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CREAMY HAM PASTA

TOMATO PASTA

CHORIZO SAUSAGE PASTA

MACARONI CHEESE

MEATBALLS AND PASTA

VEGETABLE MEAT BALLS AND PASTA

GARLIC BREAD

CHICKEN TIKKA CURRY

VEGETABLE CURRY

BBQ CHICKEN

BBQ QUORN

BUTTER CHICKEN

‘VEGAN BUTTER’ CURRY (TOFU)

TURKEY ROAST

ROAST GAMMON

ROAST BEEF

QUORN ROAST

VEGETABLE STRUDEL

VEGETABLE PASTY

GRAVY

H HIII

SHEPHERDS PIE

VEGETABLE SHEPHERDS PIE

BEEF CHILLI

MIXED BEAN CHILLI

BEEF BURGER

VEGGIE BURGER

BREADED FISH

VEGGIE FINGERS/ NUGGETS

FISH FINGERS

SALMON FISHCAKES
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1
CELERY

2
GLUTEN

3
CRUSTACE
-ANS

EGGS

LUPIN

MILK

8
MOLLUSCS

9
MUSTARD

10
NUTS

11
PEANUTS

12
SESAME

13
SOYA

14
SULPH
UR D

CHEESE AND TOMATO QUICHE

CHEESE AND VEGETABLE TRIANGLES

TOMATO SAUCE

BROWN BREAD

NAAN BREAD

JACKET POTATOES

CHEESE COLESLAW

CHICKEN MAYONAISE

TUNA MAYONAISE

BACON MAYONAISE

BAKED BEANS

COLESLAW

JELLY

WHIP

CHOCOLATE CAKE

CHOCOLATE SAUCE

FLAPJACK

COOKIES

SMOOTHIES

APPLE BANANA CRISP

CUSTARD

TREACLE TART

CHOCOLATE BISCUIT

ICE CREAM SPONGE

FRUITY SPONGE

CHOCOLATE CARAMEL BROWNIE

ICE CREAM




