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Autumn/ Winter 2024-25

Our food is freshly prepared on site by professional staff

who care about quality and ingredients At . [ St Annes FUIShaW ]




/ Y AUt/ Winter Menu 2024-25 GRTS”

Week 1 Week 2
Flapjack finger, \( [ MONDAY N

Vegetarian sausage Pasta Parma Rosa (v) Homemade cheese & Jacket potato with a Melting Moment
roll & potatoes, yoghurt or tomato pizza with Choice of Filling/s (v) or Yoghurt
vegetables & gravy (v) fresh fruit platter | sauté potatoes () Fresh Fruit Platter y
TUESDAY
) )
Spaghetti Bolognaise . Homemade beef
pag 8 ) Jacket Potatoes with a Shortbread finger, i Homemade Pasta Chocolate Penny
& homemade garlic ] 1 cottage Pie & )
bread choice of filling /s (v) fresh fruit platter vegetables Italienne (v) or
) Fresh Fruit Platter )
Ice cream & fruit ) g Plant Friendly )
All day breakfast. Vegetarian All Day coulis or Sausage, creamed Sausage, Creamed Orange Cookie
Breakfast (v) potatoes, vegetable potatoes, Vegetables or
fresh fruit platter y && gravy or beans & Gravy or beans( v) Fresh Fruit Platter y
THURSDAY
AY4 )
. Ravioli In a homemade Berry bun ; Dorset apple cake
C!\lcken Korma tomato Chicken casserole Jac:ef Pot::-c:rwnh a c;)rp
Rice & Cous- Cous or fresh with crusty bread choice of filling/s )
Sauce(v) Fresh Fruit Platter
fruit platter J
FRIDAY
Chocolate surprise ) 4 )
Fish Finger or Salmon 2?::2:12'::6?::: brownie o Fish fingers with Omelette & chips .Chocolate (.:runch
Fish Fingers, Chips, g Ps, chips and peas or Peas or Baked Beans Finger & F“f't Chunk
Peas or Baked Beans. or Baked Beans (v) fresh fruit platter baked beans (v) or Fresh fruit platter

VAN






