" 1- The Grove

PRIMARY SCHOOL

AVAILABLE EVERY DAY LUNCHTIM co_.- | wurmmowATi  wesUY |
i “PACKED LOCAL' . \,j
e e_ _unc ol i S _All T nutrltlonally We use local suppliers hecéuse -
Jacket potatso and f'l;'lngs or Fa:lta and sauce WEEK ONE MENU - analysed to'ensure they ' . we onlyuse food we can trust whlch
® oéasonabnte vegetables meet and exceed The School - is of a high standard, properly
) . WEEKS COMMENCING: « 16TH APRIL » 7TH MAY _ ol
Selection of fresh salad + 4TH JUNE 25TH JUNE » 1 5TH JULY : 1_: : ‘ Food ?lan s _producedﬂ:reeh an:gootI:/alLIe
' ! i

g’%é‘é (= Monday 'I'uesday Wednesday Thursday ! Friday

FreShy Garlic & herb Home baked Rosemary ' ?
Bake ciabatta wholemeal bread Herbed focaccia | \\holemeal bread Herbed ciabatta
Bread b
\
: Pork sausage Spanish chicken Battered fish served \
M.aln Pasta arrabiata with mashgd I with roasted Roast t%g;%e% roast with oven baked "{,f“
Choice 1 potatoes pepper rice P chips & garden peas Jii
Main : Vegetarian Spanish vegetables) i, yegetable tart | Macaroni cheese g
Choice 2 Cheese & potato pie] sausages with with roasted and roagst otatoes with leeks -
oice mashed potatoes pepper rice P
Flap jack Fruit Jelly Glggng?gsad Banoffee pie Fudge Tart _
Desserts Sliced fresh fruit, natural yoghurt, § Sliced fresh fruit, natural yoghurt, Sliced fresh fruit, natural yoghurt, § Sliced fresh fruit, natural yoghurt, |

Sliced fresh fruit, natural yoghurt,

cheese & biscuits cheese & biscuits cheese & biscuits

cheese & hiscuits cheese & hiscuits

i i oféour ay v
he meat w@e is ctor, FarmAs credi J

92% of ourfooaXSMromfresh mgredlerrts every'da
ICkens o WebaKe our bread dailyinyour kltchen -

All of our fish is from stistaif@ble sources ¢ All o%ggs are free'range laid'by hap
.\ CHEF FOMmE ’

\SMF OUR FOODM NTAIN ALLERGENﬁLEASE AS




" 1- The Grove

PRIMARY SCHOOL

AVAILABLE EVERY DAY LUNCHTIM co_.- | wurmmowATi  wesUY |
i “PACKED LOCAL' . \,j
e e_ _unc g 5 _All T nutrltlonally We use local suppliers hecéuse -
Jacket potatso and flléllngs or Fa:lta and sauce WEEK TWO MENU ~ analysed toensure they . we onlyuse food we can trust whlch
® oéasonante vegetables meet and exceed The School - is of a high standard, properly
) . WEEKS COMMENCING: ¢ 23RD APRIL = 14TH MAY _ ol
Selection of fresh salad + 11TH JUNE » 2ND JULY « 2 IRD ULY : 1_: : ‘ Food ?lan s _producedﬂ:reeh an:gootI:/alLIe
' ! i

g’%é‘é (= Monday 'I'uesday Wednesday Thursday ! Friday

Freshl _ = %
Bakeg Garlic & herb Home baked Home baked Rosemary - Home baked o ) h
focaccia wholemeal bread clabatta i wholemeal bread focaccia |
Bread =
\
Main %etable quiche | Jerk chicken with | Beef lasagne with ch?ciaesr;c?/vditlk\\l%m?‘!‘li(ng Fish & Chips [ \
Choice 1 with new potatoes rice garlic bread & roasted potatoes with garden peas [
i Felafel wrap with Red onion and  gFlat bread pizza with e
M.aln Quorn bolognese | vegetable rice and JVegetarian lasagne feta tart with roast chips and garden L
Choice 2 pasta bake cuc#lmtb((ejrlgnd with garlic bread Sotatoes Deas
seﬁ/gglaictwgz!c%rd Shortbread cookie | Lemon drizzle cake M\Z(eefezraﬂ Ice cream & sauces
Desserts Sliced fresh fruit, natural yoghurt, Sliced fresh fruit, natural yoghurt, | Sliced fresh fruit, natural yoghurt, Sliced fresh fruit, natural yoghurt, Sliced fresh fruit, natural yoghurt, |

cheese & hiscuits cheese & hiscuits cheese & biscuits

cheese & biscuits cheese & hiscuits

i i oféour ay v
he meat w@e is ctor, FarmAs credi J

92% of ourfooaXSMromfresh mgredlerrts every'da
ICkens o WebaKe our bread dailyinyour kltchen -

All of our fish is from stistaif@ble sources ¢ All o%ggs are free'range laid'by hap
.\ CHEF FOMmE ’

\SMF OUR FOODM NTAIN ALLERGENﬁLEASE AS




et PR IR g : A The Grove
AN bk 1 "': E y PRIMARY SCHOOL
AVAILABLE EVERY DAY L U N CHTI M NUTRITIONALLY WEBUY S\ \{,
SR g “PACKED LOCAL' . \,j
e e_ _unc g ‘ _All our menus are nutrltlonally We use localsuppllers hecéuse .
Jacket potatso and f'l;'lngs or Fa:lta and sauce WEEK THREE MENU - analysed toensure they . weonlyuse food we can trust whlch
® Seasonabie vegetables meet and exceed The'School — _-is of a high standard, properly
S . WEEKS COMMENCING: ¢ 30TH APRIL » 21ST MAY _ ~—
Selection of fresh salad + 18TH JUNE = 9TH L et : ‘ ~Food ?lan s _producedﬂ:reeh an:gootI:/alLIe
1 . i “.

g’%é‘é (= Monday 'I'uesday Wednesday Thursday ! Friday

Freshl . e N7
Bakeg Garlic & herb Home baked Home baked Poppy seed - Home baked e A
focaccia wholemeal bread Ciabatta | wholemeal bread focaccia |
Bread Lo
\
: | Beef burger in a bun : : Roasted pork & Fish fingers with by’ \
M.aln Roast pgg)li)eer pasta servedgwnh new | SIé?\I/'gg \?vki]tlﬁkreicne apple sauce served J oven baked chips & f'
Choice 1 potatoes with roast potatoes garden peas |
: Bean burger in a Fritatta served Macaroni cheese § 7Y
c}ll\llgun 2 Crcejrrpyv\vlft er’fggle bun served with new Itsael'r?/ga/ %Jltel;[artl)(l:gs with roasted new | served with garlic :
oice y potatoes potatoes bread
Pancakes Carrotrgﬂ%r?range Fruit trifle Caramel apple betty ] Chocolate brownie §
Desserts Sliced fresh fruit, natural yoghurt, § .. Sliced fresh fruit, natural yoghurt, § Sliced fresh fruit, natural yoghurt, § Sliced fresh fruit, natural yoghurt, |

Sliced fresh fruit, natural yoghurt,

cheese & biscuits cheese & biscuits cheese & biscuits cheese & biscuits

cheese & hiscuits

i i oféour ay v
he meat w@e is ctor, FarmAs credi J

92% of ourfooaXSMromfresh mgredlerrts every'da
ICkens o WebaKe our bread dailyinyour kltchen -

All of our fish is from stistaif@ble sources ¢ All o%ggs are free'range laid'by hap
.\ CHEF FOMmE ’

\SMF OUR FOODM NTAIN ALLERGENﬁLEASE AS




