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 April / October Term Reduced Allergy & Intolerance Menu
  WEEK1.  Apr 13th , May 4th , Jun 1st , Jun 22nd , Jul 13th ,Sep 21st  and  Oct 12th
	
Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	
Italian Chicken


Rice(ve) & Mediterranean Roasted Vegetables (ve)


Fresh Fruit(ve) 

Or

Ice Cream (ve)& Fruit (ve)
	Meatball Wrap


Sliced Potato (ve)
Sweetcorn (ve)    


Fresh Fruit(ve) 


Or

Chocolate Crackle(ve) & Plant Cream(ve)


	
Roast Chicken 



New Potato(ve), Baby Carrots (ve), Broccoli (ve), Gravy(ve)

Fresh Fruit(ve) 


Or

Oaty Biscuit(ve)
 
	Homemade Ham Pizza


Tomato Pasta(ve) 
Summer Salad(ve)
(If soya free school/parent to provide pasta)
Fresh Fruit(ve) 


Or

Crunchy Topped Ice-cream(ve)
	Salmon Fish Fingers
(FSF046)


Chunky Chips(ve),
Baked Beans(ve)

Fresh Fruit(ve) 

Or

Vanilla Sponge(ve) & Custard (ve)
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April / October Term Reduced Allergy & Intolerance Menu  
WEEK 2 Apr 20th ,May 11th ,Jun 8th ,Jun 29th ,Sep 7th ,Sep 28th and Oct 19th

	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Ham & Cheese Catherine wheel 



Oven Baked Wedges (ve)
Baked beans (ve)


Fresh Fruit(ve) 

Or

Summer Fruit Vanilla Crunch (ve)





	Italian Style Bolognese 


Pasta(ve) (If soya free school/parent to provide pasta)
 & Country Mixed Vegetables(ve)



Fresh Fruit(ve) 

Or

Chocolate Crackle (ve)& Custard (ve)




	Sausage and Yorkshire Pudding 


Mash Potato(ve)
Cauliflower (ve)
Baby Carrots(ve)



Fresh Fruit(ve) 

Or

Lemon Cookie (ve)





	     Hunters Chicken


Golden Vegetable Rice(ve)

Vegetable Stick(ve)



Fresh Fruit(ve) 

Or

Chocolate Muffin/Tray bake (ve)




	
Fish Fingers
(FSF045)
 

Chunky Chips(ve)
Garden peas(ve)



Fresh Fruit(ve) 

Or

Apple Flap Jack(ve) & Custard (ve)
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April / October Term Reduced Allergy & Intolerance Menu 
WEEK3   Apr 27th , May 18th , Jun 15th , Jul 6th  , Sep 14th and  Oct 5th


	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	
Ham,Cheese & Tomato Pasta 

(If soya free school/parent to provide pasta)

Sweetcorn (ve)

Fresh Fruit(ve)

Or

Raspberry Cream Shortcakes (ve)


	Summer Brunch Wrap


Crispy Sliced Potato(ve)

Baked Beans(ve)

Fresh Fruit(ve)

Or

Apple & Banana Sponge & Custard(ve)



	Roast Chicken


Mash Potatoes(ve)
Baby Carrots(ve) & Broccoli(ve),
Gravy(ve)

Fresh Fruit(ve)

Or

Chocolate Melting Moment(ve)

	Mild Chilli Beef Quesadilla

Steamed Rice (ve)
Vegetable sticks(ve)


Fresh Fruit(ve)


Or


Peach Puree (ve)& Ice cream(ve)


	Fish Fingers
(FSF045)


Chips(ve), Garden Peas(ve) or Mushy Peas(ve)

Fresh Fruit(ve)

Or

Cornflake Syrup Tart(ve) & Custard (ve)
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