
Soup of the 
Day 

Home From 
Home 

Meat Free 

On The Side  

Dessert

11 May 2026

Lunch Week one Monday Tuesday Wednesday Thursday Indian Theme Friday 

Soup 
Roasted Tomato & Basil Soup

Homemade Bread with Mixed Herbs 
(VE)

Carrot & Ginger Soup
Garlic & Rosemary Focaccia (VE)

Rustic Vegetable Soup
Homemade Bread with Olives (VE)

Lentil & Curry Soup With Naan Bread
(VE)

Pea & Mint Soup
Homemade Bread with sundried tomato 

(VE)

Home From Home 
GF, Moroccan Lamb Tagine

With Butternut Squash, Courgette  & 
Cous Cous 

Balti Coconut Fish Curry 
With Steamed Rice & Naan Bread

(Tuna Pasta Bake –ECY)
GF

Beef Bolognese with Pasta & Parmesan 
Cheese

Chicken Tikka Masala with Pilau Rice
 GF

Pepperoni Pizza with Wedges

Meat Free 
Moroccan Lentil & Veggie Stew 

With , Cous Cous VE
Vegetable Chilli Sin Carne GF

Gnocchi Dumplings With Parmesan 
Cheese, Spinach & dairy free Cream

Vegetable Biryani with Extras (VE GF)
Margarita Pizza

Tomato and Cheese(Veggie pizza)  with 
Wedges 

Street Eats

Allergen Friendly 
Moroccan Lentil & Veggie Stew With 

New Pot Or Rice (VE)GF

Balti Coconut Fish Curry 
With Steamed Rice 

(GF)

Gnocchi Dumplings With Cheese & 
Spinach (VE)GF

Chicken Tika Masala with Pilau Rice GF
Margarita Pizza with Cheese tomato 

Or(Veggies)
With Pot Wedges GF

On The Side 
Cous Cous,Roasted Carrots. 

Courgettes
Roasted Veggies, Steamed Rice, Broccoli and carrots Pilau Rice, Courgette, & Turnips Wedges,  Peas & Sweetcorn

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil 

Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
& Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Chocolate Mousse Lemon Drizzle Cake with Fresh Cream Summer Berry Crumble with Custard Eggless Mango Honey Cake Chocolate  Ice Cream



Soup of the 
Day 

Home From 
Home 

Meat Free 

On The Side  

Dessert

18 May 2026

Lunch Week Two Monday Tuesday Wednesday Thursday Mexican Theme Friday 

Soup 
Roasted Squash & Lentil Soup (VE)

Garlic Bread/Focaccia 
Leek and Potato Soup (VE)

Homemade Pumpkin Seeded Bread 
Cream of Tomato Soup (VE)

Croutons & Rosemary Focaccia

Roasted Red Pepper & Pumpkin Soup 
(VE)

Corn Bread

Carrot and Orange Soup (VE)
Homemade  Olive Bread

Home From Home 
Tuscan Salmon & Spinach Creamy 

Pasta  
Ayam Masak Kicap with Fragrant Rice

GF
Beef Wellington Roasted Potatoes and Gravy

Chicken Enchiladas With Black Beans 
and  Rice with Extras

Slow Cooked Hoisin Pulled Pork Buns

Meat Free 
Gnocchi AL Pesto

With Sun Dried Tomatoes
Paneer Korma with Pilau Rice & Nan 

Bread GF
Mushroom & Lentil Wellington (Gravy) (VE) 

GF
Veggie Burrito,  Guacmole,Salsa & Sour 

Cream (Rice)
Veggie Hot Pot Topped With Sliced Potato 

GF

Street Eats

Allergen Friendly 
Gnocchi Al Pesto With Sun Dried 

Tomatoes (VE)GF
Vegetable Biryani (VE GF

Mushroom & Lentil Wellington with Gravy 
VE-GF

Veggie Burrito Tacos With Mex Rice 
(VE)GF

Veggie Hot Pot Topped With Sliced Potato 
VE,GF

On The Side 
Sauteed Green Beans, , Carrots and 

Spinach
Steamed Rice, Roasted Sweet potato,  Salt 

& Pepper Broccoli
Roast Potatoes, Sweetcorn and Peppers Slaw

Mexican Rice, Corn on the cob and 
Courgette & Nachos

Fries, Pickled Gherkins,  Crispy Onions, 
Green Peas and Sweetcorn

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
and Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Tropical fruit Salad
Peach Crumble
With Custard

