%8% Sana Catering Menu - October 2026
)

ANA THURSDAY 01

)
2’ STARTER STARTER
SCHOOQLS

Fresh-cut crudites &
wholewheat crackers
with Hummus

Spinach & Chickpea Soup

f{mAaIN course  }{MAIN COURSE

Mexican style turkey fajitas /
Halloumi fajitas, both with
mixed peppers, and black
beans. With a side of salsa,

grated cheese, & sour cream

Traditional Beef Mince /

Plant-based Soy Lasagne

both with a rich Italian
Tomato Sauce

SIDES SIDES
Brown & White Rice Steamed Carrots
Sweetcorn
) DESSERT ) DESSERT
Seasonal hand - cut fruit Chef’s Healthy Sweet Treat

Salad bar - Available daily:

fresh green leaves, grated carrot, . E
SlFeed] Eperiielh emate, erenmlsar, olives, Allergens key: L: Lactose, F: Fish, G: Gluten, C: Celery, S: Soya, %: Sulphite, E: Eggs,

beetroot, boiled egg, lentils & chickpeas P: Peanuts, M: Mustard, Cr : Crustacens N: Treenuts. Lu : Lupin : Mo.: Molluscs §: Sesame
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SANA
Clving

MONDAY 05

TUESDAY 06 WEDNESDAY 07

STARTER STARTER STARTER STARTER STARTER

THURSDAY 08 FRIDAY 09

Courgette & Rosemary Soup Guacamole, Sour Cream, Minestrone Soup Fresh Melon & Serrano Ham Wonton Soup
Pica de Gallo, Mixed
Crudites & Iceberg Lettuce

f{mAIN course  f{mAIN course Y{mMAIN course  Y{mAIN courRse  P{MAIN cOURSE

Roast Pork Loin / Tofu & Mexican-Spiced Turkey / Cajun-spiced Grilled Traditional Traditional meat & Sweet & Sour Chicken/
Chickpea Loaf in Soy Mince Hard-Shelled Hake Fillets /Halloumi fish paella with chicken Crispy Corn Bites
Mushroom Sauce Tacos both with fresh thighs, chorizo, hake, rosada,

tomato salsa, guacamole onions & peppers /
& sour cream Vegetable & Chickpea Paella
SIDES SIDES SIDES SIDES SIDES

Roasted Baby Potatoes Cous cous & Quinoa Roasted Sweet Potato Wedges Mediterranean Roast Vegetable White & Brown Egg-Fried Rice

Steamed Broccoli Corn on the Cob Green Beans Alioli & Lemon Wedges Garden Peas
C) DESSERT C) DESSERT C)DESSERT C) DESSERT C) DESSERT
Seasonal hand - cut fruit Seasonal hand - cut fruit Seasonal hand - cut fruit Seasonal hand - cut fruit Chef’s Healthy Sweet Treat

Salad bar - Available daily:

fresh green leaves, grated carrot, ) i
sliced Spanish tomato, cucumber, olives, Allergens key: L: Lactose, F: Fish, G: Gluten, C: Celery, S: Soya, %: Sulphite, E: Eggs,

beetroot, boiled egg, lentils & chickpeas P: Peanuts, M: Mustard, Cr : Crustacens N: Treenuts. Lu : Lupin : Mo.: Molluscs §: Sesame



SCHOOLSZ
MONDAY 12
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FRIDAY 16

TUESDAY 13

WEDNESDAY 14 THURSDAY 15

STARTER STARTER STARTER STARTER
Free-Range Velvety Carrot, Coriander Garden crudites Classic Caesar Salad
Egg Omelette with wilted & & corn nachos with Free-range Egg &
spinach and mature cheese Coconut Soup fresh Guacamole Parmesan Shavings

and Sour cream (L)

f{maIN course  {{mMAIN course  Y{mAIN courRse  P{MAIN COURSE

Mild Mexican Ground Beef / Soy Teryaki-glazed Salmon /

Wholewheat Pasta with Cream S ky BBQ Chick Thigh . s
W with Creamy  Smoky BBQ Chicken Thighs/ ' \1; o chilli with red and black Teriyaki Seitan with Courgette

Carbonara or Chargrilled Halloumi & .
) i beans, carrots celery and mixed
Rich Tomato, Basil Sauce Roasted Butternut Squash
peppers.
SIDES SIDES SIDES SIDES
Brown & White Rice
Rosemary Courgettes Jewelled Cous-Cous & Chickpeas Sweetcorn Boiled Potatoes
with Sweet Fruits & Herbs Sesame Green Beans
Steamed Broccoli
C) DESSERT C) DESSERT C) DESSERT C) DESSERT
Seasonal hand - cut fruit Seasonal hand - cut fruit Seasonal hand - cut fruit Chef’s Healthy Sweet Treat

Salad bar - Available daily:

fresh green leaves, grated carrot,
sliced Spanish tomato, cucumber, olives,

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

beetroot, boiled egg, lentils & chickpeas P: Peanuts, M: Mustard, Cr : Crustacens N: Treenuts. Lu : Lupin : Mo.: Molluscs §: Sesame
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TUESDAY 20

STARTER

Classic prawn cocktail
with iceberg lettuce, and
Marie rose sauce and lentils

f{mAaIN course  Y{MAIN COURSE

Oven-baked Tuna Pasta Gratin / Mild, Korma-style turkey / Griddled Hake Fillet with Garlic,
Mediterranean

FRIDAY 23

STARTER

WEDNESDAY 21

STARTER

THURSDAY 22

STARTER

Fresh-cut Crudites &
Wholewheat
Crackers with Homemade
Beetroot Hummus

f{MAIN COURSE

Homemade Samosas with
mildly-spiced vegetables

Salmorejo with Serrano Ham
& Boiled Egg pieces

with a Yoghurt Raita Dip

f{MAIN COURSE

Grilled ‘Pinchito-Style’

Marinated Chicken Breast

Tofu & Vegetable curry Fresh Parsley & Lemon /

Vegetable & Chickpea Bake both with yoghurt, ginger, garlic Stuffed Peppers with Lentils, . ‘St.rips./ ’
Chickpeas & Seitan Grilled ‘Pinchito-Style

Halloumi

SIDES SIDES SIDES

Steamed Broccoli

) DESSERT

Seasonal hand - cut fruit

Salad bar - Available daily:
fresh green leaves, grated carrot,
sliced Spanish tomato, cucumber, olives,
beetroot, boiled egg, lentils & chickpeas

SIDES

Saffron Cous-Cous
Garden Peas

Baked Potatoes
Corn on the Cob

Brown & White Rice Pilaf
Green Beans

) DESSERT

Chef’s Healthy Sweet Treat

) DESSERT

Seasonal hand - cut fruit

) DESSERT

Seasonal hand - cut fruit

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
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