
 
 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Soup

Main courses 

Beef meatballs with 
rich tomato sauce & 
pasta

Vegetable Thai green 
curry with ginger rice

Southern fried 
chicken goujons, mac 
& cheese

White bean & 
sundried tomato 
gnocchi

Roast turkey

Roasted butternut & 
feta filo pie

Plant-based 
shawarma with 
coconut dressing

Mexican beef tacos 
with spring onions, 
chilli & beans

Sweetcorn & jalapeno 
fritters with avocado, 
tomato & lime salsa

Freshly battered fish 
with tartar sauce

Fried fish of the day 
with salsa verde

Sausages

Open mushroom & 
tofu burger

Chicken katsu curry 
with spring onions & 
chilli

Aubergine katsu 
curry with spring 
onions & chilli

Moroccan beef with 
charred lemons & 
garlic

Quorn chilli with 
beans & roasted 
peppers

Sides Roasted cauliflower & 
kale

Steamed peas & 
beans

Roast potatoes
Roast root vegetables
Steamed broccoli
Carrots
Gravy

Dirty rice
Tomato salsa
Mexican corn

Chips 
Peas 
Baked beans

Steamed rice
Asian slaw
Chef's salad

Couscous salad
Pitta shards
Sweetcorn

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Desserts

Chocolate & 
cinnamon brioche 
pudding with custard

Pineapple & syrup 
sponge cake

Crumble of the day Lemon & poppy seed 
cake with vanilla 
cream

Rice pudding Chef's dessert of the 
day

Chef's dessert of the 
day

Lunch menu Monday 4 to Sunday 10 November

Soup of the day, served with fresh bread, seeds & croutons

Pasta & jacket 
potatoes



 
 

 

 

 

 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Main courses 
& sides

Butter chicken curry

Sweet potato & 
chickpea curry

Onion bhaji

Vegan samosa

Basmati rice
Naan bread
Mango chutney
Poppadoms
Indian salad

Beef & onion pie 
with potato 
topping

Vegetable gratin 
with butternut 
squash relish & 
spinach

Maple roasted root 
vegetables
Green beans

Selection of 
handmade pizzas 
with a variety of 
vegetarian & meat 
toppings

Mediterranean 
salad
Tomato & basil 
salad

Slow-cooked 
Caribbean spiced 
beef

Sweet potato & 
black-eyed bean 
curry

Rice & peas
Mango salsa
Cajun wedges

Korean glazed 
chicken bao buns 
or Korean fried 
cauliflower bao 
buns 

Grated carrots 
Pickled chilli 
cucumber
Kimchi
Ponzu glazed 
mushroom
Stir-fried greens & 
beansprouts

