
Salmorejo 
with diced ham and egg (GE)

June 1
st

 – 5
th

 2026

Tuna wholegrain pasta bake with a 

lentil tomato & vegetable sauce (FG)

Vegetarian pasta bake with 

tomato & vegetable sauce (G)

Salad bar: fresh green leaves, grated carrot, 

sliced Spanish tomato, cucumber, olives, 

beetroot, boiled egg, lentils & chickpeas

Steamed Broccoli florettes

Selection of seasonal 

hand-cut fruit

Salad bar as above 
Selection of seasonal 

hand-cut fruit

Bessara – Moroccan split-pea 

based dip with wholewheat 

crackers

Salad bar as above

Whole grain cous-cous

Peas

Selection of seasonal 

hand-cut fruit

Leek, & Potato Soup
Roasted Salmon Teriyaki fillets(FS)

Roast Seitan Teriyaki (FS)

Salad bar as above 

Sautéed green Beans

Boiled Baby Potatoes

Selection of seasonal 

hand-cut fruit

Sweet potato, red lentil & 

butternut squash soup

Turkey breast /Tofu, Mixed Vegetable

& Chickpea Fajita wraps 

with red onion, peppers 

and grated cheese

Salad bar as above 

Rice, Fresh slaw & tomato & 

cucumber salad

Chef’s healthy homemade

 sweet treat!

Allergens key: L: Lactose, F: Fish, G: Gluten, C: Celery, S: Soya, ★: Sulphite, E: Eggs,
P: Peanuts, M: Mustard, Cr : Crustacens  N: Treenuts.  Lu : Lupin  : Mo.: Molluscs §: Sesame

Moroccan-style chicken tagine

Vegetable & Tofu 

Morrocan style Tagine

Traditional Scottish ‘Mince & Tatties’  

Ground beef with a

 beef stock gravy

Soy Mince & Tatties (S)

Classic prawn cocktail with

 fresh pineapple and 

Marie rose sauce (Cr.)
Crushed potatoes & Carrots



June 11th 

HOLIDAY 

June 8
th

 – 12
th

 2026

Local tomato &  fresh Basil soup

Sautéed turkey breast marinated 

in garlic, lemon and parsley 

Stuffed courgette with 

lentils and 

mixed herb crust

Salad bar: fresh green leaves, grated carrot, 

sliced Spanish tomato, cucumber, olives, 

beetroot, boiled egg, lentils & chickpeas

Jewelled Cous-cous

Spiced Sweetcorn & roast seasonal veg

Selection of seasonal 

hand-cut fruit

Selection of homemade quiches; 

Quiche Lorraine, 

Cheese & Onion, 

Spinach & Chickpea

Fillet of Salmon served with a 

creamy dill sauce

Seitan & lentil bake served with a 

creamy dill sauce

Salad bar as above 

Herb roasted baby roast potatoes 

Green beans with lemon zest

Selection of seasonal 

hand-cut fruit

Salad bar as above

Aromatic Brown rice

Steamed broccoli

Selection of seasonal 

hand-cut fruit

)

June 12th 

HOLIDAY

Allergens key: L: Lactose, F: Fish, G: Gluten, C: Celery, S: Soya, ★: Sulphite, E: Eggs,
P: Peanuts, M: Mustard, Cr : Crustacens N: Treenuts. Lu : Lupin : Mo.: Molluscs §: Sesame

Baked pork loin with 

mushroom & herb sauce (LC)

Baked Halloumi with 
mushroom & herb sauce (LC)

Carrot & Coriander Soup



June 15
th

 – 19
th

 2026

Fresh mixed cherry tomatoes, avocado, 

red onion, salad with

Mozzarella &           nut-free Pesto

Wholegrain Spaghetti light Carbonara with 

Pancetta & Cheese or Pasta with Tomato 

Sauce & peas (GL)

Pasta with Tomato Sauce, toasted 
Seitan bites  & peas(G)

Salad bar: fresh green leaves, grated 

carrot, sliced Spanish tomato, cucumber, 

olives, beetroot, boiled egg, lentils & 

chickpeas

Rosemary Courgettes

Selection of seasonal 

hand-cut fruit

Spinach &  Cheese Omelette (E)

Sautéd Hake fillets in wholegrain 

Panko breadcrumbs (GE)

Panko-Breaded Tofu (GS)

