MORNING MENU - WEEK 2 commencing 28/4/2025,19/5/2025 &16/6/2025

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY BRUNCH

KITCHEN FAVOURITES

Scrambled Eggs
Hash Browns
Bacon
Baked Beans (Vg)

Croissants — Ham & Cheese
Plain Croissants (V)
Pain au Chocolat
Frittata
Baked Beans (Vg)

Poached Eggs (V)
Shakshuka
Sausages

Vegan Sausage (Vg)

Baked Beans (Vg)

English Muffins Bar
Square Sausage
Mini Omelette (V)

Bacon

Baked Beans (Vg)

Fried Eggs (V)
Sausages
Mushrooms (Vg)
Baked Beans (Vg)

Pancakes & Waffles
Multiple Toppings
Bacon
Boiled Egg (V)
Baked Beans (Vg)

Sausage, Bacon, Fried Eggs, Mushroom, Beans,

Tomato & Hash Browns

Chefs Choice of Homemade Sweet Treats

STAY HYDRATED

Help yourself to Teq, Coffee, Still Water and
Selection of Fruit Juices (vg)

(v) vegetarian, (vg) vegan

Yoghurt (2 Types), Fresh Cut Fruit, Granola, Porridge, Toppers, Juices,

Cereals, Smoothies & Overnight Oats.

Yoghurt (2 Types), Fresh Cut Fruit, Granola, Porridge, Toppers, Fruit
Compote, Juices, Cereals & Banana Bread.

Yoghurt (2 Types), Fresh Cut Fruit, Granola, Porridge, Toppers, Juices,

Cereals, Smoothies & Overnight Oats.

Yoghurt (2 Types), Fresh Cut Fruit, Granola, Porridge, Toppers, Fruit
Compote, Juices & Cereals.

Yoghurt (2 Types), Fresh Cut Fruit, Granolaq, Porridge, Toppers, Juices,

Cereals, Smoothies & Overnight Oats.

Yoghurt (2 Types), Fresh Cut Fruit, Granola, Toppers, Juices, Cereals.
Banana Bread & Breakfast Bars.

Yoghurt (2 Types), Fresh Cut Fruit, Granola, Toppers, Juices, Smoothies,

Cereals & Fruit Compote.

ALLERGENS: If you have an allergy or intolerance, please speak to a member of our catering team before you consume any food or drink. The written allergen information that we provide details the 14 major
allergens that are contained in the ingredients. If you require further information about the presence of unintentional allergens (may contains), please ask us so that we can help you with your choice. If you
are a reatillar ciicetomer nledce contintie to aclk a member of ouir feam ae recinece and inareadiente chanae

WEEK_ ONE_AW_TERM



MONDAY
KITCHEN

TUESDAY

KITCHEN

/IS SIS/ SY.

recipes and ingredients change.

Desserts - All vegetarian unless

LUNCH MENU - WEEK 2 commencing: 28/4/2025,19/5/2025 &16/6/2025

stated on counters

Soups — Please check on the day for (V) or (VG)

(v) vegetarian, (vg) vegan

FAVOURITES

KITCHEN
FAVOURITES SOMETHING SWEET
MAINS DESSERT STATION
i i Pasta (V
Chicken Enchilada Moroccan Bean Salad (V) Peach & Raspberry Crumble with
Korean BBQ Beef Sumac Cucumber Salad ) Custard
Halloumi & Mediterranean Vegetable Lenct:': & F-etg| Salad Rich Tomato Sauce (V) o)
assic Slaw Jelly (v
Bake (Vg) Sriracha & Lime Dressing _ o
Soy & Garlic Dressing FreshFruit (Vg)
SIDES Cucumber
Fried Rice Tomatoes
Roasted Peppers & Onions Mixed Salad

Roasted Carrots (V)

WORLD TOUR

MAINS
Bacon Chops
Chicken Kiev
Vegan Pesto Bake (Vg)

SIDES
German New Potatoes
Spiced White Cabbage
Green Beans (V)

Potato & Vinaigrette Salad
Orzo Mediterranean Salad
Olive Salad
Pesto Slaw
Classic Italian Dressing
Cucumber & Yogurt Dressing
Cucumber
Tomatoes
Mixed Salad

Pasta (V)

Rich Tomato Sauce (V)

DESSERT STATION

Chocolate Sponge with
Chocolate Sauce

Jelly (Vg)
FreshFruit (Vg)

WEDNESDAY

FAVOURITES

ALLERGENS: If you have an allergy or into
ingredients. If you require further inform