Sticky BBQ ribs 
with chilli mayo & 
cheese

Halloumi & 
vegetable kebabs

Corn on the cob
Slaw
Roasted baby new 
potatoes
Onion rings
Salad

Chicken chow mein

Quorn chow mein

Prawn crackers
Crispy cabbage
Sweet chilli
Spring onion

Dessert Morello cherry 
coconut cake

Lotus biscuit & 
sultana rocky road

Cappuccino sponge Raspberry 
chocolate crumble 
cake

Bruléed rice 
pudding

Chef's dessert of 
the day

Chef's dessert of 
the day

Supper menu Monday 4 to Sunday 10 November



 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Soup

Main courses 

Shepherd's pie with 
cheesy mash topping

Crispy turkey & 
vegetable chow mein

Sweet & sour tofu 
with pineapple

Beef chill con carne 
with sour cream & 
nachos

Vegetable & mixed 
bean chilli with sour 
cream & nachos

Seafood fishcake with 
rocket pesto

Roast chicken with all 
the trimmings

Beetroot risotto with 
goat's cheese, lemon 
& kale crisps

Roasted mushroom 
ciabatta with goat's 
cheese, toasted seeds 
& rocket

Lasagne al forno with 
rocket & tomato 
salad

Roasted vegetable 
lasagne

Pulled BBQ jackfruit, 
chilli hummus, rocket 
& avocado roll

Freshly battered fish 
with tartar sauce

Grilled fish of the day 
with gremolata crust

Sausages

Sweetcorn, chilli & 
spring onion fritters 
with coconut yoghurt

Meat feast pasta with 
garlic croutons & 
Parmesan

Three cheese gnocchi 
bake with tomato 
salsa

Chipotle chicken with 
lime

Loaded spiced 
chickpea wrap

Grilled mushroom & 
halloumi pitta

Sides Stir-fried greens
Prawn crackers
Steamed rice

Garlic focaccia
Broccoli
Carrots

Roast potatoes
Carrots 
Peas
Parsnips
Gravy

Garlic bread
Mixed greens

Chips
Garden peas
Mushy peas

Garlic bread
Roasted broccoli

Mexican rice
Rainbow salad
Corn on the cob
Broccoli with lemon 
& garlic

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Dessert

Apple & ginger cake 
with warm, spiced 
syrup

Lemon & lime sponge Cheesecake Date & banana 
steamed pudding 
with coconut milk 
custard

Warm beetroot 
brownie with hot 
chocolate sauce

Chef's dessert of the 
day

Chef's dessert of the 
day

Lunch menu Monday 11 to Sunday 17 November

Pasta & jacket 
potatoes

Soup of the day, served with fresh bread, seeds & croutons



 

 

 

 

 

 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Main courses 
& sides

Grilled bratwurst in 
crispy baguette 
with curry ketchup

Vegan dog in crispy 
baguette with curry 
ketchup

Sauté potatoes
Caramelised onions
Corn on the cob
BBQ beans

Pasta bar with 
choice of sauces:

Creamy smoked 
salmon 
Caramelised bacon
Roasted vegetable

Chunky coleslaw
Steamed broccoli 
with Parmesan

'Build your own 
ramen':

Strips of beef
Sliced tofu

Aromatic broth
Noodles
Boiled egg
Spring onions
Coriander
Soy sauce
Teriyaki sauce
Chilli

Flatbread filled 
with gyros 
marinated pork

Flatbread filled 
with grilled 
marinated halloumi 
cheese

Seasonal salads, 
sumac yoghurt 
sauce & Greek style 
roast potatoes 

Korean chicken 
burger in a brioche 
bun with gochujang 
glaze, lettuce, 
tomato & Asian 
slaw

Steamed bao buns 
with Korean plant-
based 'chickenless' 
chicken, Asian slaw 
& sriracha BBQ 
sauce

Char-grilled beef 
burger with House  
sauce, iceberg 
lettuce, gherkin & 
tomato in a burger 
bun with French 
fries

