
Kitchen Lunchtime Menu

Week 1 Monday Tuesday Wednesday Thursday Friday

Lunch Special
Roasted Tomato & Basil 

Soup with Homemade 
Bread (VE)

Spring Vegetable Soup 
with Homemade Bread 

(VE)

Thai Style Butternut 
Squash Soup with 

Homemade Bread (VE)
Leek & Potato Soup with 
Homemade Bread (VE)

Carrot & Coriander Soup 
with Homemade Bread 

(VE)

Main Course Meat

Plant Based Chilli or 
Refried Bean Nurrito Bar, 

Cajun, Raosted Corn, Lime 
& Coriander Slaw (VE)

Homemade Layered 
classic Beef Lasagna with 

Garden Salad

Chicken Katsu Curry, 
served with white rice & 

Stir Fry Vegetables

Hand Carved Roast 
Turkey, Yorkshire 
Pudding, Roasties, 

Seasonal Vegetables & 
House Gravy

Battered Fillet of Fish or 
Salmon Fishcakes, Chips, 

Pea & Tartare Sauce

Main Course Halal
Homemade Layered 

classic Beef Lasagna with 
Garden Salad

Chicken Katsu Curry, 
served with white rice & 

Stir Fry Vegetables

Hand Carved Roast 
Turkey, Yorkshire 
Pudding, Roasties, 

Seasonal Vegetables & 
House Gravy

Asian Chicken Noodles 
with Stir Fry Veg (H)

Main Course 
Vegetairan

Cauliflower Cheese & 
Greens Pasta Bake with 

House salad       (V)

Vegetable & Bean Lasagna 
with Garden Salad (V)

Sweet Potato & Edamame 
Bean Tagine with Herb 

Cous Cous (VE)

Vegan Quorn Roast with 
Roasties, Seasonal Veg & 

House Gravy (VE)

Jamaican Squash Pasty, 
Sweet Chilli Sauce & 

Chips (VE)

Hot Pasta Pot
Tomato & Basil Pasta Pot 

(VE) Arrabiatta Pasta Pot (VE) Tomato & Basil Pasta Pot 
(VE) Pesto Pasta Pot (V) Tomato & Basil Pasta Pot 

(VE)

Dessert
Lemon & Lime 
Cheesecake Fruit Compote Eton Mess

Street Vibes
Buffalo Cauliflower Wings 

with Salt & Pepper 
Wedges

Sri Lankan Kolamba's 
Chicken Curry

Loaded Chicken Tikka 
Shawarma Mexican Beef Chalupas Managers Special

Chef Specials
Vegetarian Coconut Curry 

& Yellow Rice (V) Gyoza Ramen Noodles BBQ Pulled Pork & 
Jalapeno Bagel

Beef Meatball, Spaghetti & 
Tomato Sauce

Asian Chicken Noodles 
with Stir Fry Veg (H)

Chef Specials
Vegan Sausage Shish 
Kebab Wrap, Salad (V)

Open Cajun Chicken Wrap 
& Slaw

Vegetable Spring Roll, 
Crudites & Edamame 

Beans
Vegan Meatballs, 

Spaghetti & Tomato Sauce Homemade Sausage Roll



Kitchen Lunchtime Menu

Week 2 Monday Tuesday Wednesday Thursday Friday

Lunch Special
Carrot & Coriander Soup with 

Homemade Bread (V)
Lentil & Sweet Potato Soup 
with Homemade Bread (V)

Tuscan Bean Soup with 
Homemade Bread (V)

Roasted Tomato & Basil 
Soup with Homemade Bread 

(V)
Spring Vegetable Soup with 

Homemade Bread (V)

Main Course Meat
Plant Based Meatball Pasta 
Bake with Homemade Garlic 

Bread

Thai Red Chicken Curry, 
Wholegrain & White Rice, Stir 

Fried Greens
Traditional Cottage Pie

Roast Chicken, Yorkshire 
Pudding, Roasties, Seasonal 

Veg & House Gravy

Battered Fillet of Fish or 
Salmon Fishcakes, Chips, 

Pea & Tartare Sauce

Main Course Halal
Thai Red Chicken Curry, 

Wholegrain & White Rice, Stir 
Fried Greens

Traditional Cottage Pie
Roast Chicken, Yorkshire 

Pudding, Roasties, Seasonal 
Veg & House Gravy

Chicken Tikka Wrap & Salad 
Bowl (H)

Main Course Vegetairan Vegan Sausage & Mash, 
Peas, Carrots & Onion Gravy 

(VE)

Crunchy Topped Macaroni 
Cheese (V)

