
CHAPTER ONE – IT BEGINS WITH FOOD

Monday Tuesday Wednesday Thursday

Main meal

Pork Sausage

Vegetarian Meal

Plant Based Cumberland Sausage

Sides

Mashed Potatoes

Minted Peas

Carrots

Red Onion Gravy

Dessert

Lemon Drizzle Cake

Main meal

Cumberland Beef Pie

Vegetarian Meal

Mushroom Wellington

Sides

New Potatoes

Medley of Vegetables

Cauliflower

Dessert

Cookies

Main meal

Chicken Alfredo

Vegetarian Meal

Vegan Creamy Butterbean Stew

Sides

Pasta

Sweetcorn

Broccoli

Garlic Focaccia

Dessert

Pineapple & Cherry Upsidedown Cake

Main meal

Middle Eastern Lamb Stew

Vegetarian Meal

Spicy Chickpea, Potato Filo Slice

Sides

Garlic & Herb Loaf

Roasted Spiced Vegetables

Cauliflower

Dessert

New York Baked Cheescake

Friday Saturday Sunday Snacks

Main meal

Thai Green Chicken Curry

Vegetarian Meal

Thai Red Tofu

Sides

Sauteed Noodles

Roast Peppers

Green Beans

Dessert

Anzac Biscuits

Indian Fakeaway

Butter Chicken Curry

Lentil Dahl

Onion Bhaji

Naan Bread

Pilau Rice

Green Beans

Mango Chutney

Mint Yoghurt

Poppadoms

Dessert

Vanilla Cupcake with Cherry Frosting

Main Meal

Beef Bolognaise

Vegetarian Meal

Lentil, Aubergine & Chickpea Bolognaise

Sides

Pasta

Courgette

Grilled Aubergine

Garlic Bread

Grated Cheese

Dessert

Yoghurt Pots

Fresh Fruit Salad

Monday

Doughnut

Tuesday

Cut Fruit Platter

Wednesday

Muffin Tray Bake

Thursday

Cut Fruit Platter

Friday

Flapjack

*All menus are subject to change due to availability and supply

Supper menu week one



CHAPTER ONE – IT BEGINS WITH FOOD

Monday Tuesday Wednesday Thursday

Main meal

Sticky Sesame Chicken with a Sweet & Spicy Glaze

Vegetarian Meal

Kung Poa Tofu

Sides

Noodles

Tenderstem Broccoli

Green Beans

Dessert

Jam Coconut Sponge

Main meal

Chicken & Leek Stew

Vegetarian Meal

Vegetable Crumble

Sides

Boulangere Potatoes

Garden Peas

Braised Butter Beans

Dessert

Iced Buns

Main meal

Beef Goulash

Vegetarian Meal

Mock Chicken Paprikash

Vegan Goulsh

Sides

Sweet Potato

Mixed Vegetables

Dessert

Clementine Custard Tart

Main meal

Homemade Fish Cakes

Vegetarian Meal

Spanish Tortilla

Sides

Herby Glazed New Potatoes

Sugar Snap Peas

Carrots

Dessert

Coconut & Raspberry Cupcake

Friday Saturday Sunday Snacks

Main meal

Turkey Escalopes with Tomato Sauce

Vegetarian Meal

Mock Lamb Casserole

Sides

Sauteed Potatoes

Roast Aubergine

Butternut Squash Mash

Dessert

Gingerbread Instuments

Fakeaway Night

A Selection of Pizzas
Potato Wedges

Corn Cob
Coleslaw

Dessert

Chocolate Chip Shortbread

Main meal

Crispy Chicken Ramen

Vegetarian Meal

Sticky Tofu Ramen

Sides

Noodles

Sugar Snap Peas

Sauteed Cabbage

Asian style Broth

Prawn Crackers

Dessert

Fruit Salad

Yoghurt Pots

Monday

Doughnut

Tuesday

Cut Fruit Platter

Wednesday

Muffin Tray Bake

Thursday

Cut Fruit Platter

Friday

Flapjack

*All menus are subject to change due to availability and supply

Supper menu week two



CHAPTER ONE – IT BEGINS WITH FOOD

Monday Tuesday Wednesday Thursday

Main meal

Singapore Noodles

Vegetarian Meal

Plant Based Honey Glazed ‘Chicken’

Sides

Special Fried Rice

Sugar Snap Peas

Sweetcorn

Dessert

Banana Bread

Main meal

Barbecue Chicken Leg

Vegetarian Meal

Barbecue Korean Crispy Tofu

Sides

Roasted New Potatoes

Savoy Cabbage

Cauliflower Cheese

Dessert

Jamaican Ginger Cake

Main meal

Greek Lamb Pastitsio

Vegetarian Meal

Cauliflower, Spinach & Chickpea Filo Pie

Sides

Focaccia

Carrots

Roasted Mixed Beans

Dessert

Cornflake Tart

Fajita Bar

Spiced Chicken

Spiced Beef

Mock Chicken

Sauteed Peppers & Fried Onions

Green Beans

Corn Salsa

Pico de Gallo, Guacamole & Jalapenos

Wraps & Grated Cheese

Dessert

Carrot Cake

Friday Saturday Sunday Snacks

Exeat Exeat Exeat Monday

Doughnut

Tuesday

Cut Fruit Platter

Wednesday

Muffin Tray Bake

Thursday

Cut Fruit Platter

Friday

Flapjack

*All menus are subject to change due to availability and supply

Supper menu week three


