MEAT
CATERING - SUMMER MENU o oises
VEGETARIAN
N LIFISH
" A HALAL
PREP MENU A MONDAY TU = WEDNESDAY FRIDAY
Meatball Marinara Penne Ragu Salad & Baked Roasted Turkey [Chicken Fillet Burger
Meatballs In A Rich Tomato | Minced Beef With Herbs Potato Traditional Roasted Chicken Fillet In A Crispy
& Herb Sauce (G) (Su) & Tomatoes Diced Chicken Butterfly Turkey Coating Served With A Bun
(G) (G)
Hearty Bean Stew Pasta Carbonara Cheese (M) Sausage Roll Buttermilk Veggie
Mixed Beans In A Herby Creamy Cheesy Sauce Beans Vegan Sausage Wrapped Burger
VEGETARIAN Tomato Sauce (G) (M) Tuna In Puff Pastry Quorn Burger In A Crispy
(9 Coating
(G)
i Pesto Pasta Bread roll (G i
COd.FISh Cake . | read roll (G) Chickoea & Lentil Pofafo Frittata
ADDITIONAL Cod Fillet In Crunch Penne Pasta Drizzled With “Dhal Sliced Potato & Egg
CHOICES ETESEle oE Vegan Pesto Vegetables In A Mild Spiced (M) (E)
(G) (M) (F) (G) Sauce
% Diced Halal Chicken Roasted Chicken
HALAL Breast [ Breast ]
Garlic & Herb Potatoes Garlic Bread SALAD Roast Potatoes Selection of Vegetables

Starch & Vegetables

Selection of Vegetables

Selection of Vegetables

Selection of Vegetables

Potato Tots

Home-made Desserts Produced On Site Including Allergen

Specific.




MEAT

CATERING -
VEGETARIAN
[IFISH
HALAL
PREP MENU B MONDAY FRIDAY
Panko Chicken Creamy Cajun Pasta Salad & Baked Roasted Turkey Cod Fish Fingers
Hand Crumbed Chicken Fillets Sofraae] @ik i A St Potato Carved Turkey Breast In Cod Fillet In Golden
(G) Sauce Diced chicken Gravy Breadcrumbs
(G) (M) (G) (F)
Stir Fried Noodles Pasta Pomodoro Cheese (M) Cheese Triangle Halloumi One Pot
VEGETARIAN Peppers(.)&i Bealn;prou’rs In An ()] Tuire Pastry Halloumi With Seasonal
riental Sauce
G)(M
(W) (Sy) (G) (M) Vegetables (M)
Vegetable Twist Pesto Pasta Bread roll (G) Broccoli & Panko Tofu
ADDITIONAL Mixed Vegetables Penne Pasta Drizzled With Cauliflower Bake Cubedgofu I::' Panko
CHOICES Vegetables With Cheese Vegan Pesto Broccoli & Cauliflower In A (g);(n;y;z
With Puff Pastry (M) (G) (c) Cheesy Sauce (M)
ALAL I ALAL Parke Chickan Fil Diced Halal Halal Roasted
i % anko Chicken Fiflef Chicken Breast Chicken
Garlic & Herb New Garlic Bread SALAD Roast Potatoes Wedged Potatoes
ACCOMPANIMENTS Potatoes Peas & Sweetcorn Herby diced (W) Cabbage & Carrots Peas & Sweetcorn
Sliced Carrot / Peas potatoes Gravy Tomato Ketchup

A

Home-made Desserts Produced On Site Including Allergen

Specific.
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MEAT

CATERING - SUMMER MENU o oisues
VEGETARIAN
Y, L1FISH
JAA: HALAL
PREP MENU C MONDAY TUESDAY WEDNESDAY ° T FRIDAY
BBQ Jerk Chicken Chicken Mac & Pork Sausage Roasted Chicken BBQ Chicken
Chicken Fillet Marinated In Cheese Lashfords Butcher Sausage | Roasted Chicken Breast 50/50 Base With Mixed
BBQ Jerk Sauce Classic Mac Cheese With With Onion Gravy Served With Gravy Cheese & BBQ Chicken
Sesoned Chicken (G)(M) (9 (G) (M)
Veggie Masala Macaroni Cheese Meatless Farm Potato & Cheese Margarita Pizza
: Classic Macaroni Pasta In S Pi 50/50 Base With Tangy
Vegetbaes In A Mild Curry . ausage Fie . 9
VEGETARIAN Sauce A Cheese Sauce With Plant Based With Apple. Mashed Potato With Tomato & Mixed Cheese
Cheese Topping (G) (M) © Oozing Cheese (M) (G) (M)
Ratatouille HA PR Quorn Fillet Vegan /
ADDITIONAL Mediterranean Vegetables Penne \P/a:t:an::sd With Vege’rari;n A:’rerna’rive Gluten Free
(of oy (0] [of 3 In A Herby Tomato Salsa 0 (G) (3; Pizza
BBQ Jerk Chicken Diced Halal

HALAL %

Chicken Fillet Marinated In
- BBQ Jerk Sauce

Beef Sausage

Chicken Breast

ACCOMPANIMENTS

yvhite/brown Kice
Seasonal Vegetables

Mashed Pofafo
Peas & Cauliflower
Gravy

SALAD

Roast Pofatoes
Broccoli & Carrots
Grav

SKin on Fries
Baked beans / Sweetcorn
Ketchup

Home-made Desserts Produced On Site Including Allergen

Specific.
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FOOD ALLERGIES

and

INTOLERANCES

Please speak to our staff about the ingredients
in your meal, when making your order.

Thank you.
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HYGIENE RATING

FOOD HYGIENE RATING (0)(1) ()3 ()@

VERY GOOD

Area inspected by food safety officer

Hygienic food handling

Hygienic handling of food including preparation, cooking, re-heating, cooling and
storage

Cleanliness and condition of facilities and building

Cleanliness and condition of facilities and building (including having appropriate

layout, ventilation, hand washing facilities and pest control) to enable good food

hygiene

Management of food safety

System or checks in place to ensure that food sold or served is safe to eat, evidence
that staff know about food safety, and the food safety officer has confidence that
standards will be maintained in future

Standards
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