
WEEK 1 menu 31/10/16,21/11/16,12/12/16,2/01/17,23/1/17,20/2/17,13/3/17  

 1 - Main   1 - Dairy Free   1 - Vegetarian  

M 
O 
N 
 

 
 

Jacket potato served with a 
selection of fillings; tuna 
mayonnaise, cheese, baked 
beans, sweetcorn. 
Peaches and ice cream 

 
 

Jacket potato served with baked 
beans and sweetcorn. 
Peaches and Lemon sorbet. 

 
Jacket potato served with a selection of 
fillings cheese, baked beans, sweetcorn. 
Peaches and Ice cream. 

T 
U 
E 
  

Oven baked Salmon fishcake 
with minted peas and pasta and 
tomato sauce. 
Raspberry Mousse Slice  

Oven baked Salmon fishcake with 
minted peas, pasta and tomato 
sauce. 
Fresh fruit selection.  

Oven baked vegy burger with minted peas 
and pasta. 
 
Raspberry Mousse Slice. 

W 
E 
D 
 

 
Baked Gammon with garlic and 
herb roasted potatoes and 
seasonal vegetables and gravy. 
 Strawberry swirl sorbet 

 
Baked Gammon with garlic and herb 
roasted potatoes and seasonal 
vegetables and gravy. 
Mango & Orange Sorbet 

 

 

Homemade Vegy roast with garlic and herb 
roasted potatoes and seasonal vegetables 
and gravy. 
Strawberry Swirl sorbet 

T 
H 
U 
 

 
Meatballs in homemade tomato 
sauce with mixed vegetable 
wholegrain rice. 
Fruity jelly 

 
Meatballs in homemade tomato 
sauce with mixed vegetable 
wholegrain rice.  
Fruity Jelly 

 
Vegy balls in homemade tomato sauce with 
mixed vegetable wholegrain rice. 
Fruity Jelly 

F 
R 
I 
 

 
Oven baked breaded fillet of fish 
with chips and salad sticks. 
Homemade ginger cookie 

 
Oven baked breaded fillet of fish 
with chips and salad sticks. 
Homemade dairy free Ginger Cookie 

 
Oven baked vegetable nuggets with chips 
and salad sticks. 
Homemade Ginger Cookie 
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WEEK 2 menu       7/11/16,28/11/16,9/1/17,30/1/17,27/2/17,20/3/17   

2 - Main  2 - Dairy Free  2 - Vegetarian  

M 
O 
N 
  

Oven baked sausages with potato 
wedges and baked beans. 
 
Fruit salad 

 
Oven baked sausages with potato 
wedges and baked beans. 
 
Fruit Salad 

 
Oven baked  vegy sausages with potato 
wedges and baked beans. 
 
Fruit Salad 

T 
U 
E 
  

Homemade mild chicken curry with 
mixed vegetable wholegrain rice and 
mini naan breads. 
Angel Delight  

Homemade mild chicken curry with 
mixed vegetable wholegrain rice and 
a bread roll 
Lemon Sorbet  

Homemade mild vegetable curry with 
mixed vegetable wholegrain rice and 
mini naan breads. 
Angel Delight 

W 
E 
D 
 

 

 

Roast Beef with Yorkshire pudding, 
roast potatoes, Seasonal vegetables 
and gravy. 
Raspberry ripple sorbet 

 
Roast Beef with roast potatoes, 
Seasonal vegetables and gravy. 
Mango and orange sorbet 

 

 

Homemade Vegy roast with Yorkshire 
pudding, roast potatoes, Seasonal 
vegetables and gravy. 
 Raspberry Ripple Sorbet 

T 
H 
U 
  

Homemade Chicken and Ham  puff 
pastry pie, with baby carrots, 
broccoli and a wholegrain bread roll. 
Homemade apple crumble & vanilla 
custard. 

 
Homemade Chicken  and Ham  puff 
pastry pie, with baby carrots and 
broccoli and a wholegrain bread roll. 
 
Homemade Apple Crumble. 
 

 

Homemade Quorn and vegetable  puff 
pastry pie, with baby carrots and 
broccoli and a wholegrain bread roll. 
Homemade Apple Crumble & vanilla 
custard. 
 

