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catering

FUELLING THE FUTURE
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) Pasta served with 'g Beef or Veggie Grill served

Tomato and Basil Sauce, in a Bap with Jacket Wedges *
" Crusty Bread and Mixed Salad and Mixed Salad

Cherry Crumble »  Alternative Mains: @
served with Custard | 1124 Tacket Potato 3

or an Ice Cream Pot

or Sandwich with
' ( Veggie Sticks or §

Salad Pot '
=5 . . : Cheese Whirl served with
¥ u Spamfh Chicken served with Mashed Potatoes and Baked Beans * Chocolate Crunch Alternative (555
i Rice and Sweetcorn Desserts: Fresh h )f
Fruit Pot, Organic <|[==]

* Yogurt or Cheese

& Crackers

Fish Fingers served in a Roll with A drink is available
Potato Pommes and Baked Beans

¥
¥
1 " with every meal. ‘
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served with Potato Pommes * Drizzled Iced Muffin

and Baked Beans
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w Hotdog or Veggie Hotdog
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& ' Savoury Mince or Veggie Mince

“ served with Yorkshire
Pudding, Mashed Potatoes
and Seasonal Vegetables

Pizza Slice served with * St Clément's Cookie g

Mini Diced Potatoes served with
and Mixed Salad Satsuma Segments o —

* Vegetarian

< Plant-based

Cheese Oatcake served with

Chips and Baked Beans * Honeycomb Cookie

Week 1: Nov 4, Nov 25, Dec 16
Jan 20, Feb 10, Mar 10, Mar 31
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