Weekly Menu

WEEK BEGINNING

Week |
01/06/26

22/06/26

Main
Woodfield’s all-day
breakfast

Including Vegan, Halal or
Butchers best pork
sausage

Sides
Scrambled egg
Grilled tomato

Oven baked mushrooms
Low sugar, low salt baked

beans
Smashed Avocado &

Main
Slow roasted beef &
tomato ragu

Vegetarian Main
Pasta caponata

Vegetables
Steamed broccoli florets

Sides
Spaghetti

Main
Jerk chicken with gravy

Caribbean style
BBQ RIBS

Vegetarian
Jamaican veggie patties
Caribbean vegetable
curry

Vegetables
Sweetcorn

Steamed cabbage

Sides

Main
Year 3-6 packed lunch

Three cheese, tomato &
basil tostada
For early years & key
stage |

Vegetables
Steamed broccoli
Carrot & cucumber
ribbons

Sides
Rissole potatoes

Main
Chip shop Friday
Tempura battered fish
with lemon & chive mayo

Vegetarian Main
Mediterranean vegetable
frittata

Vegetables
Mushy or garden peas

homemade crusty bread Sundried tomato, Steamed basmati rice or Whole wheat pasta Sid
Mozzarella & arugula rice & peas Skin (Ime:hi s
salad Deep fried dumpling Dessert Chip shop currypsauce
Dessert Dessert Vanilla ice cream with Dessert
Diced watermelon with Dessert Mango, lime & cream granola topping Chef’s treat day
honey yoghurt Lemon melting moments sponge cake Triple chocolate Bronut’s
Fruit pots for pre prep Mango yoghurt for pre (pre prep treat day)
prep pre prep y
[ Daily staples include, hot pasta, jacket potatoes, cut fruit, Greek yoghurt and a seasonal salad bar ]

For allergen & nutritional = i
information, please speak Crustaceans Eggs Tree Nuts Mustard Celery g‘;; Soybeans 2:::?9
to a member of the team. L

@Milk Fish Peanuts Lupin Gluten g‘l';fq';“e’ Molluscs