Salted Caramel Basque Cheesecake with 
Raspberry

Pineapple Flan Ice Cream Pot



25 May 2026

Lunch Week Three Monday Tuesday Wednesday Thursday Oriental Theme Friday 

Soup 
Carrot & Coriander Soup

Sundried Tomato Bread (VE)
Sweet Potato Soup

Garlic & Rosemary Focaccia (VE)
Garlic & Mushroom  Soup 

French Baguette (VE)
Spiced Coconut & Lentil Soup
Bread with Mixed Herbs (VE)

Vegetarian Noodle Broth
Homemade Crusty Bread (VE)

Home From Home 
Exotic Chicken & Spanish Chorizo 

Paella GF
Beef Meatballs with Spaghetti & 

Parmesan
Sausage and Mash

With Gravy GF
Kung Pao Chicken GF

Battered Fish Fillet with Fries
Cheddar and Pesto Giant Pinwheel 

Meat Free 
Authentic Veggie Paella (Mix Bean 

Artichoke Mushroom
peppers

Sweet Potato & Lentil Balls (Spaghetti Four Cheese Maccaroni with crispy onions
Teriyaki Tofu Noodles

With Stir Fry Veg and Prawn Cracker with 
Extras

Street Eats

Allergen Friendly Authentic Veggie Paella (VE) GF
Sweet Potato & Lentil Balls With GF 

Pasta(VE) GF
Meat-Free Sausage and Mash With Gravy 

(VE GF)
Kung Pao Chicken

(VE GF)
Vegetable and Borlotti Bean Hotpot 

with dumplings (VE GF)

On The Side 
Geen Beans & Mixer of Carrots & 

Sweet Corn
Sauteed Broccoli & Cauliflower

Mash Potatoes, Gravy, Sauteed Garlic 
Green Beans, Snow Peas, Hispi Cabbage

Baby Corn, Bok Choy Fries,  Garden Peas, Mix Peppers

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil 

Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
and Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Yogurt Bar Chocolate Tiramisu Apple Crumble with  Custard Jujube Cake Ice Lollies



Soup of the 
Day 

Home From 
Home 

Meat Free 

On The Side  

Dessert

1 June 2026

Lunch Week one Monday Tuesday Wednesday Thursday Indian Theme Friday 

Soup 
Roasted Tomato & Basil Soup

Homemade Bread with Mixed Herbs 
(VE)

Carrot & Ginger Soup
Garlic & Rosemary Focaccia (VE)

Rustic Vegetable Soup
Homemade Bread with Olives (VE)

Lentil & Curry Soup With Naan Bread
(VE)

Pea & Mint Soup
Homemade Bread with sundried tomato 

(VE)

Home From Home 
GF, Moroccan Lamb Tagine

With Butternut Squash, Courgette  & 
Cous Cous 

Balti Coconut Fish Curry 
With Steamed Rice & Naan Bread

(Tuna Pasta Bake –ECY)
GF

Beef Bolognese with Pasta & Parmesan 
Cheese

Chicken Tikka Masala with Pilau Rice
 GF

Pepperoni Pizza with Wedges

Meat Free 
Moroccan Lentil & Veggie Stew 

With , Cous Cous VE
Vegetable Chilli Sin Carne GF

Gnocchi Dumplings With Parmesan 
Cheese, Spinach & dairy free Cream

Vegetable Biryani with Extras (VE GF)
Margarita Pizza

Tomato and Cheese(Veggie pizza)  with 
Wedges 

Street Eats

Allergen Friendly 
Moroccan Lentil & Veggie Stew With 

New Pot Or Rice (VE)GF

Balti Coconut Fish Curry 
With Steamed Rice 

(GF)

Gnocchi Dumplings With Cheese & 
Spinach (VE)GF

Chicken Tika Masala with Pilau Rice GF
Margarita Pizza with Cheese tomato 

Or(Veggies)
With Pot Wedges GF

On The Side 
Cous Cous,Roasted Carrots. 

