Wednesday

MARGARET MCMILLAN MENU
- WEEK ONE Monday

Cornflakes (V), Weetabix
(V), Porridge (V)

Tuesday

Cornflakes (V), Weetabix (V),
Porridge (V)
Boiled Egg (V)

Cornflakes (V), Weetabix
(V), Porridge (V)

Wholemeal Toast (V)@:
Fresh Fruit (V) ~a

Wholemeal Toast (V)@;
Fresh Fruit (V) g,

Wholemeal Toast (V) @”»
Fresh Fruit (V) ~»

Cheese & Tomato Pizza

Vegetable and Bean Fajlta/st Fingers (V) @”@

with Rice (V) (i) Mediterranean Vegetable

Gratin (V)

Mexican Beef {9 Roast Turkey, New Potatoes

Thursday

Cornflakes (V), Weetabix (V),
Porridge (V)
Scrambled Eggs (V)

Wholemeal Toast (V) @:
Fresh Fruit (V) g

Soya Spaghetti Bolognaise
(V) 5

Roasted Peppers

Courgettes ~

Yoghurt and Fresh Fruit (V)

’

-® Sa

Chicken and Roasted
Vegetable Couscous
or
Roasted Vegetables and
Couscous (V)

with Rice @A@ and Gravy
Sweetcorn Green Beans Carrots
Broccoli Coleslaw Cauliflower
. o
A selection of Freshly made Salads served daily
Peaches and Ice Cream (V) Plum Crumble with Custard (V) ({a Berry Yoghurt (V)
Tuna and Sweetcorn Jacket
Potato
p F:?tigt:?/fl)irt): rNa:v(j IS:; i;is Or Wholemeal Tomato Pasta
’ v Baked Beans Jacket Potato with Grated Cheese (V)
2 LA V) W)
7 = Served with Salad
4 ®
y ] 72 0 TGN

MENU KEY

ALLERGY INFORMATION:

%) Added Plant Power @ Vegan @"@ Wholemeal

If you would like to know about particular allergens in foods please ask a member of the catering team for information. If your child has a school lunch and has
a food allergy or intolerance you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of

ingredients 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.
| Varlr o ——

Friday
Cornflakes (V), Weetabix (V),

Pancakes (V)

Wholemeal Toast (V)
Fresh Fruit (V)
>

G

@

Wholemeal @@
Cheese and Tomato Quiche (V)
with New Potatoes or Chips

Salmon Fishcake

& New Potatoes or Chips N

Peas
Baked Beans

Yoghurt and Fresh Fruit (V)

Afternoon Tea Finger Rolls -
choice of egg mayonnaise (V),
cheese and tomato (V) or
cream cheese and cucumber
(V) or hummus & carrot (V)

feedingth@imaginatio



MARGARET MCMILLAN
MENU - WEEK TWO Monday
Cornflakes (V), Weetabix (V),
Porridge (V)

Tuesday Wednesday
Cornflakes (V), Weetabix (V),
Porridge (V)

Boiled Egg (V)

Cornflakes (V), Weetabix (V),
Porridge (V)

Wholemeal Toast (\)
Fresh Fruit (V)
o

Wholemeal Toast((¥)
Fresh Fruit (,\%

Wholemeal Toast (V)

Fresh Fruit (K

Summer Vegetable Risotto
V)

Vegetable
Lasagne (V)

Vegan Plant Balls in
Tomato Sauce with Pitta

S Fingers (V)
Jerk Chicken Minced Beek; Meatballs in Tomato Sauce
with 50/50 Rice Lasagne with Pitta Fingers
Broccoli Carrots Roast Tomatoesis
Cauliflower% Courgettes Red Cabbage

Mandarin Yoghurt (V) Yoghurt and Fresh Fruit (V) Yoghurt and Fresh Fruit (V)

Cheese and Tomato Pizza

Jacket Potato with Beans (V) with Rainbow Slaw (V)

Tuna and Chickpea &%sta

Bake Served with Sala
or or
— Wholemeal Vegetable Pasta Eicc ;I;;))mato Pt
| 4 K fé : Bake V) Fresh Fruit & Yoghurt (V) Fresh Fruit & Yoghurt (V)
§ - resh Fruit & Yoghurt (V) P

MENU KEY

ALLERGY INFORMATION:
If you would like to know about particular allergens in foods please ask a member of the catering team for information. If your child has a school lunch and has
a food allergy or intolerance you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of
ingredients 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.