Goan Sweet Potato & 
Chickpea Curry (VE)

Cheese, Leek & Butternut 
Squash Pie, Roasties, 

Seasonal Veg & House Gravy

Crispy Onion Pakora Burger 
with Mango Chutney, Chips & 

Garden Peas (VE)

Hot Pasta Pot
Tomato & Basil Pasta Pot 

(VE) Arrabiatta Pasta Pot (VE) Tomato & Basil Pasta Pot 
(VE) Pesto Pasta Pot (V) Tomato & Basil Pasta Pot 

(VE)

Dessert
Apple & Blackberry Crumble 

with Custard Fruit Salad

Street Vibes
Soya Bean, Mushroom & 
Vegetable Chow Mein (V)

Mexican Tacos Al Pastor or 
Mexican Pulled Pork Nachos

Turkish Flat Bread Lahmacun 
with a House Slaw Devil Wings with Yellow Rice Managers Special

Chef Specials
Spanish Omlette on a Bed of 

Salad (V)
Jerk Chicken, Rice & Peas 

with Paprika Slaw
Chilli Beef & Rainbow Rice 

with Tomato Salsa
Sweet Chilli Chicken Bites on 

a Bed of Salad
Chicken Tikka Wrap & Salad 

Bowl (H)

Chef Specials
Open Vegetable Burrito 

topped with Jalepenos & 
Salsa (V)

4 Item Breakfast Pot Vegan Chilli & Rainbow Rice 
with Tomato Salsa (V)

Mozzarella, Tomato & Pesto 
Croissant (V)

Roasted Root Vegetable 
Tikka Wrap & Salad (V)



Kitchen Lunchtime Menu

Week 3 Monday Tuesday Wednesday Thursday Friday

Lunch Special
Roasted Tomato & Basil 

Soup with Homemade Bread 
(VE)

Carrot & Corriander Soup 
with Homemade Bread                       

(VE)

Thai Style Butternut Squash 
Soup with Homemade Bread   

(VE)
Spring Vegetable Soup with 

Homemade Bread (VE)
Leek & Potato Soup with 

Homemade Bread                            
(VE)

Main Course Meat
Spring Onion & Mushroom 

Risotto (V)
Bolognaise with Whole Grain 

Pasta & Parsley
Mexican Spiced Pulled 

Chicken Tortillas, Rice, Corn 
& Salsa

Glazed British Roast 
Gammon, Yorkshire Pudding, 

Roasties, Seasonal 
Vegetables & House Gravy

Battered Fillet of Fish or 
Salmon Fishcakes, Chips, 

Pea & Tartare Sauce

Main Course Halal
Bolognaise with Whole Grain 

Pasta & Parsley
Mexican Spiced Pulled 

Chicken Tortillas, Rice, Corn 
& Salsa

Roast Chicken Legs, 
Yorkshire Pudding, Roasties, 

Seasonal Vegetables & 
House Gravy

Kung Pao Chicken with 
Vegetable Rice (H)

Main Course Vegetairan Chickpea & Coriander Burger 
with Summer Salad                       

(VE)

Plant Based Ragu with Whole 
Grain Pasta & Parsley (V)

Mixed Bean Chilli with Spiced 
Tortillas, Corn & Salsa (V)

Roasted Butternut Squash & 
Edamame Bean Wellington, 

Roasties & House Gravy (VE)

Curried Cauliflower & 
Spinach Flatbread, Harissa 

Houmous, Minted Yoghurt & 
Chips (V)

Hot Pasta Pot
Tomato & Basil Pasta Pot 

(VE) Arrabiatta Pasta Pot (VE) Tomato & Basil Pasta Pot 
(VE) Pesto Pasta Pot (V) Tomato & Basil Pasta Pot 

(VE)

Dessert
Spiced Apple Sponge & 

Custard Chocolate & Orange Brownie

Street Vibes
Sri Lankan Split Pea & 
Cauliflower Curry (V) Chinese Chicken Fried Rice Chinese Chicken Wings The Mexican Dog Managers Special

Chef Specials Vegetable Korean Noodles Cajun Chicken Breast Burger Chicken Singapore Rice Vegan Meatballs, Cous Cous 
with Mint Yoghurt

Kung Pao Chicken with 
Vegetable Rice (H)

Chef Specials
Hot Mezze Pot - Bhaji, 

Samosa, Spring Roll & Salad Chicken & Chorizo Pasta Vegetarian Singapore Rice 
(V)

Feta, Spinach & Beetroot 
Quesadilla

Falafel, Houmous, Spinach & 
Mango Chutney Wrap (V)