Courgettes
Roasted Veggies, Steamed Rice, Broccoli and carrots Pilau Rice, Courgette, & Turnips Wedges,  Peas & Sweetcorn

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil 

Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
& Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Chocolate Mousse Lemon Drizzle Cake with Fresh Cream Summer Berry Crumble with Custard Eggless Mango Honey Cake Chocolate  Ice Cream



Soup of the 
Day 

Home From 
Home 

Meat Free 

On The Side  

Dessert

8 June 2026

Lunch Week Two Monday Tuesday Wednesday Thursday Mexican Theme Friday 

Soup 
Roasted Squash & Lentil Soup (VE)

Garlic Bread/Focaccia 
Leek and Potato Soup (VE)

Homemade Pumpkin Seeded Bread 
Cream of Tomato Soup (VE)

Croutons & Rosemary Focaccia

Roasted Red Pepper & Pumpkin Soup 
(VE)

Corn Bread

Carrot and Orange Soup (VE)
Homemade  Olive Bread

Home From Home 
Tuscan Salmon & Spinach Creamy 

Pasta  
Ayam Masak Kicap with Fragrant Rice

GF
Beef Wellington Roasted Potatoes and Gravy

Chicken Enchiladas With Black Beans 
and  Rice with Extras

Slow Cooked Hoisin Pulled Pork Buns

Meat Free 
Gnocchi AL Pesto

With Sun Dried Tomatoes
Paneer Korma with Pilau Rice & Nan 

Bread GF
Mushroom & Lentil Wellington (Gravy) (VE) 

GF
Veggie Burrito,  Guacmole,Salsa & Sour 

Cream (Rice)
Veggie Hot Pot Topped With Sliced Potato 

GF

Street Eats

Allergen Friendly 
Gnocchi Al Pesto With Sun Dried 

Tomatoes (VE)GF
Vegetable Biryani (VE GF

Mushroom & Lentil Wellington with Gravy 
VE-GF

Veggie Burrito Tacos With Mex Rice 
(VE)GF

Veggie Hot Pot Topped With Sliced Potato 
VE,GF

On The Side 
Sauteed Green Beans, , Carrots and 

Spinach
Steamed Rice, Roasted Sweet potato,  Salt 

& Pepper Broccoli
Roast Potatoes, Sweetcorn and Peppers Slaw

Mexican Rice, Corn on the cob and 
Courgette & Nachos

Fries, Pickled Gherkins,  Crispy Onions, 
Green Peas and Sweetcorn

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
and Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Tropical fruit Salad
Peach Crumble
With Custard

Salted Caramel Basque Cheesecake with 
Raspberry

Pineapple Flan Ice Cream Pot



15 June 2026

Lunch Week Three Monday Tuesday Wednesday Thursday Oriental Theme Friday 

Soup 
Carrot & Coriander Soup

Sundried Tomato Bread (VE)
Sweet Potato Soup

Garlic & Rosemary Focaccia (VE)
Garlic & Mushroom  Soup 

French Baguette (VE)
Spiced Coconut & Lentil Soup
Bread with Mixed Herbs (VE)

Vegetarian Noodle Broth
Homemade Crusty Bread (VE)

Home From Home 
Exotic Chicken & Spanish Chorizo 

Paella GF
Beef Meatballs with Spaghetti & 

Parmesan
Sausage and Mash

With Gravy GF
Kung Pao Chicken GF

Battered Fish Fillet with Fries
Cheddar and Pesto Giant Pinwheel 

Meat Free 
Authentic Veggie Paella (Mix Bean 

Artichoke Mushroom
peppers

Sweet Potato & Lentil Balls (Spaghetti Four Cheese Maccaroni with crispy onions
Teriyaki Tofu Noodles

