
Week OneWeek One

Jacket BarJacket Bar
Jacket Potatoes with Cheese 

& Beans Milk

Daily SpecialsDaily Specials
Daily Soup of the Day with 

Baked Breads Gluten

SaladsSalads
Selection of freshly made salads & 

alternatives to the Main Counter served 
in Dinning Hall

Chilled DessertsChilled Desserts
Fresh Fruit Pots & Greek Yoghurt 

Sundaes Milk served daily

MondayMonday FridayFridayTuesdayTuesday WednesdayWednesday ThursdayThursday
Pork Meatballs Gluten

Gluten Free Chicken Meatballs
Halal Meatballs Gluten

Quorn Veggie Balls &  Roasted 
Tenderstem Broccoli 

Fish Fingers Gluten, Fish

Gluten Free Breaded 
Fishcakes Fish 

Stuff ed Mediterranean 
Peppers topped with 
Halloumi Milk

Tex Mex Shredded Chicken
Fajitas 
Halal Sweet Chilli Chicken 
Wild Mushroom, Butter Beans 
& Pepper Fajitas

Lincolnshire Pork Sausages 
Gluten, Sulphites

Halal Chicken Sausages Gluten

Lamb & Mint Sausages Gluten, 
Sulphites

Vegan Cumberland 
Sausages Gluten

Classic Beef Lasagne Milk, Gluten

Halal Lamb Lasagne Milk, Gluten 

Beef Ragu
Caulifl ower & Red Lentil 
Bake  Milk

M
ai

ns

Seasonal Vegetables
Oven Chips
Baked Beans

Tomato & Basil Pasta Sauce
Seasonal Vegetables
Penne Pasta Gluten

Seasonal Vegetables
Steamed Rice 
Tortilla Wraps Gluten

Seasonal Vegetables
Mash Potato Milk

Gravy

Seasonal Vegetables
Garlic Bread Gluten

Si
de

s

Mango & Berry Swirl 
Pots Milk

Lemon Drizzle Cake EggApple & Cinnamon 
Sponge Egg 

Chocolate Mousse Milk Vegan Strawberry Jelly

D
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All Allergens will be catered for checked & pre-plated

Lunch & SnackLunch & Snack
Autumn Term

Pizza Pinwheels Gluten, Milk Blueberry Mini Muffi  ns Egg, 
Gluten, Milk 

Mini Baked Pasties Gluten, Milk Homemade Oat Cookies Homemade Focaccia Bread 
GlutenSn

ac
k

W/C- 16/11/2026, 07/12/2025



Week TwoWeek Two

Jacket BarJacket Bar
Jacket Potatoes with Cheese 

& Beans Milk

Daily SpecialsDaily Specials
Daily Soup of the Day with 

Baked Breads Gluten

SaladsSalads
Selection of freshly made salads & 

alternatives to the Main Counter served 
in Dinning Hall

Chilled DessertsChilled Desserts
Fresh Fruit Pots & Greek Yoghurt 

Sundaes Milk served daily

MondayMonday FridayFridayTuesdayTuesday WednesdayWednesday ThursdayThursday
Beef Chilli Tacos 
Halal Lamb Chilli Con Carne
Five Bean & Butternut 
Squash Chilli

Battered Fish Fillets Gluten, Fish

Gluten Free Fishcakes Fish

Baked Ricotta & Spinach 
Ravioli Gluten, Milk

Macaroni & Cheese Gluten, Milk

Red Pesto Mac & Cheese 
Gluten, Milk

Tomato & Basil Pasta Sauce
Roasted Root Vegetable 
& Lentil Lasagne Gluten, Milk

Lemon & Thyme Roast 
Chicken
Halal Roast Herb Chicken
Quorn Fillets Egg Gluten

Vegan Sausage Rolls Gluten

Mild Beef Rogan Gosh
Halal Turkey Korma
Sweet Potato & Chickpea Curry

M
ai

ns

Seasonal Vegetables
Oven Chips, Garden Peas 
& Baked Beans
Tartare Sauce Egg, Mustard

Lemon

Seasonal Vegetables
Steamed Rice
Tacos

Seasonal Vegetables
Mixed Green Salad
Rosemary Focaccia Gluten

Seasonal Vegetables
Roast Potatoes & Gravy
Yorkshire Puddings Egg, 
Gluten, Milk

Naan Bread Gluten, Samosas 
Gluten, Onion Bhajis Gluten  
Seasonal Vegetables
Turmeric Steamed Rice

Si
de

s

Passion Fruit Mango Fool 
Milk Soya

Chocolate Brownie EggBanana & Blueberry 
Sponge Egg 

Blackberry & Raspberry Swirl 
Yoghurt Pots Milk 

Vegan Strawberry Jelly

D
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Lunch & SnackLunch & Snack
Autumn Term

Herb & Mozzarella 
Pinwheels  Gluten, Milk

Homemade Pepper Flat 
Bread Gluten, Soya

Mini Baked Pasties Gluten, Milk Dark Chocolate Oat 
Cookies Soya

Mini Blueberry Muffi  ns 
Gluten, Milk, EggSn

ac
k

All Allergens will be catered for checked & pre-plated

 W/C- 02/11/2026. 23/11/2026



Week ThreeWeek Three

Jacket BarJacket Bar
Jacket Potatoes with Cheese 

& Beans Milk

Daily SpecialsDaily Specials
Daily Soup of the Day with 

Baked Breads Gluten

SaladsSalads
Selection of freshly made salads & 

alternatives to the Main Counter served 
in Dinning Hall

Chilled DessertsChilled Desserts
Fresh Fruit Pots & Greek Yoghurt 

Sundaes Milk served daily

MondayMonday FridayFridayTuesdayTuesday WednesdayWednesday ThursdayThursday
Beef Spaghetti Bolognaise
Halal Lamb Bolognaise 
Broccoli & Lentil Bake  Milk

Margherita Pizza Bread 
Gluten, Milk

Gluten & Dairy Free 
Stonebaked Pizza

Hickory Smoked BBQ Pulled 
Chicken
Halal Beef Black Bean Gluten 
Slow Roasted Aubergine & 
Chickpea Tagine

Ham Hock & Leek Pie Gluten

Halal Turkey & Vegetable 
Pie Gluten

Goats Cheese, Mushroom 
& Spinach Tarts Gluten, Milk

Nut Free Green Pesto 
Pasta Gluten, Milk

Five Bean & Roast Sweet 
Potato Chili

M
ai

ns

Seasoned Wedges
Sweetcorn
Baked Beans

Seasonal Vegetables
Garlic Bread Gluten

Gluten Free Pasta 
Spaghetti Gluten

Seasonal Vegetables
Steamed Rice
Egg Noodles Gluten, Egg

Seasonal Vegetables
Creamed Mash Milk

Roast Potatoes
Gravy

Seasonal Vegetables
Pitta Bread Gluten

Greek Salad MilkSi
de

s

Strawberry & Mint Fool  Milk Cheshire Vanilla Ice 
Cream Milk

Pear & Apple Sponge Egg Passion Fruit & Mango 
Sundae Milk 

Lemon Drizzle Cake Egg
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Lunch & SnackLunch & Snack
Autumn Term

Green Pesto Puff  Pasty 
Twists Gluten, Milk

Chocolate Chip Mini Muffi  ns 
Gluten, Milk, Egg

Mini Baked Pasties Gluten, Milk Shortbread Oat Cookies Cheddar Herb Scones 
Gluten, Egg, MilkSn

ac
k

All Allergens will be catered for checked & pre-plated

W/C- 09/11/2026, 30/11/2026