MAINS
Turkey Breast
Mediterranean Vegetables & White Fish
Traybake
Portobello Mushroom with Spinach & Feta
Cheese (V)

SIDES
Crispy Roast Potatoes (V)
Parsnips (V)
Gravy (V) Cauliflower Cheese
Yorkshire Pudding

lerance, please speak to a member of our catering team be
ation about the presence of unintentional allergens (may cq

Minted Peas & Sweetcorn Salad
Italioan Bean Salad
Mediterranean Vegetable Salad
Beetroot Slaw
Oregano & Tomato Dressing
Orange & Poppy Seed Dressing
Cucumber
Tomatoes
Mixed Salad

ore you consume any food or drink. The written allergen in
»ntains), please ask us so that we can help you with your ¢

Pasta (V)

Rich Tomato Sauce (V)

formation that we provide details the 14 major al
hoice. If you are a regular customer, please conti

DESSERT STATION

Lemon Drizzle Cake with Cream

Jelly (Vg)
Fresh Fruit (Vg)

ue to ask a member of our team as

Frgens that are contained in the

WEEK_ ONE_AW_TERM



KITCHEN FAVOURITES

THURSDAY
WORLD TOUR

MAINS
Beef Bolognese
Pork Meatballs

Sunflower Seeds & Tomato Bruschetta (V)

SIDES
Spaghetti
Garlic Bread
Broccoli (Vg)
Roasted Courgettes & Tomatoes

LUNCH MENU - WEEK 2 commencing: 28/4/2025,19/5/2025 & 16/6/2025

Desserts - All vegetarian unless stated on counters
Soups — Please check on the day for (V) or (VG)

Bacon Salad
Hoisin Cucumber Salad
ltalian Leaf Salad
Pesto Slaw
Sesame & Ginger Dressing
Lime & Coriander Dressing
Cucumber
Tomatoes
Mixed Salad

Pasta (V)

Tomato Sauce (V)

(v) vegetarian, (vg) vegan

SOMETHING SWEET

DESSERT STATION

Banana & Cinnamon Cake
with Custard

Jelly (vg)
Fresh Fruit (Vg)

FRIDAY
KITCHEN
FAVOURITES

MAINS
Battered Fish & Chips
Sloppy Joe's
(Seasoned Mince Beef in a Bun)
Clifton Classic Macaroni Cheese (V)

SIDES
Chips(V)
Peas (V)

Mushy Peas (V)
Curry Sauce (V)

Tartar Salad
Kale & Apple Salad
Carrot & Mustard Salad
Rainbow Slaw
Honey & Mustard Dressing
Avocado Crema Dressing
Cucumber
Tomatoes
Mixed Salad

Pasta (V)

Tomato Sauce (V)

DESSERT STATION
Strawberry Cheesecake Pots

Jelly (Vg)
Fresh Fruit (Vg)

SATURDAY

ALLERGENS: If you have an allergy or intole
allergens that are contained in the ingred

SIS IS SIS ISSS

MAINS
Greek Chicken

Sweet Potato & Lentil Filo Pie (V)

SIDES
Herby Rice(V)
Roasted Peppers
Green Beans & Cherry Tomatoes (V)

rance, please speak to a member of our catering team before you cons
ients. If you require further information about the presence of unintenti
are a regular customer, please continue to ask a member of our team as recipes and ingredients change.

Mango & Pineapple Salad
Basil & Lemon Dressing
Cucumber
Tomatoes
Mixed Salad

ume any food or drink. The written allergen i
bnal allergens (may contains), please ask us

Pasta (V)

Tomato Sauce (V)

nformation that we provide details the 14 major
so that we can help you with your choice. If you

DESSERT STATION
Chocolate Brownie with Cream

Jelly (Vg)
Fresh Fruit (Vg)

WEEK_ ONE_AW_TERM



. ‘ MONDAY
. ‘ TUESDAY
. ‘ WEDNESDAY

SUPPER MENU - WEEK 2 commencing: 28/4/2025,19/5/2025 & 16/6/2025

Desserts - All vegetarian unless stated on counters

(v) vegetarian, (vg) vegan

SOMETHING SWEET

MAINS
Sweet & Sour Fish Goujons
Sweet & Sour Tofu (V)

SIDES

Noodles (V)
Broccoli & Cauliflower

Moroccan Bean Salad
Sumac Cucumber Salad
Lentil & Feta Salad
Classic Slaw
Sriracha & Lime Dressing
Soy & Garlic Dressing
Cucumber
Tomatoes
Mixed Salad

Pasta (V)

Tomato Sauce (V)

