WEEK

& MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

di Roast beef, Pork sh fi
Main dish  ch Mediterranean with Yorkshire meatballs with Fish fingers or
ain dis Macaroni cheese chicken wrap with pudding, roast wiholemeal §almon flnge;s
savoury rice potatoes § gravy pasta with chunky chips

: Potato & Meat free Quorn™ fillet . Vegetarian

Vegetarian Pp) cauliflower Sausage withroast | @7y bl with, @ burger
Main dish E%?E%Wlth @ wholemeal potatoes & 50/50 rice with chips

rice pasta
gravy
Accompaniments Peas & Roasted Carrots & Green beans & Peas &
broccoli vegetables cauliflower sweetcorn baked beans
Salad bar Salad bar Salad bar Salad bar Salad bar

Lemon Cheese § Upside down Chocolate SaLnIner

drizzle cake crackers cheesecake muffin berries
with grapes with whip

Fresh fruit Fresh Fresh Fresh Fresh Fresh
or yoghurt froip O Yoghurt | "ot or Yoghurt |t oor Yoghurt | .t or Yoghurt | T bl or Yoghurt
Jacket potato |
and sa r? dwich Jacket potato and Jacket potato and Jacket potato and Jacket potato and Jacket potato and
selection sandwich selection | sandwich selection | sandwich selection | sandwich selection | sandwich selection

Fue] your afterneen with a
healthy scheel lunch frem Mellers

%
N

KEY €) -107 voursaoay @ -meat-rreemonoay ) - cher's cHoice () - PLANT-BASED CVEGAN)

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your allergens/ your
child’s allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.




