
NEW SUMMER MENU 2019 (May onwards)        
 

WEEK 3: 20th May, 17th June & 8th July             

 

Monday 
 

Meat free: 
Homemade  

Cheese & Tomato Pzza  
                
 

 
 

Jacket Potato with Tuna 
Mayo 

                 
 
 

 
Pasta Salad 
Sweetcorn 

Mixed Green Salad 
           
 

 
 

Oat & Raisin Bite with 
Yoghurt Dip 

 

Tuesday 
 

Butcher’s Sausages 
  
 
 

Quorn Southern Style 
Wrap  

  
   
 
Potato Wedges 
Baked Beans 

Peas 
Salad with at least 6 

choices 
 
 
 
Jacket Potato with  

Baked Beans served 
with Salad 

     
 
 

   
Layered Granola 

Yoghurt Pots 

Wednesday  

 
Veg power: 
Roast Pork 

Apple Sauce 
Yorkshire Pudding 

Rich gravy 
               
 

 

Veggie Sausages 
 

 
 
 

 
Roast Potatoes 
Carrot Batons 

Savoy Cabbage  
               
             
               

 
Melon & Strawberry 

Fruit Salad 

  

   Thursday 
 

Chicken Fajitas 
                  

  
 

Sweet Potato Rosti 
 
                  
    

White and Wholemeal 
Rice 

Broccoli 
Salad with at least 6 

choices 
             

 
                   

 
Jacket Potato with  

Cheese served with 
Salad  

 
 
 

Apple Wedge with a 
Toffee Crispy Bite 

    Friday 

 

‘new’ 
Bubble Crumb Fish 
 
 
 

 
Macaroni Cheese 

         
 

 
          
         

Chips 
Peas 

 Green Beans 
Crusty Homemade 

Bread 
Salad with at least 6 

choices 
 

               
 

         
Pip’s 100% Organic 

Fruit Ice Lolly 

 
Also available Daily; Wholemeal bread; Fresh Fruit; Yeo Valley Yogurt; Jelly; Fresh Milk and Water                             

 

   WEEK 1 