Salad bar as above 

Herb & lemon roasted baby potatoes 

Minted garden peas

Selection of seasonal 

hand-cut fruit

Traditional Gazpacho

Salad bar as above

Jewelled Cous Cous

Roasted Mediterranean 

Seasonal spiced vegetables

Selection of seasonal 

hand-cut fruit

Carrot sticks with Guacamole 

& Sour Cream  - optional nachos (L)

Chilli con/sin Carne; Beef mince / 

soy mince,with red beans, carrots, 

celery, & red peppers (SC)

Salad bar as above

Wholegrain rice

 Green Beans

Selection of seasonal 

hand-cut fruit

Tomato, cannellini bean &  

Roasted Red Pepper Soup

Chef’s choice of Homemade Pizzas – includes 

fish option (GL)

Cold pasta salad with cherry tomatoes chopped 

dates cucumber feta and lemon basil dressing

Salad bar as above

Corn on the Cob

Chef’s healthy homemade 

sweet treat!

Allergens key: L: Lactose, F: Fish, G: Gluten, C: Celery, S: Soya, ★: Sulphite, E: Eggs,
P: Peanuts, M: Mustard, Cr : Crustacens N: Treenuts. Lu : Lupin : Mo.: Molluscs §: Sesame

Oven roasted BBQ lemon honey-

glazed chicken thighs (★)

BBQ lemon & honey-glazed halloumi 

& butternut squash skewers (L)



26th: END OF TERM 
& GRADUATION

June 22
nd

 – 26th 2026

Salad bar: fresh green leaves, grated carrot, 

sliced Spanish tomato, cucumber, olives, 

beetroot, boiled egg, lentils & chickpeas

Warm whole grain rice, roasted lemon & 

parsley cauliflower & Vegetables

Selection of seasonal 

hand-cut fruit

Traditional Caesar Salad with

boiled egg (LE)

Thick, hearty beef stew with lentils,

onions & tomatoes (GE)

Pumpkin & lentil stew with

potatoes and tomatoes (GE)

Salad bar as above 

Mashed Potato

 Carrots

Selection of seasonal 

hand-cut fruit

Fresh homemade vegetable 

rice paper spring rolls with a sweet 

chilli dipping sauce

Salad bar as above

Brown Rice

Sweetcorn

Selection of seasonal 

hand-cut fruit

Mixed Sushi selection (FS§)

Singapore style Chicken & 

Prawn Noodles

Vegetarian Singapore noodles 

with tofu & mixed peppers 

Salad bar as above 

Mixed seasonal vegetables & Peas

Selection of seasonal 

hand-cut fruit

Wild Mushroom Soup

Panko Breaded baked turkey goujons 

with a lemon & garlic yoghurt (G)

Chickpea Falafel with alioli(G)

Grilled Rosada with a 

honey & lemon sauce

Grilled tofu & chickpeas with a 

honey & lemon sauce

Allergens key: L: Lactose, F: Fish, G: Gluten, C: Celery, S: Soya, ★: Sulphite, E: Eggs,

P: Peanuts, M: Mustard, Cr : Crustacens N: Treenuts. Lu : Lupin : Mo.: Molluscs §: Sesame



Nutritional Information

Protein: 32g
Fat: 20g

Carbs: 82g
Calories: 690

Protein: 29g
Fat: 18g

Carbs: 74g
Calories: 620

Protein: 34g
Fat: 15g

Carbs: 92g
Calories: 660

Protein: 34g
Fat: 22g

Carbs: 88g
Calories: 740

Protein: 36g
Fat: 24g

Carbs: 92g
Calories: 790

Protein: 33g
Fat: 21g

Carbs: 84g
Calories: 720

Protein: 35g
Fat: 24g

Carbs: 76g
Calories: 760

Protein: 30g
Fat: 19g

Carbs: 71g
Calories: 640

HOLIDAY HOLIDAY

Protein: 31g
Fat: 21g

Carbs: 86g
Calories: 730

Protein: 34g
Fat: 20g

Carbs: 68g
Calories: 650

Protein: 28g
Fat: 18g

Carbs: 72g
Calories: 620

Protein: 33g
Fat: 22g

Carbs: 84g
Calories: 720

Protein: 30g
Fat: 26g

Carbs: 91
Calories: 810

Protein: 29g
Fat: 18g

Carbs: 78g
Calories: 650

Protein: 35g
Fat: 21g

Carbs: 72g
Calories: 690

Protein: 27g
Fat: 17g

Carbs: 85g
Calories: 680

Protein: 34g
Fat: 23g

Carbs: 88g
Calories: 760

LAST DAY

NO LUNCH MENU
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