
Internal

Dish of the day

Chicken quesadilla

Mexican Quorn vegetable 

burrito with avocado & salsa

Lyonnaise potatoes 

Roasted courgettes 

Sweetcorn

Chefs Table

Lime, coriander & chilli battered 

fish taco with lime mayonnaise 

BIG bowl salads

Caesar salad

Curried chickpea & roasted 

cauliflower, baby spinach & 

coriander salad

Jacket potato & toppers

Homemade Eton mess

Dish of the day

Chef hand battered fish

Fish fingers

Bubble & squeak fishless cake

Chips

Peas

Mushy peas

Baked beans

Curry sauce

Chefs Table

Vegetable spring rolls with 

sweet chilli stir-fried vegetables

BIG bowl salads

Greek salad

Vegan kale & crunchy raw slaw 

salad

Jacket potato & toppers

Homemade Vanilla cupcakes

WEEK 1

Dish of the day

Macaroni cheese & toppers:

crispy bacon, BBQ chicken, 

pesto & crispy onions

Garlic bread

Roast peppers & aubergine

Garlic roast broccoli

Chefs Table

Cheese & BBQ pulled pork 

baguette with crunchy slaw

BIG bowl salads

Peruvian chards corn slaw with 

spring onion salad

Quinoa tabboulah salad with 

lemon & mint

Jacket potato & toppers

Homemade chocolate brownie 

surprise

Dish of the day

Chicken burger

Vegetable bean burger

Potato wedges

Coleslaw

Chilli broccoli 

Homemade onion rings

Chefs Table

Crispy cauliflower wings &

Peruvian chop salad

BIG bowl salads

Caraway roasted carrot 

beetroot, chickpea salad

Cous cous salad

Jacket potato & toppers

Homemade apple crumble with 

custard

Also available daily:
A range of homemade sandwiches, fresh salad bar, chopped & whole fruits, yogurt bar or fruit jelly

Dish of the day

BBQ crispy pork belly

  Crispy tofu 

Stir-fried noodles

Pak Choi & Chinese leaves 

Roast cauliflower

Chefs Table

Chicken tikka 

Paneer, chickpea & spinach 

tikka masala

Pilau rice
Chota naan

BIG bowl salads

Rice vegetable & sweet chilli 

salad

Coronation potato salad

Jacket potato & toppers

Homemade banana marble 
sponge with chocolate custard

We always offer dishes for those with medical diets, please ask at counter Fuelling Unique Everyday Lives-  F.U.E.L identifies dishes which 

have gone the extra mile nutritionally and sustainably



Internal

Dish of the day

Spaghetti Soya bolognaise

Spaghetti Chicken carbonara 

Cheesy garlic bread

Sauteed mushrooms

Charred Chilli broccoli & 

spinach

Chefs Table

Jerk chicken, rice & peas with 

coleslaw  

BIG bowl salads

Caesar salad

Potato salad

Jacket potato & toppers

Homemade jam sponge & 

custard

Dish of the day

Piri piri chicken

Crispy cauliflower wings 

with choice of dips

Jollof rice

Roast peppers & sundried 

tomatoes

Fried corn wings sriracha 

sauce

Chefs Table

Curried pulled chicken 

flatbread

Onion bhaji, mango chutney 

wrap

BIG bowl salads

Greek salad

Nicoise salad

Jacket potato & toppers

Homemade tiramisu

Dish of the day

Chef hand battered fish

Fish fingers

Vegetarian Cornish pasty

Chips

Peas

Mushy peas

Baked beans

Curry sauce

Chefs Table

Chicken wings

Sweetcorn & potato fritters

Choice sauces

BIG bowl salads

Mozzarella salad

Coronation potato

Jacket potato & toppers

Homemade strawberry 

cheesecake pot 

WEEK 2

Dish of the day

Margherita pizza & toppers:

pepperoni, chicken

mushroom & sweetcorn

Curly fries

Green beans

Chilli corn on the cob

Chefs Table

Chicken Shawarma

Halloumi shawarma 

BIG bowl salads

Pesto pasta

Panzanella

Jacket potato & toppers

Homemade white chocolate & 

raspberry blondie

Dish of the day

Roast lemon chicken

Pork belly 

Vegetarian toad in the hole

Roast potatoes

Roast carrots

Cauliflower cheese

Gravy

Sage & onion stuffing

Yorkshire pudding

Chefs Table

Pumpkin & parmesan risotto 

with spinach salad

BIG bowl salads

Coleslaw

Tomato, rocket, red onion & 

cheese balsamic dressed 

salad

Jacket potato & toppers

Homemade triple chocolate 

trifle 

We always offer dishes for those with medical diets, please ask at counter Fuelling Unique Everyday Lives-  F.U.E.L identifies dishes which 

have gone the extra mile nutritionally and sustainably

Also available daily:
A range of homemade sandwiches, fresh salad bar, chopped & whole fruits, yogurt bar or fruit jelly



Internal

Dish of the day

Katsu chicken

Katsu quorn 

Steamed rice

Broccoli

Stir-fried veg

Homemade Katsu sauce

Chefs Table

Wok tossed vegetables with 

Cajun chicken or grilled 

halloumi

BIG bowl salads

Pesto pasta

Potato salad

Jacket potato & toppers

Homemade NLCS pear 

chocolate crumble & custard

Dish of the day

Pork meatball pasta bake

Soya mince lasagna

Italian herb-roasted new potato

Courgette Provençale

Green beans

Garlic bread

Chefs Table

Wok Tossed noodles with stir 

fry veg & teriyaki Heura 

BIG bowl salads

Caeser salad

Panzanella

Jacket potato & toppers

Homemade berry & lemon 

sponge with cream

Dish of the day

Chef hand battered fish

Fish fingers

Southern fried Quorn

Chips

Peas

Mushy peas

Baked beans

Curry sauce

Chefs Table

Beetroot hummus & Falafel 

wrap

BIG bowl salads

Greek salad

Coronation potato

Jacket potato & toppers

Homemade white chocolate 

cookie

WEEK 3

Dish of the day

Fajita chicken pitta

BBQ Heura in pitta

Potato wedges

Mango salsa

Coleslaw

Oregano roasted vegetables

Chefs Table

Veggie chilli dog

Pork chilli dog

BIG bowl salads

Greek salad

Roasted pepper, onion, 

aubergine, courgette & pasta 

salad

Jacket potato & toppers

Homemade chocolate sponge 

with berry compote

Dish of the day

Cheese & tomato panini

BBQ Chicken panini

Parmentier potatoes

Chargrilled cauliflower with 

tomato & capers

Sweetcorn

Chefs Table

Roasted butternut, chickpea 

and broccoli buddha bowl

BIG bowl salads

Coleslaw

Turkish chickpea & aubergine 

salad

Jacket potato & toppers

Homemade sticky toffee 

pudding & custard

Also available daily:
A range of homemade sandwiches, fresh salad bar, chopped & whole fruits, yogurt bar or fruit jelly

We always offer dishes for those with medical diets, please ask at counter Fuelling Unique Everyday Lives-  F.U.E.L identifies dishes which 

have gone the extra mile nutritionally and sustainably
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