With Stir Fry Veg and Prawn Cracker with 
Extras

Street Eats

Allergen Friendly Authentic Veggie Paella (VE) GF
Sweet Potato & Lentil Balls With GF 

Pasta(VE) GF
Meat-Free Sausage and Mash With Gravy 

(VE GF)
Kung Pao Chicken

(VE GF)
Vegetable and Borlotti Bean Hotpot 

with dumplings (VE GF)

On The Side 
Geen Beans & Mixer of Carrots & 

Sweet Corn
Sauteed Broccoli & Cauliflower

Mash Potatoes, Gravy, Sauteed Garlic 
Green Beans, Snow Peas, Hispi Cabbage

Baby Corn, Bok Choy Fries,  Garden Peas, Mix Peppers

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil 

Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
and Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Yogurt Bar Chocolate Tiramisu Apple Crumble with  Custard Jujube Cake Ice Lollies



Soup of the 
Day 

Home From 
Home 

Meat Free 

On The Side  

Dessert

22 June 2026

Lunch Week one Monday Tuesday Wednesday Thursday Indian Theme Friday 

Soup 
Roasted Tomato & Basil Soup

Homemade Bread with Mixed Herbs 
(VE)

Carrot & Ginger Soup
Garlic & Rosemary Focaccia (VE)

Rustic Vegetable Soup
Homemade Bread with Olives (VE)

Lentil & Curry Soup With Naan Bread
(VE)

Pea & Mint Soup
Homemade Bread with sundried tomato 

(VE)

Home From Home 
GF, Moroccan Lamb Tagine

With Butternut Squash, Courgette  & 
Cous Cous 

Balti Coconut Fish Curry 
With Steamed Rice & Naan Bread

(Tuna Pasta Bake –ECY)
GF

Beef Bolognese with Pasta & Parmesan 
Cheese

Chicken Tikka Masala with Pilau Rice
 GF

Pepperoni Pizza with Wedges

Meat Free 
Moroccan Lentil & Veggie Stew 

With , Cous Cous VE
Vegetable Chilli Sin Carne GF

Gnocchi Dumplings With Parmesan 
Cheese, Spinach & dairy free Cream

Vegetable Biryani with Extras (VE GF)
Margarita Pizza

Tomato and Cheese(Veggie pizza)  with 
Wedges 

Street Eats

Allergen Friendly 
Moroccan Lentil & Veggie Stew With 

New Pot Or Rice (VE)GF

Balti Coconut Fish Curry 
With Steamed Rice 

(GF)

Gnocchi Dumplings With Cheese & 
Spinach (VE)GF

Chicken Tika Masala with Pilau Rice GF
Margarita Pizza with Cheese tomato 

Or(Veggies)
With Pot Wedges GF

On The Side 
Cous Cous,Roasted Carrots. 

Courgettes
Roasted Veggies, Steamed Rice, Broccoli and carrots Pilau Rice, Courgette, & Turnips Wedges,  Peas & Sweetcorn

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil 

Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
& Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Chocolate Mousse Lemon Drizzle Cake with Fresh Cream Summer Berry Crumble with Custard Eggless Mango Honey Cake Chocolate  Ice Cream



Soup of the 
Day 

Home From 
Home 

Meat Free 

On The Side  

Dessert

29 June 2026

Lunch Week Two Monday Tuesday Wednesday Thursday Mexican Theme Friday 

Soup 
Roasted Squash & Lentil Soup (VE)

Garlic Bread/Focaccia 
Leek and Potato Soup (VE)

Homemade Pumpkin Seeded Bread 
Cream of Tomato Soup (VE)

Croutons & Rosemary Focaccia

Roasted Red Pepper & Pumpkin Soup 
(VE)

