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catering

FUELLING THE FUTURE

Fish Star served with Spaghetti Pomodoro served with

i »  Alternative Mains:
Mashed Potato and Garden Peas Garlic Bread and Sweetcorn * Strawberry Cookie

Filled Jacket Potato
or Sandwich with
* ( Veggie Sticks or
Pineapple Upside Down Salad Pot
Cake served with
Custard or Ice Cream Desserts: Fresh

Pot Fruit Pot, Organic

% * Yogurt or Cheese

& Crackers

Staffordshire Brunch,
Sausage or Veggie Sausage, Cheese Oatcake, Hash Brown and Baked Beans *

Alternative

Choice of Pizza Slice served with

Mini Jacket Potatoes and Coleslaw Chocolate Brownie A drink is available

with every meal ‘ =1
o
S

Veggie Lasagne served with *
Mini Jacket Potato and Coleslaw

2

Meat and Potato Pie or Veggie Pie i Baguette: served with Vanilla Shortbread
served with Gravy, Mashed ﬁ Cheese/Beans or Cheese/Tuna, Biscuit served

Potatoes and Seasonal Vegetables Diced Potatoes and Mixed Salad with Slice of Fruit

* Vege’rar‘ia.nm
< Plant-based

Ba'h‘er‘z:l Fsls}(‘,;:,.'::: sPeer;;/se dwith Cheese Puff served with
n s Chips and Baked Beans

Week 2: Nov 11, Dec 2 Jan 6,

and Curry Sauce \
Jan 27, Feb 24, Mar 17, April 7
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