WEEK 1

8/04-29/04-20/05

17/6-8/7

OPTION |

ACCOMPANIMENTS

(2)

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Hot dog served with
wedges

Fish finger Wrap

Roast chicken served
mash and gravy

Tuna and sweetcorn
pasta

Pizza naan and chips

Honey chicken in
pitta

Chicken Nuggets

Spaghetti Bolognese

Cheese and bean
bake

Fish cake

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Lemon cake and

Jam and coconut

DESSERTS Oaty biscuit St cake and custarg | Chocolate brownie Ice cream
g?z%rsgéfgg Féisl? or Yoghurt l}ﬁﬂ‘ or Yoghurt ﬁ,if{l or Yoghurt l?"risl? or Yoghurt P;::ls;? or Yoghurt
JACKET POTATO AND Jacket potato and Jacket potato and Jacket potato and Jacket potato and Jacket potato and
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@ MENU

Fuel yeur afterneen with a
healthy scheel lunch frem Mellers
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*Allergens and intolerances® All of our food is

hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your allergens/ your

child's allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of thesa.




WEEK 2

15/04 - 06/05 - 03/06
__24/06-15/07

OPTION 1

OPTION 2

ACCOMPANIMENTS

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Marinated Chicken
Tikka Wrap

Chicken and Tomato
pasta and Garlic
Bread

Roast Chicken
Dinner, served with
Roast Potatoes

BBQ Chicken and
Rice

Battered Fish and
Chips

Fish fingers and
Wedges

Cheesy Swirls with
Mash Potatoes

Sausage Pasta Bake

Cheesy Oatcakes

BBO Bean and Cheese
wraps

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Chocolate Cake and

DESSERTS Vanilla Shortbread Jelly Custard Chocolate Crunch |Cheese and Crackers
H
gig‘fﬁ g&-?l_tjj{g ?Ifﬁ? or Yoghurt Pi‘,:?? or Yoghurt l}iﬁ? or Yoghurt Ffrri?? or Yoghurt i;iii? or Yoghurt
JACKETPOTATOAND | Jacket potato and Jacket potato and Jacket potato and Jacket potato and Jacket potato and
SANDWICH SELECTION | sandwich selection | sandwich selection | sandwich selection | sandwichselection | sandwich selection

@ MENLU

Fuel yeur afterneen with a

healthy scheel lunch frem Mellers
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in place, so please ensure you make our catering team aware of your allergens/ your

allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.



WEEK 3

22/04-13/05 -
10706 - 01707

OPTION |

OPTION 2

ACCOMPANIMENTS

(’é‘” .

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

All day breakfast

Peperoni Pizza and
wedges

Toad in the hole

Beef Burger and
Potato bites

Chicken Curry and
Rice

Cheesy Oatcakes

Macaroni and
Cheese

Cottage Pie

Creamy Tomato
Pasta and Garlic
Bread

Fish fingers, served
with Fries

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Seasonal vegetables
and salad bar

Marble Cake and

Jelly and Fruit

Chocolate Chip

DESSERTS Vanilla Muffins Shortbread i Cankies
FRESHFR
OREYSO gﬁgg' P&fg:‘ or Yoghurt Ffr:lrgx or Yoghurt ﬁ-ﬁ? or Yoghurt l}ﬁ? or Yoghurt l;rriﬁ? or Yoghurt
JACKET POTATO AND Jacket potato and Jacket potato and Jacket potato and Jacket potato and Jacket potato and
SANDWICHSELECTION | sandwich selection sandwich selection sandwich selection | sandwich selection sandwich selection

@ MENLU

Fuel ysur afterneen with a

healthy scheel lunch frem Mellers

N

KEY 9 -10F YOUR 5 A DAY @ = MEAT-FREE MONDAY O - CHEF'S CHOICE @ - PLANT-BASED (VEGAN)

'wmm‘ﬂdmfmﬂk lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your allargens/ your
's allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.



