
KEY: (CE) celery (G) Cereals/Gluten (Cr) Crustaceans (E) Eggs (F) FISH (M) Milk (MU) Mustard (so) Soya (Su)
Sulphites (L) Lupins FOR ALL ALLERGENS CONTAINED ON MENU, PLEASE REFER TO DAILY ALLERGEN

SHEET

Highclare Preparatory School: St Paul’s

w.c 22.1.24

MONDAY
Jacket potato, baked beans,
vegetarian ratatouille, sour

cream and chives 
green beans, grated cheese

Jacket potato, baked beans,
vegetarian ratatouille, sour

cream and chives
green beans, grated cheese

Chocolate chip cookies

TUESDAY
Italian beef lasagna, broccoli

florets
garlic bread

Italian vegetarian lasagna,
broccoli florets

garlic bread 

Vanilla cupcakes

WEDNESDAY
Honey and soy slow cooked
chicken thigh steamed rice,

sweet potato fries
pineapple salsa

Potatoes and vegetable Tai
green curry

Fruit salad

THURSDAY

 (blood orange tasting day)

Moroccan lamb and butternut
squash tagine

roasted baby potatoes, crispy
chickpeas

Couscous, roasted carrot,
blood orange and

pomegranates salad

Roasted winter vegetable
tagine, roasted baby potato,
crispy chickpeas, coriander
 Couscous, roasted carrot,

blood orange and
pomegranates salad

Blood orange and lemon
thyme upside down cake

FRIDAY

Ham and cheese pinwheel,
cheesy sauce, French fries,

garden peas

 Strawberry jelly and cream


