
 
 

Rotation of Menus 

Spring Term 2010 

 

Week 1 7 January 2010

Week 2 11 January 2010

Week 3 18 January 2010

Week 1 25 January 2010

Week 2 1 February 2010

Week 3 8 February 2010

Week 1 22 February 2010

Week 2 1 March 2010

Week 3 8 March 2010

Week 1 15 March 2010

Week 2 22 March 2010

Week 3 29 March 2010



 
 

 

 

Week 1 

 Monday Tuesday Wednesday Thursday Friday 

Main Meal Macaroni Cheese Lamb Bake 
Roast  Chicken 

and Gravy 
Mincebeef Pie and 

Gravy 
Breaded Fish of the 

Day  

Vegetarian Vegetable Chilli Stuffed Jacket Potato Cauliflower and 
Broccoli Cheese 

Tomato and Basil 
Pasta 

Cheese and Tomato 
Slice 

Potatoes 
and 

Vegetables 

Rice 
Peas 

New Potatoes 
Green beans 

Roast Potatoes 
Carrots 

Mash 
Sweetcorn 

Chunky Chips 
Baked Beans 

Assorted Crudités with Healthy Dips 

Dessert Apple Crumble and 
Custard 

Syrup Sponge and 
Custard 

Fruity Flapjack and 
Custard 

Double Choc 
Sponge and Custard

Jam Sponge and 
Custard 

 Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat. 
Daily selection of homemade yoghurt, jelly and custard pots. 

  



Week 2 
  

 Monday Tuesday Wednesday Thursday Friday 

Main Meal Chipolata Sausages 
and Gravy 

Ham and Chicken 
Pasta Bake 

Roast Turkey and 
Gravy Lasagne Baked Fish Fingers 

Vegetarian Vegetable Wrap Chickpea Burger Tomato and Basil 
Pasta 

Roasted Vegetable 
Lasagne French Bread Pizza 

Potatoes 
and 

Vegetables 

Mashed Potatoes 
Sliced Carrots 

 

New Potatoes 
Sweetcorn 

 

Roast Potatoes 
Broccoli 

 

New Potatoes 
Peas 

Chips  
Baked  Beans 

Assorted Crudités with Healthy Dips 

Dessert Rhurbarb Crumble 
and Custard 

Lemon Sponge and 
Custard 

Choc Chip Sponge 
and Custard 

Apple Pie and 
Custard 

Sticky Toffee 
Pudding and 

Custard 

 Fruit salad pots and a selection of fresh fruit served in peak condition, ripened and ready to eat. 
Daily selection of homemade yoghurt and jelly. 



 

Week 3 
 

 Monday Tuesday Wednesday Thursday Friday 

Main Meal Bolognaise Chicken Pie 
Roast Pork and 

Gravy Mincelamb Bake Battered Fish 

Vegetarian Vegetable and 
Potato Bake 

Vegetable 
Moussaka 

Cheese and Tomato 
Pizza 

Roasted Vegetable 
Pasta 

Cheesey Stuffed 
Jackets 

Potatoes 
and 

Vegetables 

Pasta 
Greenbeans 

Mash Potato 
Sweetcorn 

Roast Potatoes 
Carrots 

Fresh Bread 
Peas 

Chips 
Baked Beans 

Assorted Crudités with Healthy Dips 

Dessert Peach Crumble and 
Custard 

Vanilla Sponge and 
Custard 

Apple Pie and 
Custard 

Flapjack and 
Custard 

Chocolate and 
Vanilla Sponge and 

Custard 

 Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat. 
Daily selection of homemade yoghurt, jelly and custard pots. 


