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Soup of The Day
Homemade Bread Gluten

Soup of The Day
Soup of The Day

Homemade Bread Gluten
Soup of The Day

Soup of The Day
Homemade Bread GlutenSoup 

Burger Bar
Traditional Beef burger
Halal Chicken Burger 

(Gluten free Options available)
Gluten, Sulphites

Horrid Henry’s Homemade Beef 
Lasagne (Halal)

Milk, Gluten

Sticky Teriyaki Ginger Pork

Halal Teriyaki Chicken Thighs 
Gluten, Soya

(Gluten free Options available)

Beef Keema Curry 
Halal Turkey Korma

Chicken Parmigiana
Halal Turkey Parmigiana

Milk
MAIN

Vegetarian Burger
Gluten

George’s Marvellous Macaroni 
Cheese

Milk, Gluten

Vegetable Chow Mein 
Soya, Gluten

Chana Masala
With Chickpeas and Potato 

Quorn Parmigiana
Soya, MilkVEGETARIAN 

Vegan House Slaw 
Corn on the Cobb

Chips
Sauteed onions, 

Sliced Cheese Milk

Aladdin’s Magical Herby Wedges 
Pater Rabbit’s Carrots 

Scrumdiddlyumptious Garlic Bread
Gluten, mc milk

Stir Fried Vegetables
Mushroom Rice

Vegetable Spring Rolls Gluten, soya

Dahl MC Gluten
Steamed Rice 

Naan Bread Gluten
Mango Chutney

Green Beans
Roasted Carrots

Pasta Pomodoro Gluten
Grated Cheese Milk

SIDES

Jacket Potato, baked beans & Grated CheeseJACKETS

Chocolate Mousse 
Milk

Willy Wonka’s Chocolate Cake 
Gluten eggs

(Gluten free Options available)
Jam Doughnuts 

Gluten, soya
Vegan Jelly

Carrot and Banana Cake With 
Custard

Gluten, Eggs, Milk
(Gluten free Options available)DESSERT

Organic Yoghurt, Fresh Fruit Platter

Sicilian Focaccia Gluten
Easy Peasy Lemon Squeezy Poppy 

Seed  Short Bread  Gluten 
(Gluten free Options available)

Banana Cake
Gluten, Eggs

Fruit Scones 
Gluten, Eggs

Chocolate Orange Cookies
Gluten,

SNACKS

Tomato, Mixed leaves, Pasta Salad, Coleslaw, Grated cheese, Butter, Selection of dressings and toppings

WEEK 2: 2nd – 6th March

SPRING MENU – Reception to Year 8