Veggie burger in a 
brioche bun with 
string fries & 
smoked chilli slaw

Beef burrito 

Vegan taco

Steamed rice
Pickled vegetables
Sour cream
Guacamole
Salsa

Dessert Retro sprinkle tray 
bake

Chocolate fudge 
cake

Tiramisu Lemon & blueberry 
cake with zesty 
frosting

Victoria sponge 
slice

Chef's dessert of 
the day

Chef's dessert of 
the day

Supper menu Monday 11 to Sunday 17 November



 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Soup

Main courses 

Chicken tikka masala 
with naan bread & 
raita

Mixed vegetable 
pakora on naan with 
minted onion 
yoghurt

Spaghetti with tuna, 
broccoli & pea crème 
f i h

Korean beef mince 
with spring onions & 
soy sauce

Macaroni cheese with 
cherry tomatoes

Korean vegetable 
pancake with kimchi, 
tofu & spring onion

Roast pork with all 
the trimmings

Vegan roast

Vegan pitta bread 
pizza with aubergine 
& rocket

Jerk glazed chicken 
thighs

Teriyaki glazed Quorn 
fillets

Paneer, chickpea & 
spinach dhal

Freshly breaded fish 
with tartar sauce

Grilled fish of the day 
with peperonata 

Sausages

Cauliflower & 
chickpea steak with 
herby crumble

Selection of filled 
calzone or pizzas

Vegan meatballs with 
red pepper sauce

Beef burger with 
gherkins, tomatoes, 
cheese & brioche roll

Falafel burger with 
lettuce, onion & 
tomato

Sides Lemon rice
Indian salad
Mango chutney
Poppadoms

Stir-fried vegetables
Noodles
Honey & sesame 
carrots

Roast new potatoes
Roast parsnips
Crushed carrot & 
swede
Gravy

Steamed rice
Roasted mixed 
vegetables
Sesame broccoli

Chips
Peas
Baked beans

Garlic dough bites
Tomato, mozarella & 
basil salad
Fennel, orange & 
mint salad

Smoky paprika baked 
wedges

Baked squash

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Dessert

Orange & chocolate 
upside down sponge 
with custard

Sticky banana & 
maple cake with 
caramel sauce

Scrumble Coffee sponge with 
chocolate custard

Pineapple & coconut 
carrot cake with lime 
cheese frosting

Chef's dessert of the 
day

Chef's dessert of the 
day

Lunch menu Monday 18 to Sunday 24 November

Soup of the day, served with fresh bread, seeds & croutons

Pasta & jacket 
potatoes



 

 

 

 

 

 

 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Main courses 
& sides

Pork & leek sausages
Beef sausages
Vegetarian sausages
Chicken sausages

Chips
Soft rolls
Caramelised onions
Gravy

Chicken fajita with 
onions, peppers & 
spices

Black-eyed bean, 
mushroom & 
avocado fajita with 
smoked paprika

Spanish rice
Red cabbage slaw

Gnocchi & pasta bar 
with selection of 
sauces:

Tomato marinara
Creamy smoked 
bacon & basil
Broccoli pesto

Garlic bread
Green beans
Baked tomatoes
Salad

Chicken katsu curry 
with spring onions & 
chilli

Aubergine katsu 
curry with spring 
onions & chilli

Sticky tofu banh mi

Steamed rice
Asian slaw
Chef's salad

BBQ chicken fillet

Cajun spiced pork

Pepper, mushroom & 
halloumi burger with 
pickled courgette

Mixed beans
Guacamole
Baked potato wedges

Beef chilli con carne

Thai yellow tempeh 
curry

Coriander rice
Sour cream
Salsa
Tortilla chips
Cheese
Salad

Sunday roast

Gnocchi, vegetarian 
meatballs, chilli & 
tomato sauce

Roast potatoes
Yorkshire pudding
Carrots
Broccoli
Gravy

Dessert Peach melba square Banoffee pie Raspberry ripple 
blondies

Jam slice Lamington Chef's dessert of the 
day

Chef's dessert of the 
day

Supper menu Monday 18 to Sunday 24 November



 
 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Soup

Main courses 

Beef meatballs with 
rich tomato sauce & 
pasta

Vegetable Thai green 
curry with ginger rice

Southern fried 
chicken goujons, mac 
& cheese

White bean & 
sundried tomato 
gnocchi

Roast turkey

Roasted butternut & 
feta filo pie

Plant-based 
shawarma with 
coconut dressing

Mexican beef tacos 
with spring onions, 
chilli & beans

Sweetcorn & jalapeno 
fritters with avocado, 
tomato & lime salsa

Freshly battered fish 
with tartar sauce

Fried fish of the day 
with salsa verde

Sausages

Open mushroom & 
tofu burger

Chicken katsu curry 
with spring onions & 
chilli

Aubergine katsu 
curry with spring 
onions & chilli

Moroccan beef with 
charred lemons & 
garlic

Quorn chilli with 
beans & roasted 
peppers

Sides Roasted cauliflower & 
kale

Steamed peas & 
beans

Roast potatoes
Roast root vegetables
Steamed broccoli
Carrots
Gravy

Dirty rice
Tomato salsa
Mexican corn

Chips 
Peas 
Baked beans

Steamed rice
Asian slaw
Chef's salad

Couscous salad
Pitta shards
Sweetcorn

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Desserts

Chocolate & 
cinnamon brioche 
pudding with custard

Pineapple & syrup 
sponge cake

Crumble of the day Lemon & poppy seed 
cake with vanilla 
cream

Rice pudding Chef's dessert of the 
day

Chef's dessert of the 
day

Lunch menu Monday 25 November to Sunday 1 December

Soup of the day, served with fresh bread, seeds & croutons

Pasta & jacket 
potatoes



 
 

