NPCAT MENU 2024

WEEK ONE

2 September
23 September

14 October

Opfion One

MONDAY

Beet Tortilla Stack
with Rice

Cheese & Tomalo Pizza
with Pasta Salad
Vegetables of the Day
Vanilla Shortbread
; R

BBQ Chicken with New
Polatoes Pasta
Kitchen

>< Tomato Pasta
Option Two ™ or Vege

Carbonara

% Pasta with

Ly Toppings
vegetables of the Day

Oaty Cookie

Mincebeef Pie With a Puff
Pasiry Lid, Crushed Polaloes
and Gravy

NEW All-Day Vegetarian
Breakfast

Vegetables of the Day

Wholemeal ' Vegan

TUESDAY

Penne
Bolognaise

Polato Topped
Shepherdess Pie
Vegetables of the Day
Apple Crumble with
Ice Cream
Burger with Potato Wedges
& Tomato Sauce
Chinese Vegelable Cury
with Rice
&
Vegetables of the Day
Chocolale & Pear Cake
ES ANOL
Chicken Paella
or
“hveggie Meatballs o

Spanish Tortilia
with Patatas Bravas

Roasted Summer Vegelables

WEDNESDAY

Pork Sausages.
Roast Polatoes
& Gravy

Roast Chicken, Stuffing.
Roast Potatoes, & Gravy

Vegetable Wellington.
Stuffing, Roast Polatoes &

Vegetables of the Day
NEW Iced Biscult

Roast Gammon. Roast
Potaloes & Gravy

Mashed Potato Topped
Creaomy Veg Pie & Grawy

Vegetables of the Day

Syrup Snap Biscuit Apple Pie with Cream

@ Chef's Special

Availoble Daily: - freshly cooked jocket potatoes with a choice of fillings - Bread freshly baked on site daily- Daily salad selection

THURSDAY

YAMAS!

Greek Chicken Pitta with
Rice, Tzatziki & Salad

or
Cheese Whirl with Rice,
Tzotziki & Salad

Paprika Wedges
Peach Upside Down Cake

Beef Lasagne
with Garlic Bread

Cheese & Tomalo Piza with
Baby New Polatoes

Vegetables of the Day

Jelty with Mandarins

NEW Chicken Fajitas
with Rice

Cheese & Tomato Plzza
with Cajun Wedges

Vegetables of the Day

Chocolate Shoribread .

ALLERGY INFORMATION.

FRIDAY

& Tomato Sauce

Vegan Sausages with Chips
& Tomato Sauce S

Vegelables of the Day
Chocolate & Mandarin

Fishfingers with Chips &
Tomato Sauce

Macaroni Cheese with
Garlic Bread

Vegetables of the Day

Summer Lemon Cake

If you would Nike to know about particuiar allergens m foods please

ask a ber of the

@ team for inf

M your child has

school lunch and has a food allergy or intclerance you will be asked
to complete a form to ensure we have the necessary information

to cater for your child. We use a large vanety of ngredients in the
preparation of our meals and due to the nature of our kitchens it is

not possible to completely remove the risk of allergen cross contact.

.."'



