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W Mad& Cheese with b Miﬁced Beef Pi[e with * Chicken Fajitas iwith\
i EEK 2 Mexican Pork ' Gravy |
9" May
6" June
- e N AN u. ‘» : -
Vegetariap Lasagne (v) | ||  Vegetarian Sausage Jacket P”iiato‘With a ‘
27" June | Roll with Gravy (v) Choice of Filling/s (v)
4 ! s o
18" July |
[ ‘ ’ f.m?.%’
19" Sept — I
Apple &R 1) Ice Cream Roll with '
[ Crunch - ‘ ‘ i Fruit Chun
17lh Octl z - i ‘; f —
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: Ffe‘sh_:meat@s supplied by local butchers Quality Cuts of Sandbach, Littlerg of Northwich dnd Barrows bf Bollington.
All Butchers meat!iis farm assured pork, turkey & chicken §s red tractor certijied. We use MSC fish and flee range eggs.
| 75% of dishes are homemade — These dishes are freshly prepared and cooked on site by the catering team.

Potatoe$, vegetables 4 frdi;’[gijre sourced locally wqbn in season. Bread, milk, cheesg & yogurts are sourced from within the Nrnth West
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16" May |

13" June

3" July
5" Sept |
26" Sept

%

17" Oct

Quorn &

Wrap with N Chlcken Korma with V %paghett Bolognes

Rice & Cous Cous J with Garlic B .
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& Gravy
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Fruit Chunk
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L]

1 75% of dishes are homemade — The e dishes are freshly prepared an cooked on sit by the caterlng team.
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All ﬂutchers mea’dls farm assured pork, turkey & chicken ﬁs red tractor certjfied. We use M 3G fish and free range eggs.
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