 

 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Main courses 
& sides

Butter chicken curry

Sweet potato & 
chickpea curry

Onion bhaji

Vegan samosa

Basmati rice
Naan bread
Mango chutney
Poppadoms
Indian salad

Beef & onion pie 
with potato 
topping

Vegetable gratin 
with butternut 
squash relish & 
spinach

Maple roasted root 
vegetables
Green beans

Selection of 
handmade pizzas 
with a variety of 
vegetarian & meat 
toppings

Mediterranean 
salad
Tomato & basil 
salad

Slow-cooked 
Caribbean spiced 
beef

Sweet potato & 
black-eyed bean 
curry

Rice & peas
Mango salsa
Cajun wedges

Korean glazed 
chicken bao buns 
or Korean fried 
cauliflower bao 
buns 

Grated carrots 
Pickled chilli 
cucumber
Kimchi
Ponzu glazed 
mushroom
Stir-fried greens & 
beansprouts

Sticky BBQ ribs 
with chilli mayo & 
cheese

Halloumi & 
vegetable kebabs

Corn on the cob
Slaw
Roasted baby new 
potatoes
Onion rings
Salad

Chicken chow mein

Quorn chow mein

Prawn crackers
Crispy cabbage
Sweet chilli
Spring onion

Dessert Morello cherry 
coconut cake

Lotus biscuit & 
sultana rocky road

Cappuccino sponge Raspberry 
chocolate crumble 
cake

Bruléed rice 
pudding

Chef's dessert of 
the day

Chef's dessert of 
the day

Supper menu Monday 25 November to Sunday 1 December



 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Soup

Main courses 

Shepherd's pie with 
cheesy mash topping

Crispy turkey & 
vegetable chow mein

Sweet & sour tofu 
with pineapple

Beef chill con carne 
with sour cream & 
nachos

Vegetable & mixed 
bean chilli with sour 
cream & nachos

Seafood fishcake with 
rocket pesto

Roast chicken with all 
the trimmings

Beetroot risotto with 
goat's cheese, lemon 
& kale crisps

Roasted mushroom 
ciabatta with goat's 
cheese, toasted seeds 
& rocket

Lasagne al forno with 
rocket & tomato 
salad

Roasted vegetable 
lasagne

Pulled BBQ jackfruit, 
chilli hummus, rocket 
& avocado roll

Freshly battered fish 
with tartar sauce

Grilled fish of the day 
with gremolata crust

Sausages

Sweetcorn, chilli & 
spring onion fritters 
with coconut yoghurt

Meat feast pasta with 
garlic croutons & 
Parmesan

Three cheese gnocchi 
bake with tomato 
salsa

Chipotle chicken with 
lime

Loaded spiced 
chickpea wrap

Grilled mushroom & 
halloumi pitta

Sides Stir-fried greens
Prawn crackers
Steamed rice

Garlic focaccia
Broccoli
Carrots

Roast potatoes
Carrots 
Peas
Parsnips
Gravy

Garlic bread
Mixed greens

Chips
Garden peas
Mushy peas

Garlic bread
Roasted broccoli

Mexican rice
Rainbow salad
Corn on the cob
Broccoli with lemon 
& garlic

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Dessert

Apple & ginger cake 
with warm, spiced 
syrup

Lemon & lime sponge Cheesecake Date & banana 
steamed pudding 
with coconut milk 
custard

Warm beetroot 
brownie with hot 
chocolate sauce

Chef's dessert of the 
day

Chef's dessert of the 
day

Lunch menu Monday 2 to Sunday 8 December

Soup of the day, served with fresh bread, seeds & croutons

Pasta & jacket 
potatoes



 
 

 

 

 

 

 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Main courses 
& sides

Grilled bratwurst in 
crispy baguette 
with curry ketchup

Vegan dog in crispy 
baguette with curry 
ketchup

Sauté potatoes
Caramelised onions
Corn on the cob
BBQ beans

Pasta bar with 
choice of sauces:

