Central Autumn

Winter Menu 2024 MONDAY TUESDAY
2025
WEEK UNE Beef Chilli with
. Cheese & iniSelels
NI Tomato Pizza @)
Smokey Bean Ch||I|
After with Wedges
h | o
Schoo Vegetables Sweetcorn Green Beans
Club
Dessert Fresh Fruit Fruit & Yoghurt
i Soya Spaghetti MmcedB(B]E:f Pasta
Helegrelss Frittata with Wedges
After
W W
School Vegetables Carrofs Peas
Club
o
Dessert Fresh Fruit Fruit & Yoghurt
VECRN IT .
m W Chickpea Hot .
. ) Chicken or
Main Pot with New ™ ,
Vegetable Fajitas
Potatoes
s D
Vegetables Peas Broccoli
2
Dessert Fresh Fruit Fruit & Yoghurt
m Wholemeal ““ Vegan

Available Daily: — Fresh Fruit and Yoghurt

s

WEDNESDAY

Chicken Pasta
Bake
~a. Tomato Pasta with
Cheese or Vegc’ﬂ' Lentil & Sweet Potato

THURSDAY

Chinese Chicken
Curry with Rice

FRIDAY

Jacket Potato with
Cheese, Tuna
Mayonnaise or

Sheese Curry with Rice Haeel Beens
W s

Broccoli Cauliflower Rainbow Slaw

=
Fruit Salad Fruit & Yoghurt Fresh Fruit
. Beef Bolognaise with
CELs S!oec[ol Spaghetti Wholemeal French
Korma with Rice :
. Vegetarian Bread Cheese &
Roasted Cauliflower

Carbonara with Tomato Pizza @

- Uy R'C%@ Tricolour Pasta
Yoghurt & W
Cucumber Dip Sweetcorn Coleslaw
Cucumber Sticks
5 s
Fruit Salad Fruit & Yoghurt Fresh Fruit
Peri Peri Chicken
it [Kiee Beef Tortilla sgﬁk @
Chickpea Aloo Rainbow Pizza
Loaded Cheese & . )
. . with Rice
Spring Onion
Jacket Potatea. L S "W
Carrofs Green Beans Sweetcorn
s s
Fruit Salad AfTEHE B S SIRKIBK: Fresh Fruit

If you would like to know about particular allergens in foods please
ask a member of the catering team for information. If your child has a
school lunch and has a food allergy or intolerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large variety of ingredients in the
preparation of our meals and due to the nature of our kitchens it is
not possible to completely remove the risk of cross contamlnatlon

caterlink

feeding the imagination

¢ W



