THEME BAR LUNCH SWEET DINNER
‘CHEF’S JACKET POTATOES’
Jumbo jacket potato Chicken Chow-mein Pineapple upside Smoked haddock & egg pie
down sponge &
MONDAY Pork & Leek Sausage, baked beans | Chickpea & spinach curry with | custard Vegetable stir fry with black bean
& cheese popadom & rice sauce & rice
Mushroom stroganoff & cheese
‘SOUL IN A BOWL”
Cannelloni bolognaise Lemon layer cake Shepherds pie
Chicken Jambalaya
TUESDAY Vegetable jambalaya Sweet ‘n’ Sour spring rolls & Tortellini formagio
rice
Buttered sweetcorn
‘BURGERS TO GO’
Beef burger with cheese & salad Seafood risotto with dill oil Banana fritters & Chilli con carne with rice & tortilla
garnish caramel sauce chips
WEDNESDAY Veggie burger with cheese & salad | Mixed bean goulash with penne
garnish pasta Caribbean fruit curry & rice
French fries
‘PASTA PASTA’
Penne pasta Beef & Guinness pie Cherry Clafoutis FORMAL HALL
THURSDAY Bolognaise sauce Vegetable & lentil wellington
Veggie ratatouille gc
. /5 ==
Garlic Bread & grated parmesan ’ /7 ﬂ
‘FRIDAY’S FISH SHOP’
Lamb rogan josh & rice Coconut rice pudding | Chicken kiev
FRIDAY Chef’s special fishof the d with pineapple
Vegetarian special Vegetable shepherds pie with compote Broccoli & blue cheese pasta

Minted new potatoes & garden peas

grain mustard mash
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