Corn Bread

Carrot and Orange Soup (VE)
Homemade  Olive Bread

Home From Home 
Tuscan Salmon & Spinach Creamy 

Pasta  
Ayam Masak Kicap with Fragrant Rice

GF
Beef Wellington Roasted Potatoes and Gravy

Chicken Enchiladas With Black Beans 
and  Rice with Extras

Slow Cooked Hoisin Pulled Pork Buns

Meat Free 
Gnocchi AL Pesto

With Sun Dried Tomatoes
Paneer Korma with Pilau Rice & Nan 

Bread GF
Mushroom & Lentil Wellington (Gravy) (VE) 

GF
Veggie Burrito,  Guacmole,Salsa & Sour 

Cream (Rice)
Veggie Hot Pot Topped With Sliced Potato 

GF

Street Eats

Allergen Friendly 
Gnocchi Al Pesto With Sun Dried 

Tomatoes (VE)GF
Vegetable Biryani (VE GF

Mushroom & Lentil Wellington with Gravy 
VE-GF

Veggie Burrito Tacos With Mex Rice 
(VE)GF

Veggie Hot Pot Topped With Sliced Potato 
VE,GF

On The Side 
Sauteed Green Beans, , Carrots and 

Spinach
Steamed Rice, Roasted Sweet potato,  Salt 

& Pepper Broccoli
Roast Potatoes, Sweetcorn and Peppers Slaw

Mexican Rice, Corn on the cob and 
Courgette & Nachos

Fries, Pickled Gherkins,  Crispy Onions, 
Green Peas and Sweetcorn

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
and Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Tropical fruit Salad
Peach Crumble
With Custard

Salted Caramel Basque Cheesecake with 
Raspberry

Pineapple Flan Ice Cream Pot



6 July 2026

Lunch Week Three Monday Tuesday Wednesday Thursday Oriental Theme Friday 

Soup 
Carrot & Coriander Soup

Sundried Tomato Bread (VE)
Sweet Potato Soup

Garlic & Rosemary Focaccia (VE)
Garlic & Mushroom  Soup 

French Baguette (VE)
Spiced Coconut & Lentil Soup
Bread with Mixed Herbs (VE)

Vegetarian Noodle Broth
Homemade Crusty Bread (VE)

Home From Home 
Exotic Chicken & Spanish Chorizo 

Paella GF
Beef Meatballs with Spaghetti & 

Parmesan
Sausage and Mash

With Gravy GF
Kung Pao Chicken GF

Battered Fish Fillet with Fries
Cheddar and Pesto Giant Pinwheel 

Meat Free 
Authentic Veggie Paella (Mix Bean 

Artichoke Mushroom
peppers

Sweet Potato & Lentil Balls (Spaghetti Four Cheese Maccaroni with crispy onions
Teriyaki Tofu Noodles

With Stir Fry Veg and Prawn Cracker with 
Extras

Street Eats

Allergen Friendly Authentic Veggie Paella (VE) GF
Sweet Potato & Lentil Balls With GF 

Pasta(VE) GF
Meat-Free Sausage and Mash With Gravy 

(VE GF)
Kung Pao Chicken

(VE GF)
Vegetable and Borlotti Bean Hotpot 

with dumplings (VE GF)

On The Side 
Geen Beans & Mixer of Carrots & 

Sweet Corn
Sauteed Broccoli & Cauliflower

Mash Potatoes, Gravy, Sauteed Garlic 
Green Beans, Snow Peas, Hispi Cabbage

Baby Corn, Bok Choy Fries,  Garden Peas, Mix Peppers

King Edward Counter
Baked Jacket Potato with Beans and 

Cheese
Organic Pasta with Green Pesto

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Carbonara Sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Tomato & Basil 

Sauce

Jacket Potato with Beans and Cheese
Organic Pasta with Alfredo sauce

Jacket Potato with Beans and Cheese
Organic Pasta Bar with Marinara Sauce

Salad Bar & Dessert 
Counter

A Selection of Salads, Bread, Yogurt 
and Whole Fruit available daily 

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

A Selection of Salads, Bread, Yogurt and 
Whole Fruit available daily

Main Dessert Yogurt Bar Chocolate Tiramisu Apple Crumble with  Custard Jujube Cake Ice Lollies
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