F 
R 
I 
  

Oven baked Cod fish fingers with 
chips and salad sticks. 
Homemade flapjack 

 

Oven baked Cod fish fingers with 
chips and salad sticks. 
Homemade dairy free Flapjack 

 
Oven baked vegy sausage with chips and 
salad sticks. 
Homemade Flapjack 
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WEEK 3 menu   w/c 14/11/16,5/12/16,16/1/17,6/2/17,6/3/17,27/3/17          

3 - Main  3 - Dairy Free  3 - Vegetarian  

M 
O 
N 
 

 
Ham, cheese and tomato  pizza with 
broccoli and baby carrots, baked 
potato wedges and tomato sauce. 
 
Fruit yogurt or fresh fruit.  

 
Ham and tomato  pizza with broccoli 
and baby carrots, baked potato 
wedges and tomato sauce. 
Fresh fruit selection 

 
Cheese and tomato  pizza with broccoli 
and baby carrots, baked potato wedges 
and tomato sauce. 
 
Fruit Yogurt or fresh fruit.  

T 
U 
E 
  

Homemade Penne bolognese with 
garlic bread and peas and sweetcorn. 
 
Pancakes with berry fruity sauce 

 
Homemade Penne bolognese with a 
bread roll and peas and sweetcorn. 
Homemade dairy free Ginger cookie 
  

Homemade Penne in tomato sauce with 
garlic bread and peas and sweetcorn. 
Pancakes with berry fruity sauce 
 

W 
E 
D 
 

 
Roast British Crunchy  Chicken mini 
fillet with garlic and herb roasted 
potatoes and seasonal vegetables and 
gravy. 
Mango and orange sorbet 

 
Roast Chicken fillet with garlic and 
herb roasted potatoes and seasonal 
vegetables and gravy. 
Mango and Orange sorbet 

 

 

Homemade Vegy Roast with garlic and 
herb roasted potatoes and seasonal 
vegetables and gravy. 
Mango and Orange sorbet 
 

T 
H 
U 
R 
 

 

Homemade Savoury sausage plait with 
baked beans and wholemeal bread 
roll. 
 
Homemade sticky toffee pudding with 
vanilla custard 

 

 

Homemade Savoury sausage plait 
with baked beans and wholemeal 
bread roll. 
Homemade Sticky Toffee Pudding  
 

 

Vegy Sausage Roll with baked beans and 
wholemeal bread roll. 
 
Homemade Sticky Toffee Pudding with 
vanilla custard 

F 
R 
I 
  

Cod goujons with chips and salad 
sticks 
Homemade custard biscuits 
  

Cod goujons with chips and salad 
sticks 
Fresh fruit selection 

 

Quorn Burger with chips and salad sticks 
 
Homemade Custard Biscuit 
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Autumn/ Winter Menu 2016-17 
 
Dear Parents and children, I hope that you will enjoy our exciting new menu! To allow us to offer you a more varied menu I have 
decided to switch to a three week rotation. This means you have a lot of new choices offering a wide variety of foods to choose from. 
This will increase the opportunities for our children  to try and enjoy different foods and also ensures that we offer a broader range of 
healthy fruits, vegetables, wholegrain carbohydrates and a selection of fish and meats. 
 
Our butcher, Reynolds in Exmouth will be providing us with the Gammon, Turkey and Brisket of Beef for our popular roast days and 
we are using a new range of school approved products from Ilfracombe Foods. These include a delicious Raspberry Mousse Slice, 
and a new range of meat free products for our vegetarian customers called Simply Meat Free.  
 
Our fresh fruit and vegetables arrive each week from our local high street grocer CJB. We offer a daily selection of fresh fruit as an 
alternative to the dessert on the menu and on the tuck trolley at break time. All our fish is MSC sourced.  
 
The menus show a new icon key for allergens, I have used the standardized icons for the eight most common allergens. If you would 
like  a copy of the full allergen analysis please see me for details it is kept in the kitchen if you would like to check anything. 
 
 I have separate menus for our vegetarian and dairy free children. If you have a child with a food allergy please do arrange to pop 
into the kitchen for a chat and we will do our best to accommodate them. We do have several children with wheat intolerance and 
coeliac children for whom I am happy to offer alternatives. 
 
As always I am happy to receive any feedback from parents and children especially on the new menu, we can and do make changes 
following feedback so please do get in touch! 
 
Thank you for your continuing support 
 
Juliette Smith  
Catering Manager  


