
 

 

  

L U N C H   M E N U Vegetarian 

FEBRUARY ‘26 – JULY ’26 
O 

  Monday  Tuesday  Wednesday  Thursday  Friday 

           

Week 

1 

 

Macaroni Cheese 

with Homemade 

Garlic Bread 

 
Vegan Sausage Rolls 

with Potato Wedges 
 

Vegan Mild Chilli 

with Basmati Rice 
 

Vegan Fillet, Roast 

Potatoes and 

Yorkshire Pudding 

 Quorn Nuggets and Chips 

 
Peas and 

Sweetcorn 
 Mixed Vegetables  Carrots and Peas  

Broccoli and 

Sweetcorn 
 Baked Beans and Peas 

 Flapjack  Iced Vanilla Sponge  

Mango and 

Orange or 

Raspberry 

Smoothie 

 Chocolate Crunch  
Peach and Cinnamon 

Sponge 

 
   

 
      

  Monday  Tuesday  Wednesday  Thursday  Friday 

           

Week 

2 

 
Cheese and 

Tomato Pizza 
 

Potato and Leek 

Bake 
 

Quorn Meatballs 

with Penne Pasta 
 

Vegan Fillet, Roast 

Potatoes and 

Stuffing 

 

Quorn Nuggets and Chips 

 
Roasted Peppers 

and Sweetcorn 
 Mixed Vegetables  

Sweetcorn and 

Peas 
 

Broccoli and 

Sweetcorn 
 Baked Beans and Peas 

 
Chocolate Orange 

Shortbread 
 Vanilla Crunch  

Belgium Waffle 

and Strawberry 

Sauce 

 Carrot Cake  Fruit with Natural Yoghurt 

 
     

 
   

 

  Monday  Tuesday  Wednesday  Thursday  Friday 

           

Week 

3 

 

Ratatouille with 

Basmati Rice and 

Pitta Bread 

 

Quorn Burger in a 

Floured Bap with 

Hash Brown 

Triangles 

 

Balti Vegan 

Chicken Curry with 

Basmati Rice 

 

Vegan Fillet, Roast 

Potatoes and 

Yorkshire Pudding 

 Quorn Nuggets and Chips 

 
Green Beans and 

Sweetcorn 
 Peas and Carrots  Mixed Vegetables   

Broccoli and 

Sweetcorn 
 Baked Beans and Peas 

 Lemon Sponge  
Apple Crumble and 

Custard 
 

Strawberry Ice 

Cream Sponge 

Roll 

 Vanilla Shortbread  Cappuccino Cake 

           

          

FEBRUARY  MARCH  APRIL 

M T W T F  M T W T F  M T W T F 

 23 24 25 26 27  2 3 4 5 6   14 15 16 17 

      9 10 11 12 13  20 21 22 23 24 

      16 17 18 19 20  27 28 29 30  

      23 24 25 26 27       

                 

                       

MAY  JUNE  JULY 

M T W T F  M T W T F  M T W T F 

        1  1  2 3 4 5     1  2 3 

 4 5 6 7 8   8 9 10 11 12  6 7 8 9 10 

 11 12 13 14 15   15 16 17 18 19  13 14 15 16 17 

18 19 20 21 22  22  23 24 25 26          

       29 30          

PLEASE NOTE 

THIS MENU HAS BEEN DESIGNED IN CONJUNCTION WITH THE SCHOOL FOOD STANDARDS USING LOCAL SUPPLIERS WHERE POSSIBLE AND WELL-KNOWN AND TRUSTED 

BRANDS 

DUE TO POTENTIAL SUPPLY ISSUES, THIS MENU IS SUBJECT TO CHANGE WITHOUT NOTICE 

A FULL ALLERGENS LIST FOR ALL COMPONENTS OF THIS MENU ARE AVAILABLE UPON REQUEST FROM THE SCHOOL OFFICE 


