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catering

FUELLING T HE FUTURE

: Alternative Mains:
Fish Fingers served with 7 Vanilla Rice Krispie Cake Filled Jacket Potato
Chips and Garden Peas drizzled with Chocolate Icing or Sandwich with
Veggie Sticks or

Salad Pot §

|
Cheese or Ham Panini served with

i i Alternative
Homemade Jacket Wedges and Baked Beans Ice Cream served with Fruit

Desserts: Fresh )
Fruit Pot, Organic
Yogurt or Cheese
& Crackers

Sausage or Veggie Sausage
served with Mashed Potato Cauliflower, > Rich Chocolate Muffin
Carrots and Gravy :

A drink is available
with every meal.
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Margarita Qt{esadllla served with Mini Diced (B Vanilla Shortbread served with Mandarins = :@A &
Roasties and Baked Beans
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Vegetarian
< Plant-based

Chicken Korma served with Golden Crunch Cookie

Rice and Sweetcorn § Week 3: Mar 9, Apr 13, May 4,
S Jun 1, June 22, Jul 13, Sep 14,
Oct 5




