LUNCHTIME CO

Commencing: 8th Jan, 29th Jan, 26th Feb, 18th March

Week 1 Monday Tuesday WEDNESDAY Thursday Friday
Creamy Leek Jerk Chicken served Pasta Bolognese Roast Chicken served Fish Fingers or
Carbonara served with Jollof Rice & served with Seasonal with Roast Potatoes Salmon Fish Fingers
with Seasonal Mixed Vegetables Vegetables Mixed Vegetables served with Chips,
. Vegetables Gravy Garden Peas or Baked
Main Meal Beans
(@) (W) MK) (MU) (@) (W) (MK) (MU)
(80) (80) () (W) (F)
Vegetable Noodles Vegetable Curry Vegetable Pasta Quorn Fillet served Vegetable Nuggets
served with Seasonal served with Fluffy Bolognese served with Roast Potatoes served with Chips,
Vegetables Rice & Mixed with Seasonal Mixed Vegetables Garden Peas or Baked
Vegetables Vegetables and Gravy Beans
Meat Free
® (MK) (MU) (&%) ((Sl‘g)" L) (@) (W) (B) (@) (W)
Jacket Potato with Jacket Potato with Jacket Potato with Jacket Potato with Jacket Potato with
Choice of Toppings Choice of Toppings Choice of Toppings Choice of Toppings Choice of Toppings
served with Fresh served with Fresh served with Fresh served with Fresh served with Fresh
Salad Salad Salad Salad Salad
(MK) (F) (E) (MK) (F) (E) (MEK) (F) (E) (MEK) (F) (E) (MK) (F) (E)
Yoghurt & Toppings Cheese & Crackers Yoghurt & Toppings Yoghurt & Toppings Chocolate Cake with
Or Or Or Or Chocolate Sauce Custard
Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot Or
Desserts Fresh Fruit Pot

(MK)

(@) (W) (B) (MK)

(MK)

(MK)

Making lunchtime the highlight of your day

Allergen Key: Barley (B), Celery (C), Egg (E), Fish (F), Gluten (G), Lupin (L), Milk (MK), Mustard (MU), Sesame Seeds (SE), Soya (S80), Sulphites (8U), Wheat (W)

(@) (W) (MK)

Svty
S Grow with Grange.



LUNCHTIME C®

Commencing: 15th Jan, 5th Feb, 4th March, 25th March

Week 2 Monday Tuesday WEDNESDAY Thursday Friday
Vegetable Arrabiata Oriental Chicken in a Meat Pizza served Chicken Sausage Fish Fingers served
Pasta Bake served Black Bean Sauce with Selection of served with Potatoes, with Chips, Garden
with Salad served with Egg Fresh Salad Yorkshire Pudding & Peas or Baked Beans
. Noodles Mixed Vegetables
Main Meal
(G) (W) (MK) (MU) (G) (W) (E) (80) (G)(W)(E)(MK)(SO)
(80) (@) (W) (E) (80) (SE) (MK) (SU) (@) (W) (F)
Traditional Macaroni Chick Pea Margherita Pizza Quorn Sausage Vegan Sausage Roll
Cheese served with Curry served with served with Selection served with Potatoes, served with Chips,
Seasonal Vegetables 50/50 Rice and Salad of Fresh Salad Yorkshire Pudding & Garden Peas or Baked
Mixed Vegetables Beans
Meat Free
(@) (W) (MK) (MU)
(80) (G)(W)(MK) (@) (W) (E) (SO) (MK) (@) (W) (E) (MK) (@) (W)
Jacket Potato with Jacket Potato with Jacket Potato with Jacket Potato with Jacket Potato with
Choice of Toppings Choice of Toppings Choice of Toppings Choice of Toppings Choice of Toppings
served with Fresh served with Fresh served with Fresh served with Fresh served with Fresh
Salad Salad Salad Salad Salad
(MK) (F) (E) (MK) (F) (E) (MK) (F) (E) (MEK) (F) (E) (MK) (F) (E)
Yoghurt & Toppings Cheese & Crackers Yoghurt & Toppings Yoghurt & Toppings Peach Sponge
Or (0] Or (0] Or
Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot
Desserts
(MK) (MK) (G) (W) (E)

(MK)

(G) (W) (B) (MK)

Making lunchtime the highlight of your day

Allergen Key: Barley (B), Celery (C), Egg (E), Fish (F), Gluten (G), Lupin (L), Milk (MK), Mustard (MU), Sesame Seeds (SE), Soya (80), Sulphites (8U), Wheat (W)

Ba o

A
S Grow with Grange.




LUNCHTIME C®

Commencing: 22nd Jan, 12th Feb, 11th March

Monda; Tuesda; CNECHA Thursda Frida
Week 3 y y WEDNESDAY y 4
Traditional Macaroni Chicken & Vegetable Beef Chilli Con Carne Roast Chicken served Fish Fingers served
Cheese served with Tikka served with served with 50/50 Rice with Roast Potatoes with Chips, Garden
Seasonal Vegetables Fragrant Rice, Naan and Vegetables Mixed Vegetables Peas or Baked Beans
. Bread Finger & Gravy
Main Meal Seasonal Vegetables
(@) (W) (MK) (MU)
(80) (G) (W) (MK) (MU) (G)(W) (@) (W) (F)
Vegan Meatballs in a Roasted Vegetable Five Bean Chilli Con Roast Brocceoli, Vegetable Nuggets
Rich Tomato Sauce Tikka served with Carne served with Cauliflower & Lentil served with Chips,
served with Seasonal Fragrant Rice, Naan 50/50 Rice Bake served with Garden Peas or Baked
Vegeta,bles Bread Finger & and Veg‘etables Cpust,y Bread Beans
Meat Free Seasonal Vegetables
(&) (W) (MK) (MU)
(SO) (G) (W) (MK) (MU) (W) (G) (W) (MK) (G) (W)
Jacket Potato with Jacket Potato with Jacket Potato with Jacket Potato with Jacket Potato with
Choice of Toppings Choice of Toppings Choice of Toppings Choice of Toppings Choice of Toppings
served with Fresh served with Fresh served with Fresh served with Fresh served with Fresh
Salad Salad Salad Salad Salad
(MK) (F) (E) (MK) (F) (E) (MK) (F) (E) (MK) (F) (E) (MK) (F) (E)
Yoghurt & Toppings Cheese & Crackers Yoghurt & Toppings Yoghurt & Toppings Apple Sponge & Custard
Or Or Or Or Or
Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot Fresh Fruit Pot
Desserts

(MK)

(@) (W) (B) (MK)

(MK)

(MK)

(@) (W) (MK) (E)

B o

Making lunchtime the highlight of your day

Svty
S Grow with Grange.

Allergen Key: Barley (B), Celery (C), Egg (E), Fish (F), Gluten (G), Lupin (L), Milk (MK), Mustard (MU), Sesame Seeds (SE), Soya (80), Sulphites (8U), Wheat (W)



