
Week 2 Monday 26/02 Tuesday 27/02 Wednesday 28/02 Thursday 29/02 Friday 01/03 Saturday 02/03 Sunday 03/03

Cooked Breakfast

Herby diced 

potatoes, Poached 

eggs, Grilled 

tomatoes 

Bacon, Fried egg, 

mushrooms & 

Plum tomatoes

English muffin, 

Ham, Poached egg, 

Spinach & 

Hollandaise

Sausage, 

scrambled egg & 

beans

Selection of mini 

pastries

Bacon, 

mushrooms, 

scrambled egg & 

baked beans

Pancakes

 (in houses)

Lunch Main Meal

Mac & cheese 

with garlic sour 

dough crumb

Chicken, leek & 

mushroom  pie

Beef Massaman 

curry & rice

BBQ pulled pork 

with pretzel roll

Tandoori salmon 

with a warm 

curried lentil 

salad

Peri Peri chicken 

thigh

Braised beef with 

red wine gravy

Lunch Vegetarian

Cherry tomato, 

halloumi & pesto 

tart

Cream cheese & 

chive loaded 

potato skins

Black bean & sweet 

potato chilli

Mixed seed & 

lentil burger with 

tomato relish 

Vegetable 

biriyani with 

vegetable 

samosa

Harissa roast 

cauliflower

Stuffed butternut 

squash

Lunch Side Dishes
Broccoli & 

sweetcorn 

Mashed potato 

,Hispi cabbage & 

peas

Rice & green 

panache of 

vegetables

Skinny fries, corn 

on the cob & 

coleslaw

Bombay potato, 

Roasted 

cauliflower & 

peas

Rice & sweetcorn

Crushed new 

potatoes, savoy 

cabbage & 

steamed carrots

Harissa chick pea 

& roasted squash 

salad

Spiced broccoli, 

edamame & lime 

salad

Artichoke, cherry 

tomato, grilled 

courgette & 

mozzarella salad

Ratatouille orzo 

salad with basil

Roast balsamic 

beetroot, rocket 

& feta salad

Baked Beans Baked Beans Baked Beans Baked Beans Baked Beans Baked Beans Baked Beans

Tuna & sweetcorn
Coronation 

chicken

Lunch Dessert
Treacle tarts with 

Chantilly cream
Crème brulee

Chocolate bread & 

butter pudding 

with cream

Lemon & lime 

cheesecake

Winter berry pie 

with custard
Dessert of the Day Dessert of the Day

Supper Main Meal

 Cod tacos with 

lime mayo and 

siracha

 Beef enchiladas
Japanese style 

chicken curry

Cumberland pork 

sausages
Turkey Milanese

Supper Vegetarian

Halloumi tacos 

with lime mayo 

and siracha

Pulled jackfruit 

enchiladas

Bang bang 

cauliflower
Veggie sausages

Aubergine 

Milanese

Supper Side Dishes

Pickled cabbage & 

roasted sweet 

potato wedges

Grilled corn on the 

cob
Broccoli Rice & salad

Sweetcorn, 

guacamole, 

soured cream, 

salsa

Mashed potato & 

panache of 

vegetables

Tenderstem 

broccoli & 

sweetcorn 

Salad Bar

Jacket Potatoes

Supper Dessert

Dietary 

Requirements

Menu Mayfield Girls School

Vegetarian chilli 

& homemade 

nachos

All our food is made fresh on site every day. 

We always make sure we have gluten free and dairy free options on both our hot counters and cold counters. 

Please look at the daily allergen information sheet or ask a server if you are unsure and they will be happy to advise you.

A Variety Of Salads Available Daily, Including Mixed Side Salads, Pasta Salads, Grain Salads & Meat & Cheese Boards

See Separate Salad Bar Menu for Daily Offerings

Jacket Potatoes With Beans Served Daily

Salad of the daySalad Bar Specials

Jacket Potato & 

Topping

Second daily salad will be a sustainable salad 

Fresh fruit & jellies served everyday. Ice cream will be served one evening a week

Pasta Bar - Choice 

of Herby sausage 

ragu, creamy 

chicken sauce, or 

tomato and basil  


