2026 Autumn Lunch Menu

SLICE OF PIE‘

Week 1 Monday Tuesday Wednesday Thursday Friday
Carrot sweet potato
Bef lentil P Pollock is the national fish dish Watermelon Wedges Apricots are a member of the Cheesy
elores eFr;A s](_)gp of Korea FSA - rose family FSA — 2.7
Pork and apricot
Minted Lamb and pearl Poached fish korma Mild beef gumbo with meatloaf with Chicken hot with
a) barley stew with served with braised peppers, served with homemade gravy, roasted root vegetable
Ll | Main roasted root vegetables . penne served with roast Served With crinkle-cut
oY served with seasonal Served with broccoli, Homemade corn . carrots cauliflower,
vegetables and green beans, baby corn | Served with carrots and | Served with carrots, broccoli and fancy
and peas. sweetcorn. broccoli, sweetcorn and peas.
Savoy cabbage.
; . Watermelons are 92% water, Fruity cinnamon . .
Aft Len.tlls are one of the oldest Banoffee cookie FSA GetiTall Y T, AT e AT y Why did the chicken cross the
ers cultivated crops—over 9,000 . scones playground?
2.4.7.14 and the heaviest ever grown To aet to the other side
years old reached 350.5 pounds. FSA 2.4.7 9
FSA Allergens 1.2 1.5 1.2 1.2.14 1.
Befores Carrot sweet potato Pollock is the national fish dish Watermelon Wedges Apricots are a member of the Cheesy
lentil Soups -1.2 of Korea FSA - rose family FSA -2.7
Cauliflower and Butternut squash and | Apricot, spinach, carrot Quorn hot with
Roasted root vegetable courgette balls in a black beans in a mild and lentil oaf with roasted root
. ! . m r homem rav
- lentil and pearl barley korma, served with gumbo dpepphe Sauce, ome d ad_ehg avy, vegetables.
Q Main casserole served with braised served with penne served with roast Served with crlnkle—cut
9_) seasonal vegetables Served with broccoli, ' . ' carrots, _cauhﬂower,
O and green beans, baby corn Homemade corn Served with carrots, broccoli and fancy
! Served with carrots and | broccoli, sweetcorn and eas.
and fancy peas. P
sweetcorn. Savoy cabbage.
; Watermelons are 92% water, . ) . .
Aft Lentils are one of the oldest | g ffee cookie. FSA | come in over 1,200 varieties. | Fruity cinnamon scones | - Why did the chicken cross the
ers cultivated crops—over 9,000 d the heavi playground?
Id 2.4.7.14 and the heaviest ever grown FSA 2.4.7 To get to the other side
years o reached 350.5 pounds.
FSA Allergens 1.2 1.2. 1.2 1.2.14 1.4

Foods Highlighted Indicate — Red = Protein Foods,

= Starchy Foods, Green = Fruits and Vegetables, Blue = Dairy Foods, Purple = Afters

Food Standard Agency (FSA) Allergy List: 1 - Celery, 2 - Gluten(Ngci), 3 - Crustaceans, 4 — Eggs, 5 — Fish, 6 — Lupin, 7 — Milk, 8 — Molluscs, 9 — Mustard, 10 — Nuts, 11 -

Peanuts, 12 — Sesame Seeds, 13 — Soya, 14 — Sulphur Dioxide (Allergens Are Correct At Time Of Publishing Updates Will Be Published throughout the cycle)
Dietary Requirements Are Catered for Wherever Possible. Menu Is Subject to Change Depending on The Availability of Ingredients; Seasonal Vegetables Are Used Although Substitutions May Be Made Where They Are Not Available.




2026 Autumn Lunch Menu

SLICE OF PIE‘

Week 2 Monday Tuesday Wednesday Thursday Friday
Why did the jelly blush? ; Sun-dried tomatoes lose
Befores Because it saw the salad Twisted Cheese around 90% their weight , Cucumber And On average there are 465
FSA 2.7 pineapple Salad FAS - beans in a standard tin

dressing

during dehydration

Beef chilli con carne
with roasted peppers
and black turtle beans,

Turkey and cranberry
meatballs in homemade

Chicken in sundried
tomato sauce with basil
and roasted garlic.

