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Seasonal Menu - Week 1

Monday Tuesday Wednesday Thursday Friday
Breakfast: We serve a range of breakfast options every day including cereals, toast and porridge.
-:EB Spanish chicken with rice Tuna pasta bake Lamb moussaka
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Family First pasta ) Three bean chilli
. v 0:3 with couscous ()
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Q 8 % Spanish Quorn with rice () Vegetable pasta () Vegetable moussaka ()
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Banana and
n 3 . . N . . . .
g3 Garlic pitta fingers () raspberry yoghurt @ Melon mediley @ Fruit oaty slice () Hummus dip with flatbread ()
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All lunches and teas: served with a side of mixed vegetables or salad. Yoghurt and fruit are available after tea.
Snacks: a selection of rolling snacks is provided. These consist of a choice of fresh fruits, crudités, cream cheese and crackers and breadsticks, and more.
g Fish finger wraps J:f\cket potato statl.on
2 with tuna mayonnaise
60 GeT
Pesto pinwheels () Vegetable soup with roll () Cream cheese and cucumber
. P P sandwiches ()
2 L Jacket potato station with fruity (solwiJ
g .S Veggie finger wraps ()
%8 cheese and baked beans ()
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Weaning: our chefs will cater for all weaning stages in line with our weaning menus and agreement forms.

Drinks: water and milk are available throughout the day.

(®-Celery (3-Eggs -Gluten @ - Milk @ - Mustard @ -Soya @ - Vegetarian Tin s\@/
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FIRST

All Family First menus state allergens in the recommended recipes, in some circumstances
products may vary in allergen content depending on stock availability. Any changes must be
logged and meals adjusted accordingly to meet the children’s dietary requirements.

Seasonal Menu - Week 2

Nurture|Care|lnspire

Monday Tuesday Wednesday Thursday Friday
Breakfast: We serve a range of breakfast options every day including cereals, toast and porridge.
-:EB Traditional roast vzfm:::z?cm%:js Chicken and leek pie
= LJEL o (JcT
Fajita vegetable pasta () Sweet potato
J g P curry andrice ()
c
c | 8¢ @ Spiced vegetable tagine with
o g8 Quornroast () plcT vegetable tagine wi Vegetable pie ()
£ 58 emon couscous )
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. . Naan Bread with yoghurt . . .
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g o Fruit smoothie () . . Winter berry yoghurt ) Apricotslice ()
to Fresh fruit and cucumber dip ()
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All lunches and teas: served with a side of mixed vegetables or salad. Yoghurt and fruit are available after tea.
Snacks: a selection of rolling snacks is provided. These consist of a choice of fresh fruits, crudités, cream cheese and crackers and breadsticks, and more.
s Chicken and cucumber rolls
. (viJso) . .
Family First pizza () Macaroni cheese (§ Toast/Bread and butter with Cheese and onion
v P baked beans and cheese () pastry swirls ()
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82 Cheese and cucumber rolls ()
o
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Weaning: our chefs will cater for all weaning stages in line with our weaning menus and agreement forms.
Drinks: water and milk are available throughout the day.
(®-Celery (3-Eggs -Gluten @ - Milk @ - Mustard @ -Soya @ - Vegetarian |in \@/
@ -Crustaceans (@ -Fish O - Lupin @ - Molluscs @ -Sesame @ - Sulphurdioxide  (X) WE AIMTO BE NUT/PEANUT FREE mems
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FIRST

All Family First menus state allergens in the recommended recipes, in some circumstances
products may vary in allergen content depending on stock availability. Any changes must be
logged and meals adjusted accordingly to meet the children’s dietary requirements.

Seasonal Menu - Week 3

Nurture|Care|lnspire

Monday Tuesday Wednesday Thursday Friday
Breakfast: We serve a range of breakfast options every day including cereals, toast and porridge.
% Chicken lasagne Fish cakes, roasted Cottage ple Mexu'can spiced chicken
g baby potatoes with bulgur wheat
o P 060
Vegetable curry
with rice ()
c
< 2c @ Veggie fingers, roasted Mexican spiced butternut
5] .2 i N
- go 2 Vegetable lasagne baby potatoes () Vegetable pie O squash with bulgur wheat ()
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2 g Mango and ' Warm baked cinnamon Banana and Paprika triangles with
g 3 . Garlic bread () f
£ 3 pineapple yoghurt () apple and yoghurt () blueberry loaf () avocado dip ()
37 (M)
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All lunches and teas: served with a side of mixed vegetables or salad. Yoghurt and fruit are available after tea.
Snacks: a selection of rolling snacks is provided. These consist of a choice of fresh fruits, crudités, cream cheese and crackers and breadsticks, and more.
“ Soft beef chilliwraps served
ol with avocado dip
(i) Tomato and basil so!
Ploughman’s tea () Vegetable rigatoni pasta () Cheese and herb crumpets () . ! soup
. 0006 with cheese roll ()
<5 Soft three bean chilliwraps (viJCJ5so)
S served with avocado dip ()
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Weaning: our chefs will cater for all weaning stages in line with our weaning menus and agreement forms.
Drinks: water and milk are available throughout the day.
-Celery (3-Eggs - Gluten @ - Milk @ - Mustard @ -Soya @ - Vegetarian |in \@/
@ -Crustaceans (@ -Fish O - Lupin @ - Molluscs @ -Sesame @ - sulphur dioxide  (X) WE AIMTO BE NUT/PEANUT FREE mems