Creamy smoked 
salmon 
Caramelised bacon
Roasted vegetable

Chunky coleslaw
Steamed broccoli 
with Parmesan

'Build your own 
ramen':

Strips of beef
Sliced tofu

Aromatic broth
Noodles
Boiled egg
Spring onions
Coriander
Soy sauce
Teriyaki sauce
Chilli

Flatbread filled 
with gyros 
marinated pork

Flatbread filled 
with grilled 
marinated halloumi 
cheese

Seasonal salads, 
sumac yoghurt 
sauce & Greek style 
roast potatoes 

Korean chicken 
burger in a brioche 
bun with gochujang 
glaze, lettuce, 
tomato & Asian 
slaw

Steamed bao buns 
with Korean plant-
based 'chickenless' 
chicken, Asian slaw 
& sriracha BBQ 
sauce

Char-grilled beef 
burger with House  
sauce, iceberg 
lettuce, gherkin & 
tomato in a burger 
bun with French 
fries

Veggie burger in a 
brioche bun with 
string fries & 
smoked chilli slaw

Beef burrito 

Vegan taco

Steamed rice
Pickled vegetables
Sour cream
Guacamole
Salsa

Dessert Retro sprinkle tray 
bake

Chocolate fudge 
cake

Tiramisu Lemon & blueberry 
cake with zesty 
frosting

Victoria sponge 
slice

Chef's dessert of 
the day

Chef's dessert of 
the day

Lunch menu Monday 2 to Sunday 8 December



 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Soup

Main courses 

Chicken tikka masala 
with naan bread & 
raita

Mixed vegetable 
pakora on naan with 
minted onion 
yoghurt

Spaghetti with tuna, 
broccoli & pea crème 
f i h

Korean beef mince 
with spring onions & 
soy sauce

Macaroni cheese with 
cherry tomatoes

Korean vegetable 
pancake with kimchi, 
tofu & spring onion

Roast pork with all 
the trimmings

Vegan roast

Vegan pitta bread 
pizza with aubergine 
& rocket

Jerk glazed chicken 
thighs

Teriyaki glazed Quorn 
fillets

Paneer, chickpea & 
spinach dhal

Freshly breaded fish 
with tartar sauce

Grilled fish of the day 
with peperonata 

Sausages

Cauliflower & 
chickpea steak with 
herby crumble

Sides Lemon rice
Indian salad
Mango chutney
Poppadoms

Stir-fried vegetables
Noodles
Honey & sesame 
carrots

Roast new potatoes
Roast parsnips
Crushed carrot & 
swede
Gravy

Steamed rice
Roasted mixed 
vegetables
Sesame broccoli

Chips
Peas
Baked beans

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Grated Cheddar 
cheese
Baked beans
Tomato sauce

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Chef's choice jacket 
potato hot filling

Dessert

Orange & chocolate 
upside down sponge 
with custard

Sticky banana & 
maple cake with 
caramel sauce

Scrumble Coffee sponge with 
chocolate custard

Pineapple & coconut 
carrot cake with lime 
cheese frosting

Lunch menu Monday 9 to Friday 13 December

Pasta & jacket 
potatoes

Soup of the day, served with fresh bread, seeds & croutons



 

 

MONDAY TUESDAY WEDNESDAY THURSDAY
Main courses 
& sides

Pork & leek sausages
Beef sausages
Vegetarian sausages
Chicken sausages

Chips
Soft rolls
Caramelised onions
Gravy

Chicken fajita with 
onions, peppers & 
spices

Black-eyed bean, 
mushroom & 
avocado fajita with 
smoked paprika

Spanish rice
Red cabbage slaw

Gnocchi & pasta bar 
with selection of 
sauces:

Tomato marinara
Creamy smoked 
bacon & basil
Broccoli pesto

Garlic bread
Green beans
Baked tomatoes
Salad

Chicken katsu curry 
with spring onions & 
chilli

Aubergine katsu 
curry with spring 
onions & chilli

Sticky tofu banh mi

Steamed rice
Asian slaw
Chef's salad

Dessert Peach melba square Banoffee pie Raspberry ripple 
blondies

Jam slice

Supper menu Monday 9 to Thursday 12 December