1 /! el ——

%% Added Plant Power & Vegan Wholemeal

-
A selection of Freshly made Salads served daily

Thursday

Cornflakes (V), Weetabix
(V), Porridge (V)
Scrambled Eggs (V)

Wholemeal Toast (V)
Fresh Fruit (V,h

Vegetable Enchiladas with
50/50 Rice (V)

Sweetcorn

Green Beans
W

Peach Crumble
with Ice Cream (V)

Jollof Rice with Five Beans
V) o

Fresh Fruit & Yoghurt (V)

Friday

Cornflakes (V), Weetabix (V),
Pancakes (V)

Wholemeal Toast.{V)
Fresh Fruit (V)
W

Red Pepper and Cheese
Frittata with New Potatoes or
Chips(V)

Fish Fingers & New Potatoes

or Chips .

Peas
Baked Beans

Yoghurt and Fresh Fruit (V)

Afternoon Tea Finger Rolls -
choice of tuna mayonnaise, egg
mayonnaise (V), cheese and
tomato (V) or cream cheese and
cucumber (V) or hummus &
carrot - Fresh Fruit & Yoghurt

V)

feedingth@imaginatio



MARGARET MCMILLAN MENU
Monday Tuesday Wednesday Thursday Friday

Cornflakes (V), Weetabix (V),
Porridge (V)
Boiled Egg (V)

Cornflakes (V), Weetabix (V),
Porridge (V)
Scrambled Eggs (V)

Cornflakes (V), Weetabix
(V), Porridge (V)

Cornflakes (V), Weetabix
(V), Porridge (V)

Cornflakes (V), Weetabix (V),
Pancakes (V)

Wholemeal Toast (V) Wholemeal Toast (V) Wholemeal Toast (V) Wholemeal Toast (V) Wholemeal Toast (V)
Fresh Fruit (V) - Fresh Fruit (V) e Fresh Fruit (V) e Fresh Fruit (V) - Fresh Fruit (V) o
Vegetable Bean Chilli with Spanish Omelette with Vegetable & Bean Fajitas Mac & Cheese with
9 p 9 )]
Rice (V) a Roast Potatoes or New with Rice (V) Butterbeans (V)
Chef Mariam’s Moroccan Potatoes (V) a
Couscous (V.
V) W Beef Chilli con Carne with Roast Chicken, Skin on Chicken & Bean Fajitas with Tuna and Chickpea Pasta
)] p
Rice o Roast Potatoes or New Rice Bake b
Potatoes and Gravy ) v N
Peas Broccoli Green Beans Roasted Summer Peas
" >/ \)/‘ il Carrots W Sweetcorn a Carrots W Vegetables g Baked Beans  .q

A selection of Freshly made Salads served daily

Vanilla Yoghurt (V) Chocolate Shortbread (V) Bananas and Custard (V) Apple Strudel (V) Yoghurt and Fresh Fruit (V)

Jacket Potato with Baked Cheese and Tomato Pizza Soya Bolognaise with Cheese on Toast with Afternoon Tea - a choice of

Beans and Coleslaw (V) ) Spaghetti (V) Beetroot and Carrot Slaw ~ tuna mayonnaise, egg

s V) mayonnaise (V), cheese and

. Fresh Fruit & Yoghurt (V) Fresh Fruit & Yoghurt (V) Fresh Fruit & Yoghurt (v)  fomato (V) or cream cheese
= » Fresh Fruit & Yoghurt (V) =T cogermoe ) or hummus

o g & carrot (V) - Fresh Fruit &

| L aNin) Yoghurt (V)
r -l. .' % LI -
MENU KEY $% Added Plant Power ™ Vegan Wholemeal

ALLERGY INFORMATION:

If you would like to know about particular allergens in foods please ask a member of the catering team for information. If your child has a school lunch and has
a food allergy or intolerance you will be asked to complete a form to ensure we have the necessary information to cater for your child. We use a large variety of feeding the imaginatio
ingredients 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.
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