
Monday
08

Garlic Bread 
with Cheese

(GL)
Pasta Napolitana (GE)

Roasted Meditaranean
Vegetables & Chickpeas

Salad Bar 

Yoghurt with 
Fruit Coulis (L)

Fruit Salad

Tuesday
09

Tomato & Red 
Pepper Soup

Grilled Turkey with Parsley & 
Lemon 

Lentil, Chickpea & Feta 
Stuffed Aubergines

Mini Baked Potatoes
Peas

Salad Bar
Fruit salad

Wednesday
10

Nachos with 
Guacamole 

Mild Mexican Chili Beef (C)

Soy Chili (SC)

Steamed Rice
Sweetcorn
Salad Bar

Homemade 
Cereal Bar (G)

Fruit Salad

Thursday
11

Cheese 
Croquettes 

(LG)

Meatballs with Tomato Sauce 
(C)

Falafels with Tomato Sauce

Mashed Potato 
Steamed Carrots

Salad Bar

Fruit Salad 
& Jelly

Friday
12

Salmorejo
Traditional Mixed Paella

(EG)
Vegetarian Paella (EG)

Green Beans
Alioli

Salad Bar

Sweet Treat!

Fruit Salad

Allergens key: L: Lactose F: Fish    G: Gluten    C: Celery    S: Soya    ★: Sulphite   E: Eggs   
P: Peanuts M: Mustard     : Crustacens     N: Treenuts     : Lupin     : Molluscs §: Sesame       

Menu January 2024
Meat Free Day 



Monday
15

Caesar Salad 
with Bacon on 
the Side (GL)

Macaroni & Cheese 
(EGL)

Roasted Mediterranean 
Vegetables & Chickpeas

Salad Bar 

Yoghurt with 
Fruit Coulis (L)

Fruit Salad

Tuesday 
16

Tomato & Red 
Pepper Soup

Chicken Goujons (GE)

Aubergine Goujons (GE)

Steamed Baby Potatoes 
Peas
Alioli

Salad Bar 
Fruit salad

Wednesday 
17

Spanish 
Tortilla (E)

Grilled Pork with Mushroom 
Sauce on the Side (L)

Stuffed Peppers with Tomato, 
Chickpeas & Lentils (C)

Cauliflower Cheese (L)
Rice

Salad Bar

Homemade 
Cereal Bar (G)

Fruit Salad

Thursday
18

Potato & Leek 
Soup

Fried Rosada (FG)

Fried Seitan 

Homemade Wedges

Green Beans

Tartare Sauce

Jelly &
Fruit Salad

Friday
19

Tomato & 
Avacado with

Pesto 
Homemade Pizza (LG)

Asian Colelaw (E)
Salad Bar 

Sweet Treat!

Fruit Salad

Allergens key: L: Lactose F: Fish    G: Gluten    C: Celery    S: Soya    ★: Sulphite   E: Eggs   
P: Peanuts M: Mustard     : Crustacens     N: Treenuts     : Lupin     : Molluscs §: Sesame       

Menu January 2024



Monday
22

Tomato Soup Cajun Chicken Pasta (GLC)

Cajun Vegetable Pasta [GLC]

Rosemary Roasted Courgettes

Salad Bar with Pulses

Yoghurt with 
Fruit Coulis (L)

Fruit Salad

Tuesday
23

Cheese
Quesadilla (L)

Grilled Pork with Garlic Cream 
Sauce  (LC)

Grilled Halloumi with Garlic 
Cream Sauce (LC)

Roast Cubed Potatoes 
Broccoli 

Salad Bar  

Fruit salad

Wednesday
24

Quinoa with 3 
Beans & Feta 

(L)

Turkey Goujons (GE)

Lentil Goujons (GE)

Baby Roast Potatoes 
Carrots

Salad Bar

Sweet Treat!

Fruit Salad

Thursday
25

Sweet Potato 
Soup 

Grilled Salmon with Dill Sauce 
on the Side (LFC)

Grilled Stuffed Courgettes (C)

Steamed Baby Potatoes 
Broccoli 

Salad Bar

Homemade 
Cereal Bar (G)

Fruit Salad

Friday
26

Selection of 
Sushi Rolls
(FMLS)

Teriyake Chicken Noodles 
(SGE)

Teriyake Vegetable Noodles

Peas
Salad Bar

Jelly &
Fruit Salad

Allergens key: L: Lactose F: Fish    G: Gluten    C: Celery    S: Soya    ★: Sulphite   E: Eggs   
P: Peanuts M: Mustard     : Crustacens     N: Treenuts     : Lupin     : Molluscs §: Sesame       

Menu January 2024

Japanese Day!



Monday
29

Sweet Potato 
Soup 

Grilled Turkey with Garlic, 
Lemon & Parsley 

Grilled Halloumi with Garlic, 
Lemon & Parsley (L)

Rice
Green Beans 
Salad Bar

Yoghurt with 
Fruit Coulis (L)

Fruit Salad

Tuesday
30

Poppadom's 
with Mint 
Yoghurt & 
Mango (G)

Aloo Curry with Potatoes, 
Pulses, Peppers, Onions & Peas 

(C)

Basmati Rice 
Garden Peas
Salad Bar 

Fruit salad

Wednesday 
31

Frittata with 
Spinach & 

Cheese (EL)

Tuna Pasta Bake (FLG)

Veggie Pasta Bake (LG)

Broccoli 

Salad Bar

Jelly &
Fruit Salad

Allergens key: L: Lactose F: Fish    G: Gluten    C: Celery    S: Soya    ★: Sulphite   E: Eggs   
P: Peanuts M: Mustard     : Crustacens     N: Treenuts     : Lupin     : Molluscs §: Sesame       

Menu January 2024

Meat Free Day 



Allergens key: L: Lactose F: Fish    G: Gluten    C: Celery    S: Soya    ★: Sulphite   E: Eggs   
P: Peanuts M: Mustard     : Crustacens     N: Treenuts     : Lupin     : Molluscs  §: Sesame       

School Menu January 2024

M T W T F
8

Protein: 20g
Fat: 30g

Carbs: 109g
Calories: 773

9
Protein: 38g
Fat: 27g

Carbs: 73g
Calories: 685

10
Protein: 34g
Fat: 28g

Carbs: 99g
Calories: 798

11
Protein: 38g
Fat: 27g

Carbs: 73g
Calories: 685

12
Protein: 27g
Fat: 25g

Carbs: 86g
Calories: 716

15
Protein: 26g
Fat: 25g

Carbs: 93g
Calories: 792

16
Protein: 34g
Fat: 28g

Carbs: 106g
Calories: 771

17
Protein: 34g
Fat: 28g

Carbs: 99g
Calories: 798

18
Protein: 22g
Fat: 24g

Carbs: 101g
Calories: 784

19
Protein: 19g
Fat: 30g

Carbs: 78g
Calories: 772

22
Protein: 18g
Fat: 25g

Carbs: 110g
Calories: 727

23
Protein: 37g
Fat: 16g

Carbs: 75g
Calories: 563

24
Protein: 32g
Fat: 25g

Carbs: 119g
Calories: 769

25
Protein: 31g
Fat: 28g

Carbs: 109g
Calories: 797

26
Protein: 19g
Fat: 30g

Carbs: 78g
Calories: 772

29
Protein: 20g
Fat: 30g

Carbs: 96g
Calories: 778

30
Protein: 31g
Fat: 11g

Carbs: 85g
Calories: 601

31
Protein: 34g
Fat: 28g

Carbs: 99g
Calories: 798
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★Where there is gluten or lactose on the menu we ALWAYS offer options WITHOUT gluten or lactose