Thai lamb curry served
with coconut lime

Oven-baked
pollock fillets

: ravy. Served with i
- Main served with brown o : Served with baby corn served with cheesy
LL] b i roast Served with y corn, mashed
Y asmatl fine green beans
. Served with seasonal i : ! i
Served with carrots, o Served_ with fancy peas broccoli and peas. Served with homemade
broccoli and sweetcorn. vegetables. and crinkle-cut carrots. baked beans.
Cloudy apple and pear Long time ago, Sailers took . Pineapples are a giant cluster of Rhubarb and custard
. cranberries on ships to help Dragon fruit marble hundreds of tiny individual flowers .
After Il I
S Féi »11-4 prevent a sickness called cake FSA 2.4.14 and berries that fuse together S]e Yy
scurvy around a core FSA 7.14
FSA Allergens 2 1.2 2 1 2.5.7.
Why did the jelly blush? ; Sun-dried tomatoes lose
Befores Because it saw the salad Twisted Cheese around 90% their weight . Cucumber And Ogeaa\:\esriar?i tsk’;:;?j:rrg ;rr615
dressing FSA 2.7 during dehydration pineapple Salad FAS -
Red lentil chilli con . : . . . .
came with roasted Quorn fillets in Mixed beans and Thai veggie balls in Oven-baked
peppers and black homemade cranberry squash in sundried coconut curry sauce, beetroot and
5 turtle beans, served aravy. ton;lato saudce Wilth bas;il servecl:l with coconut | parmesan fillets served
. . . i nd roasted garlic.wit im i
D Main with brown basmati Served with roast and roasted g € with cheesy mashed
— Served with baby corn,
O Served with carrots Served with seasonal | Served with fancy peas fine green beans, Served with homemade
: ! and crinkle- rrots. r lian .
broccoli and sweetcorn. vegetables. cut carrots broccoli and peas baked beans.
Long time ago, Sailers took . Pineapples are a giant cluster of Honeydew melon
Aft Apple and pear yoghurt | cranberries on ships to help Dragon fruit marble hundreds of tiny individual flowers d
ers FSA 7 prevent a sickness called cake FSA 2.4.14 and berries that fuse together Wedges
) scurvy o around a core FSA
FSA Allergens 2 1.2.4 2 1.2 2.5.7

Foods Highlighted Indicate — Red = Protein Foods,

= Starchy Foods, Green = Fruits and Vegetables, Blue = Dairy Foods, Purple = Afters

Food Standard Agency (FSA) Allergy List: 1 - Celery, 2 - Gluten(Ngci), 3 - Crustaceans, 4 — Eggs, 5 — Fish, 6 — Lupin, 7 — Milk, 8 — Molluscs, 9 — Mustard, 10 — Nuts, 11 -

Peanuts, 12 — Sesame Seeds, 13 — Soya, 14 — Sulphur Dioxide (Allergens Are Correct At Time Of Publishing Updates Will Be Published throughout the cycle) bietary Requirements Are
Catered for Wherever Possible. Menu Is Subject to Change Depending on The Availability of Ingredients; Seasonal Vegetables Are Used Although Substitutions May Be Made Where They Are Not Available.




2026 Autumn Lunch Menu

SLICE OF PIE‘

Week 3 Monday Tuesday Wednesday Thursday Friday
Befi Garlic sticks An Apple tree lives for around Watermelon Wedges | The word lasagne also refers to ? al-’,IC’OtﬂaIECtI) COUJ gFeSt;e_
erores FSA 2.14 100 years FSA - yummy dish ruity 3 ; r1e4a
- Creamy coconut fish
Smoked paprika | Slowbaked poricion in |, baby spinach Homemade beef | CONfit garlic and lightly
chicken with roasted omemade apple gravy ' spiced lamb stew.
0 peppers, served with with roasted carrots. Served with basmati S P d with apricot
LL] | Main steamed Served with Served with focaccia erved wit dapr_|co 4
oY _ with broccoli, fine : eas and corn and minte
Served with carrots and reen beans. Savo Served with baby corn, ' P ' fancy peas.
sweetcorn 9 ! Y broccoli and fancy
y cabbage and peas.
peas.
Why did the corn join the ; : _ _ Cranberry and orange Why did the pea go to the
Afters army? because it wanted to be Winter berry Je”y FSA | A coconut can float in water which short bread doctor? it was feeling a little

14

helps coconut travel to new lands

a Kernell!! FSA 2.7 green
FSA Allergens 1.2.14 1.2. 1.2.5 2.7 1.2
Bef Garlic sticks An Apple tree lives for around Watermelon Wedges | The word lasagne also refers to ]E:al_‘L‘Otﬂargcllo CongFeSt;?
erores FSA 2.14 100 years FSA - yummy dish rurty ; 7 ;-e4a
Beans and lentils in Beetroot, parsnip and | creamy coconut Quorn . . .
smoked paprika sauce lentil fillets with with baby spinach. H de lenti Confit garlic and lightly
(- ith pap homemade apple gravy ) _ omemade fentl spiced quinoa stew.
O with roasted peppers, | S oo carrots Served with basmati . :
@ | Main served with steamed ' Served with f . Served with apricot
e Served with Served with bab erve 2’;5 ar?gacccj:rli and minted
O Served with carrots and broccoll, fine green eLve WIIt afy o P | fancy peas.
sweetcom beans, Savoy cabbage roccoli and fancy
' and peas. peas.
Why did the corn join the ; _ : ) Cranberry and orange Why did the pea go to the
Afters army? because it wanted to be Winter tl):eSZy7Y09hurt ?}gﬁ)csogggoiauq ft]ga\],tengv 223; ‘g:g shortbread doctor? it was feeling a little
a Kernell!! . FSA 2.7 green
FSA Allergens 1.2.14 1.2 1.2.4 2.7 1.2

