LU N C H T | M E C Q® Commencing: 17th Apr, 8th May, 5th Jun, 26th Jun, 17th Jul, 18th Sep, 9th Oct

Week 1 Monday Tuesday WEDNEEEEI')&SYT Thursday Friday

Vegetable Pasta Roasted Vegetable Thai Vegetable Curry Quorn Fillet served Cheese Pepper &
served with Garlic Pasta in an Arrabiata served with Rice with Roast Potatoes, Onion Pasty served
and Herb Bread, Peas Sauce served with Carrots, Cabbage, with Chips, Garden
Meat Free and Sweetcorn Garlic Bread & Stuffing Ball Peas and Baked Beans
Seasonal Vegetables and Gravy
(G) (W) (B) (E) (MK) (G) (W) (MK) (SO) (MK) (G) (W) (E) (G) (W) (MK)

Desserts

Making lunchtime the highlight of your day

Allergen Key: Barley (B), Celery (C), Egg (E), Fish (F), Gluten (G), Lupin (L), Milk (MK), Mustard (MU), Sesame Seeds (SE), Soya (SO), Sulphites (SU), Wheat (W)



LUNCHTIME CO

Week 2 Monday

Commencing: 24th Apr, 15th May, 12th Jun, 3rd Jul, 4th Sep, 25th Sep, 16th Oct

Tuesday WEDNEEEDW Thursday Friday

Quorn Mince

Bolognese served with
Rice, Garlic Bread &
Meat Free Seasonal Vegetables

(G)(W)(B)(E)(MK)(SO)

Desserts

Making lunchtime the highlight of your day

Allergen Key: Barley (B), Celery (C), Egg (E), Fish (F), Gluten (G), Lupin (L), Milk (MK), Mustard (MU), Sesame Seeds (SE), Soya (SO), Sulphites (SU), Wheat (W)

Roasted Quorn & Roasted Vegetable Vegan Quorn Sausage Cheese & Tomato
Pepper in a Black Quiche served served with New Pinwheel served with
Bean Sauce served Wedges, Peas & Potatoes, Yorkshire Chips, Garden Peas
with Egg Noodles & Sweetcorn Pudding, Carrots & and Baked Beans
Vegetable Stir Fry Broccoli
(G) (W) (E) (SO) (SE) (@) (W) (B) (MK) (G) (W) (E) (MK) (@) (W) (BE) (S0) (MK)




LU N C H T | M E C Q® Commencing: 1st May, 22nd May, 19th Jun, 10th Jul, 11th Sep, 2nd Oct

Week 3 Monday Tuesday WEDNEEEEI')&SYT Thursday Friday

Classic Macaroni Mixed Bean Stir Fry Vegetables Brocecoli & Vegetable Nuggets
Cheese served with Enchilada served with served with Rice and Cauliflower Bake served with Chips,
Garlic and Herb Bread Mexican Rice & Peas served with Roast Garden Peas or Baked
Meat Free and Seasonal Vegetable Medley Potatoes, Yorkshire Beans and Tomato
Vegetables Pudding and Gravy Ketchup
(G) (W) (MK) (SO) (G) (W) (MK) (80) (@) (W) (E) (MK) G) (W)

Desserts

Making lunchtime the highlight of your day

Allergen Key: Barley (B), Celery (C), Egg (E), Fish (F), Gluten (G), Lupin (L), Milk (MK), Mustard (MU), Sesame Seeds (SE), Soya (SO), Sulphites (SU), Wheat (W)



