
Good  f oo d  f u e l s  g r ea t  l e a r n i n g

Baked Potato with a choice of :

*Gluten free pasta availabele
with this dish

Seasonal vegetables in a mild tomato &
spice sauce

Roasted Carrots Mashed Potato Oven Baked ChipsGLUTEN FREE
Bread

Flaky pastry filled
with spinach &

seasonal
vegetables

• Nutritious

Freshly made every
day with care

AUTUMN MENU
Balanced • School Approved

WEEK 1
WEEK BEGINNING:

01/09/2026, 21/09/2026, 

12/10/2026, 19/11/2026, 30/11/2026

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

• Chef Prepared

Fresh Mixed Salad

Aromatic Basmati
Rice 

Mild Chicken Madras
Curry

Mild Vegetable Madras
Curry

Steamed Green
Beans

MAIN
All Meat used in
the menu is HALAL

VEGETARIAN

ALTERNATIVE

DESSERT

Available daily

Baked Beans Tuna & Mayo

Sausages with Rich
Onion Gravy

Lettuce & Tomato
Salad

Tender halal chicken cooked in
a mild tomato & spice sauce

GLUTEN & DIARY FREE
Homemade Chocolate

Sponge Cake

Roasted Chicken

Oven roasted halal chicken
with herbs & seasoning

Plant-Based
Sausage

Fresh Mixed Salad

Halal chicken & beef sausages

Vegetable Sausages
with Rich Onion

Gravy

Strawberry Jelly Fresh Fruit Selection GLUTEN & DAIRY FREE
Victorian Sponge

Cake

GLUTEN FREE
Mediterranean

Vegetable Pasta Bake

Roasted vegetables in a rich
tomato sauce

Garden Peas

GLUTEN FREE
Crispy Oven Baked Fish

Fillet

GLUTEN FREE
Spinach &

Vegetable Pastry

If you have any food allergies,
please speak with a member of

the catering team. 

Thank you 

DAIRY FREE

Fresh Fruit Selection



Good  f oo d  f u e l s  g r ea t  l e a r n i n g

Baked Potato with a choice of :

*Gluten free pasta availabele
with this dish

Seasonal vegetables in a rich tomato &
herb sauce

Sweetcorn GLUTEN FREE
Tortila Wrap

Oven Baked ChipsGLUTEN FREE
Bread

Flaky pastry filled
with spinach &

seasonal vegetables

• Nutritious

Freshly made every
day with care

AUTUMN MENU
Balanced • School Approved

WEEK 2

WEEK BEGINNING:

07/09/2026,28/09/2026

19/10/2026, 16/11/2026,07/12/2026• Chef Prepared

Garden Peas 

Aromatic Basmati
Rice 

Chicken Chasseur

Vegetable Chasseur

Fresh Mixed
Salad 

MAIN
All Meat used in
the menu is HALAL

VEGETARIAN

ALTERNATIVE

DESSERT

Available daily

Baked Beans Tuna & Mayo

Chicken Fajitas

Fresh Mixed
Salad

Tender halal chicken cooked in a rich
tomato sauce with peppers, mushrooms

& herbs

GLUTEN |DAIRY FREE
Sponge Cake

GLUTEN FREE
Beef & Vegetable Stir

Fry Noodles
Tender beef strips & vegetables

in a savoury soy sauce

Vegetable Stir Fry
Noodles

Steamed
Vegetables

Halal chicken with peppers
and onions, served with sour

cream

Vegetable Fajitas

Strawberry Jelly Fresh Fruit Selection GLUTEN | DAIRY FREE
Carrot Cake with

Frosting

GLUTEN FREE
Beef Bolognese with

Fusilli Pasta

 Beef in a rich tomato & herb
sauce served with fusilli pasta

Garden Peas

Oven Baked Cod Fillet

GLUTEN FREE
Spinach &

Vegetable Pastry

If you have any food allergies,
please speak with a member of

the catering team. 

Thank you 

Seasonal vegetables cooked in a
light soy sauce

Mixed peppers, onions and
vegetables served with sour

cream

GLUTEN FREE Garden
Vegetable Fusilli Pasta

Bake
Fusilli pasta baked

with seasonal
vegetables in a rich

tomato sauce

Fresh Fruit Selection



Good  f oo d  f u e l s  g r ea t  l e a r n i n g

Baked Potato with a choice of :

*Gluten free pasta availabele
with this dish

Seasonal vegetables cooked in a gently
spiced tomato and coriander sauce

Aromatic Basmati Rice Oven Baked ChipsGLUTEN FREE
Bread

Flaky pastry filled with spinach
and seasonal vegetables

• Nutritious

Freshly made every
day with care

AUTUMN MENU
Balanced • School Approved

WEEK 3
WEEK BEGINNING:

14/09/2026, 05/10/2026

02/11/2026, 23/11/2026, 14/12/2026• Chef Prepared

Sweetcorn &
Peas

Carrot Rice 

Mild Chilli Con Carne

Mild Vegetable Chilli
Non Carne

Fresh Cucumber
Sticks

MAIN
All Meat used in
the menu is HALAL

VEGETARIAN

ALTERNATIVE

DESSERT

Available daily

Baked Beans Tuna & Mayo

Autumn Chicken &
Pumpkin Stew

Fresh Mixed
Salad

Minced beef in a rich tomato sauce with
beans & mild spices

DAIRY & GLUTEN FREE
Homemade Chocolate

Sponge Cake

GLUTEN & DAIRY FREE
Creamy Cauliflower

Mac & Cheese

Pasta in a creamy cheese sauce
with roasted cauliflower 

Lettuce & Tomato
Salad

Tender halal chicken cooked
with pumpkin & seasonal

vegetables

Strawberry Jelly Fresh Fruit Selection

DAIRY & GLUTEN FREE 
Beef Lasagne

Layers of GLUTEN FREE pasta,
seasoned minced beef in a rich
tomato sauce, topped with a

creamy DAIRY FREE béchamel
sauce.

Garden Peas

Crispy Oven Baked Fish
Fillet

DAIRY FREE Spinach
& Vegetable Pastry

If you have any food allergies,
please speak with a member of

the catering team. 

Thank you 

DAIRY FREE 
Vegetarian Moussaka

Autumn Pumpkin Stew
Aromatic pumpkin & seasonal

vegetable stew

Fresh Cucumber
Sticks

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Fresh Fruit Selection Fresh Fruit Selection

Layers of GLUTEN FREE pasta
and mixed vegetables in a
rich tomato sauce, topped
with a creamy DAIRY FREE

béchamel sauce.



Freshly made every
day with care



Freshly made every
day with care
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