Foods Highlighted Indicate — Red = Protein Foods,

= Starchy Foods, Green = Fruits and Vegetables, Blue = Dairy Foods, Purple = Afters

Food Standard Agency (FSA) Allergy List: 1 - Celery, 2 - Gluten(Ngci), 3 - Crustaceans, 4 — Eggs, 5 — Fish, 6 — Lupin, 7 — Milk, 8 — Molluscs, 9 — Mustard, 10 — Nuts, 11 -

Peanuts, 12 — Sesame Seeds, 13 — Soya, 14 — Sulphur Dioxide (Allergens Are Correct At Time Of Publishing Updates Will Be Published Monthly pthroughout the cycle)
Dietary Requirements Are Catered for Wherever Possible. Menu Is Subject to Change Depending on The Availability of Ingredients; Seasonal Vegetables Are Used Although Substitutions May Be Made Where They Are Not Available.




2026 Autumn Lunch Menu

SLICE OF PIE‘

Week 4 Monday Tuesday Wednesday Thursday Friday
Befores W_Ir_lrx]/e(:/o‘-jnr’:ca f;igrg?; ??;Ige:gssll? Cheese PI\:I;CA (;hi7ve Life's feta wcr;:-:(;r:3 S?/gu eat more PeoI?::)er f‘la\ll\éer gcs)g((j) sg:rasnder gTrlgsv \:]V?r:lttihi IiLg:f]td c\?vté::;ar?e% \A{azs3
. pounds
Poached pollock in Chicken and leek ina | | amb ragout with feta | Turkey keema finished
smoked haddock sauce | creamy sauce with and garlic. with coriander, served | o o4
with dill. sweetcorn, served with _ with coloured basmati pot.
O | vain Served with buttered white basmati Served with penne Served with broccol,
& herby new Served with broccoli, o Served with fine green Séz\:fésczazagzé g{ce;:lqs,
Served with peas and | cauliflower and fancy Served with crinkle-cut | hoans, broccoli, baby '
Roasted plum yoghurt | what's the fastest cake in the Apple and parsnip HEME® BTG SR Spiced carrot cookie
Afters ESA 7 world? A scone crumble cake yogurt ESA 2.4.7
FSA 2.4 Sugar free FSA- 7 s
FSA Allergens 1.2.5.7 1.2.7 1.2.4. 1.2 1.2
befores W_ll'_lgle(io;\r’te f;z:rrél?;f??;ze:te)?sll? Cheese AI;I;dA (;hi7ve Life’s feta Wct;]?e syé)u eat more Peo?::)er I’(l:/\éer l;(s)g%l Sggl;’:ls nder gTrst g?r:|(tjhse Iﬂg:ﬁhc;i%aﬁe% v\{z;s3
. pounds
Roasted cauliflower and Quorn and leek in a Pumpkln and courgette Yellow Sp“t pea keema
chickpea balls in a creamy sauce with ragout with feta and | finished with coriander, Quorn and lentil hotpot
pumpkin sauce. sweetcorn, served with garlic. served with coloured pot.
é Main Served with buttered white basmati Served with penne basmati SServed E’)Vt;th broccoli,
5 herby new Served with broccoli, Served with fine green cg\:?gtscim dagvev’e gtr((:ece):;s,
Served with peas and | cauliflower and fancy | served with crinkle-cut | Deans, broccoli, baby '
sweetcorn. peas. carrots and sweetcorn. | €orn and fancy peas.
Roasted plum yoghurt | whats the festest cakeinthe | /- PP.© and parsnip Mango and strawberry Spiced carrot cookie
Afters FSA 7 world? A scone crumble cake yogurt FSA 2.4.7
' FSA 2.4 Sugar free FSA -7 s
FSA Allergens 1.2.7 1.2.4.7 1.2.4. 1.2 1.2.4

Foods Highlighted Indicate — Red = Protein Foods,

= Starchy Foods, Green = Fruits and Vegetables, Blue = Dairy Foods, Purple = Afters

Food Standard Agency (FSA) Allergy List: 1 - Celery, 2 - Gluten(Ngci), 3 - Crustaceans, 4 — Eggs, 5 — Fish, 6 — Lupin, 7 — Milk, 8 — Molluscs, 9 — Mustard, 10 — Nuts, 11 -

Peanuts, 12 — Sesame Seeds, 13 — Soya, 14 — Sulphur Dioxide (Allergens Are Correct At Time Of Publishing Updates Will Be Published throughout the cycle)
Dietary Requirements Are Catered for Wherever Possible. Menu Is Subject to Change Depending on The Availability of Ingredients; Seasonal Vegetables Are Used Although Substitutions May Be Made Where They Are Not Available.




