
AUTUMN
SAMPLE

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

MAIN

SIDE DISH

STARCHES

DESSERT

LUNCH

toad in
the hole

carrot baton and
minted 

garden peas

hand-cut
chips and
creamed
potato

lemon curd
steamed sponge

and custard

creamy
mushroom

and spinach
pasta

creamed
swede and

green beans

butter and
parsley new

potatoes and
creamed
potato

sticky toffee
pudding with
caramel sauce

salmon
and

haddock
pie

roasted root
vegetables

and broccoli

roast potato
and creamed

potato

winter fruits
crumble with

custard

mixed bean
and

halloumi
stew

vichey
carrots

and savoy
cabbage
butter and

parsley new
potatoes

and creamed
potato

rice
pudding

oven baked
cumberland

sausages

garden
peas and

beans

handcut
chips and
creamed
potato

poached
pears and
custard

SATURDAY SUNDAY

vegetarian
quorn pasta

bolognese

sliced carrot
and broccoli

butter and
parsley new

potatoes and
creamed
potato

chocolate
cake and

chocolate
custard

salmon and
haddock

fishcake with
white sauce

roasted root
vegetables and
savoy cabbage

roast potato
and creamed

potato

apple pie
custard

*FULL MENU AND DIETARY NEEDS WILL BE DISCUSSED UPON BOOKING



AUTUMN
SAMPLE

AFTERNOON
MEAL MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

OPTION 2

DESSERT

SATURDAY SUNDAY

leek and
black pepper
quiche with
side salad

lemon
bars

corned
beef and

potato pie
with beans

school
cake

jacket potato
with beans or

tuna mayonnaise

jam
doughnuts

bubble and
squeak with

beans and
a fried egg

chocolate
orange bread

and butter
pudding

chicken
casesar
salad

peach fool

ploughmans
lunch

lemon
drizzle

cake

ham, egg
and chips

chocolate
eclairs

*FULL MENU AND DIETARY NEEDS WILL BE DISCUSSED UPON BOOKING