DESSERT STATION
Chocolate Chip Shortbread Bars
Fresh Fruit (Vg)

Jelly (Vg)

MAINS DESSERT STATION
*Movie Hot Dog ! el bl CEse el Pasta (V) Vanilla Panna Cotta with Berries
Bratwurst Orzo Mediterranean Salad
Vegetable Hot Dogs (V) Olive Salad Tomato Sauce (V) Fresh Fruit (VQ)
Pesto Slaw
SIDES Classic Italian Dressing Jelly (Vg)
Potato Wedges (V) Cucumber & Yogurt Dressing
Mustard (V), Gherkins (V) (%ucurrtwber
Chunky Tomato Salsa (V) M,Orgos olesd
Crispy Onions (V) el se ]
MAINS DESSERT STATION
Beef Chilli Minted Peas & Sweetcorn Salad

Vegan Chilli (Vg)

Iltalion Bean Salad
Mediterranean Vegetable Salad
Beetroot Slaw

Pasta (V)

Tomato Sauce (V)

Summer Fruit Sponge with Crumble Topping
& Cream

Fresh Fruit (Vg)

SIDES .
. Oregano & Tomato Dressing
Rice (V) oranae & P : Jelly (Vg)
ge oppy Seed Dressing
Nachos (V) Cucumber
Sour Cream (V), Salsa (V), Guacamole (V) Tomatoes
Crispy Onions (V) Mixed Salad
Nacho Cheese (V)
. ‘ ALLERGENS: If you have an allergy or intolerance, please speak to a member of our catering team before you consume any food or drink. The written allergen information that we provide details the 14 major

allergens that are contained in the ingredients. If you require further information about the presence of unintentional allergens (may contains), please ask us so that we can help you with your choice. If you

. ‘ are a regular customer, please continue to ask a member of our team as recipes and ingredients change.

_ ONE_AW_TERM

WEEK



SUPPER MENU - WEEK 2 commencing: 28/4/2025,19/5/2025 &16/6/2025

THURSDAY

FRIDAY

Desserts - All vegetarian unless stated on counters

(v) vegetarian, (vg) vegan

SOMETHING SWEET

MAINS
I Pizza Planet !
Margarita & Pepperoni

SIDES
Cherry Tomato & Herb Pasta (V)
Roasted Medley Vegetables (V)

Bacon Salad
Hoisin Cucumber Salad
ltalian Leaf Salad
Pesto Slaw
Sesame & Ginger Dressing
Lime & Coriander Dressing
Cucumber
Tomatoes
Mixed Salad

Pasta (V)

Tomato Sauce (V)

DESSERT STATION
Chocolate Sprinkle Cake
Fresh Fruit (Vg)

Jelly (Vg)

MAINS
Chicken Souvlaki
Green Vegetable Flatbread (V)

SIDES
Flatbread & Pitta Bread
Pickled Red Cabbage (V)
Honey Roasted Carrots (V)
Mint Yogurt (V)

Tartar Salad
Kale & Apple Salad
Carrot & Mustard Salad
Rainbow Slaw
Honey & Mustard Dressing
Avocado Crema Dressing
Cucumber
Tomatoes
Mixed Salad

Pasta (V)

Tomato Sauce (V)

DESSERT STATION
Brunsviger
(Danish Sugar & Spiced Bread)
Fresh Fruit (Vg)

Jelly (Vg)

SATURDAY

MAINS
Pork Katsu
Miso Aubergine (V)

SIDES
Noodles (V)
Peas & Carrots (Vg)

Mango & Pineapple Salad
Basil & Lemon Dressing
Cucumber
Tomatoes
Mixed Salad

Pasta (V)

Tomato Sauce (V)

DESSERT STATION
Chef’'s Choice

Fresh Fruit (Vg)
Jelly (Vg)

SUNDAY

ALLERGENS: If you

allergens that aré

MAINS

Mediterranean Vegetable Chicken Bake

Gnocchi Bake (V)

SIDES
Roasted New Potatoes (V)
Roasted Vegetables (V)

A Selection of Freshly Prepared Salads
Available Daily

lfore you consume any food or drink. The written allergen info

have an qllergy or |ntolerqnce pleqse speak toa member of our caterlng team bg

are d regular customer, please continue to ask a member of our team as recipes and |ngred|ents change

Pasta (V)

Tomato Sauce (V)

rmation that we provide details the 14 major

that we can help you with your choice. If you

DESSERT STATION
Chef's Choice

Fresh Fruit (vg)
Jelly (Vg)

WEEK_ ONE_AW_TERM



