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Autumn/Winter Menu  

2026-2027 

  

Week 1 Lunch and Dessert 

Monday  
 

Chickpea and Butternut Squash Arrabiata with Couscous and Broccoli 
Greek Yoghurt and Berries (Summer fruit) 

Tuesday  
 

Chilli Con Carne with Rice and Nachos 
Homemade Banana Muffins 

Wednesday  
 

Macaroni Cheese with Peas 
Melon and Grapes 

Thursday  
 

Roast Chicken, Roast Potatoes, Cauliflower and Carrots 
Greek Yoghurt and Berries (Strawberry and Raspberry) 

Friday  
 

Fishcakes with Jacket Wedges and Baked Beans 
Courgette and Apple Loaf 

Week 2 Lunch and Dessert 

Monday  
 

Spaghetti Bolognese with Peas 
Apple Oaty Crumble with Custard 

Tuesday  
 

Jacket Potato with Tuna Cheese and Salad 
Orange and Grapes 

Wednesday  
 

Sausage Roast with Yorkshire Puddings and Carrots 
Greek Yoghurt with Fruit (Peaches) 

Thursday  
 

Tomato Pasta with Garlic Bread and Cucumber Slices 
Melon and Pineapple 

Friday 
 

BBQ Chicken with Rice and Sweetcorn 
Greek Yoghurt and Berries (Summer Fruit) 
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Autumn/Winter Menu  

                    2026-2027 

 

 

Vegetarian Menu This menu is served with the sides from the main 

menu  

Week 1 
 

Tues: Plant Based Chilli 
Thurs: Quorn Roast 
Fri: Veggie Fingers 

Week 2 
 

Mon: Veggie Bolognese 
Tue: Jacket Potato and Cheese 

Wed: Veggie Sausage 
Fri: BBQ Quorn Pieces 

Week 3  
 

Mon: Veggie Sausages 
Tues: Portuguese Quorn Pieces 
Wed: Vegetable Tikka Masala 

 Thurs: Cheesy Pasta Bake 
 

Week 3 Lunch and Dessert 

Monday  
 

Sausages with Jacket Potato wedges and Baked Beans 
Orange and Pineapple 

Tuesday  
 

Portuguese Chicken with Crusty Bread and Broccoli 
Greek Yoghurt with Blueberries 

Wednesday  
 

Beef Tikka Masala with Rice and Peas 
Melon Medley 

Thursday  
 

Salmon and Haddock Pasta Bake with Sweetcorn and Carrots 
Greek Yoghurt with Mango 

Friday  
 

Sweet Potato and Lentil Korma with Couscous and Naan Bread 
Homemade Carrot Muffins 


