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The Forest School

Every Child, Every Chance
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Autumn 2023/24 Menu
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v b Roast Chicken S d with '%4‘ }
'S Main Meal Homemade Margherita Chilli Con Carne with R::ssted i;:benPoet;\iieswa:nd Tuna Pasta Bake with Fish Finger Wrap, @
o0 Pizza, served with Wedges 50/50 Rice e e Garlic Bread & with Chips Py
Rich Onion Gravy
e & Week One Meatless Meatballs with . . PO RS
b0 4 . . ) . Vegetarian Sausages Vegetable Fingers, o K e
Vegetarian Meal Spaghetti Vegetarian Lasagne W Macaroni Cheese ¥ i :
VN WC 4 Sept & Garlic Bread W& & Mash W with Chips & N
pF < WC 25 Sept P S
G P &
e B Vegetables Peas & Sweetcorn Broccoli & Carrots Broccoli & White Cabbage Carrots & Sweetcorn arden Peas P N
ok WC 13 Nov Baked Beans SQ P
D ) WC 4 Dec Vv
”' A D t Courgette Cake & Custard Lemon Drizzle Cake & Peaches & Cream Chocolate Muffin Fruit Jelly & Ice Cream o
hak esser or Fruit Pot Custard or Fruit Salad or Fruit Kebabs or Fruit Pot or Fruit Boat L g
B P P
o Roast Gammon and Stuffing, . .
g 000 . Cheese Whirl with New Sausages & Mash . Bacon Carbonara Served Battered Fish, served with ‘ﬁ,
P % Main Meal ) Served with Roast Potatoes . . « . . | S
Potatoes with Gravy S Gy with Garlic Bread & Chips & a slice of Lemon
"¢4ﬁ s» Week Two Tomato and Basil Penne . . Quorn Fillet and Stuffing . . ’e{ﬁ b:
. . Vegetarian Spaghetti . Vegetarian Curry with Quorn Sausages
° WC 11 Sept Vegetarian Meal Pasta served with Bolognese O & served with Roast Potatoes 50/50 Rice W and Chios °
'pé“’g ep Garlic Bread W & € ’ and Gravy W P p %
WC 2 Oct
"#4‘ 4 LlSeEoas Vegetables Peas & Carrots Carrots & Sweetcorn Baton Carrots & Broccoli Peas & Broccoli Garden Peas & Baked Beans '3@ }4
WC 20 Nov
b’é%’ WC 11 Dec p o
Dessert Apple Crumble & Custard Carrot Cake Fruity Flapjack Lemon Shortbread Biscuit Beetroot Brownie '
D or Fruit Salad or Fruit Kebab or Fruit Boat or Fruit Kebab or Fruit Salad b >
A | v 4
K 4
i key Fajita’
‘,Ab’(h . Homemade Margherita Homemade Chicken Curry Roast Turkey Served with T.ur ey' ajita’s served Salmon Fishcake, wAﬁL
i Y % Main Meal . . . L Roasted Baby Potatoes and with Rainbow Slaw and . . b
Pizza, served with Wedges with Basmati Rice . . . . served with Chips
Rich Onion Gravy Rainbow Rice !
“4p WeekThree s P
Vegetarian Meal Vegetarian Sausage Vegetable Chilli served Vegetarian Cottage Pie O Cheese & Tomato Pasta Fish-less Fingers,
X M WC 18 Sept SEELSTHANENES & Mash with 50/50 Rice & & g with Garlic Bread W < served with Chips @ |
WC 9 Oct
s . WC 6 Nov xe '
#4‘ ”' Vegetables Green Beans & Sweetcorn Broccoli & Peas Medley of Seasonal Peas & Sweetcorn Garden Peas & Baked Beans %4‘
. WC 27 Nov Vegetables
’;é’% WC 18 Dec
D rt Chocolate Muffin Orange Shortbread & Jelly Fruit Jelly Cherry Flapjack
|>¢4i a, esse or Fruit Kebab Custard or Fruit Boat or Fruit Kebab or Fruit Salad or Fruit Kebab
i}éb’% Available Daily: . ‘Qbe“ ié”"e
e Freshly baked jacket potatoes with a choice of fillings . Allergies:
Sel f sandwich Fresh bread Menu Key: If Id lik k b lar all N
|>A4‘ " e Selection of sandwiches e Fresh brea W . « - . you would like to know about particular allergensin & & " p
Veget ~ Whol | € May Contain Nut ¢ i
L * Cheese & crackers ¢ Salad selection egetarian olemeal ¥ May ontain Ruts food please ask a member of the catering staff. L2 K v 2
©, ® Whole fresh fruit ® Yoghurts 9,
D0, g [ 2
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Catering Team

We Bake A Difference
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