th September 11th September 12th September 13th September
LUNCH LUNCH NO LUNCH LUNCH LUNCH LUNCH LUNCH
STAFF ROOM ONLY
Starter Soup: (v) Starter Soup: (v) Starter Soup: (v) Starter Soup: (v) Starter Soup: (v) Starter Soup: (v)
Spiced Roasted Cauliflower Vegetable Taco Starter Soup: (v) Vegetable Chowder Soup of the Day Sweet Potato Chunky Vegetable
Soup of the Day
Mains Mains: Mains: Mains: Mains: Mains:
Pork & Leek Sausages, Chicken Roasted & Shredded Mains: Wild Boar Tortellini - Spinach, Scampi Pan-Fried Butterfly Chicken Beef Chilli

Whole Grain Mustard Sauce
Glamorgan Sausages (v)

Quorn Sausages (vegan)
Cumberland Sausages, Mustard
Sauce (wfldf)

Sides:

Cheesy Mashed Potato
Broccaoli

Peas

Daily Special:
Roasted Vegetable Biriyani
(vegan)

Dessert:
Marble Sponge Cake

DINNER

Starter Soup: (v)
Vegetable Taco

Mains:

Hunters Chicken, Grilled Bacon,
BBQ Sauce & Chedder Cheese
Hunters Style Quom Fillets,
Veggie Bacon & Cheese
(v)(vegan)

Hunters Chicken, Grilled Bacon,
BBQ Sauce & Chedder Cheese
(wfidf)

Sides:

Herby Diced Potatoes
Green Beans with Crispy
Onions

Pan-Fried Baby Corn

Daily Special:
Stuffed Vegetable Cheesy
Baked Potato

Dessert:
Salted Caramel Brownie

Shawarma, Pickled Slaw, Flatbread

Plant Based Shawarma, Pickled
Slaw (v)(vegan)

Chicken Roasted & Shredded
Shawarma, Pickled Slaw (wfldf)

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 (wfldf)

Sides:

Curly Fries

Buffalo Cauliflower Bites
Macedoine Mixed Vegetables

Daily Special:
Spiced Lentil & Chickpea Patties
(vegan)

Dessert:
Lemon & Blueberry Cheesecake

Pan-Fried Sea Bass - Lemon &
Herb Butter Sauce

Sticky Tempeh Stir-Fry (v)(vegan)
Pan-Fried Sea Bass - Lemon &
Herb Sauce (wfldf

Sides:

Sautéed Potatoes
Roasted Pesto Cauliflower
Green Beans

Daily Special:
Lentil Shepherd’s Pie (vegan)

Dessert:
Zesty Orange Torte

NO DINNER

Basil & Sundried Tomato Sauce
Mushroom & Cheese Ravioli (v)
Chilli, Red Pepper &
Superstraccia Ravioli (vegan)
Braised Beef & Tomato Pasta
Bake (wfldf)

Sides:

Garlic Flatbread

Peas

Herb Roasted Aubergine

Daily Special:
Jacket Potato with Spiced
Tomato Butterbeans (vegan)

Dessert:
Red Velvet Cake

NO DINNER
STAFF CANTEEN ONLY

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 Tart

NO DINNER

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
Sundae

NO DINNER

Vegetable Chilli (v)
Beef Chilli (wf/df)

Sides:
Mixed Vegetables
Rice

Daily Special:
Cheese & Onion Pasty

Dessert:
Lemon Fool Shortbread

NO DINNER
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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



