
Cereals
Porridge

Traditional cooked
breakfast

Tray of freshly baked
croissants with jam

Ham & turkey pie
Chili con carne with rice

Tuna pasta bake
~~~

Boiled potatoes 
with fresh dill
Diced swede

Broccoli
~~~

Cherry crumble with 
custard

Fruit salad
Mango mousses

Carrot & coconut soup
Beef stew with dumplings

Assorted sandwiches
~~~

Baked lime, passion fruit 
& coconut pudding 

with custard
Semolina

Scrambled egg
Bacon

Hash brown
Porridge

Baked beans
Traditional Cooked

Breakfast

Roast chicken thighs 
with fresh rosemary

Liver & bacon casserole
Cheese Ploughman’s

~~~
Roasted new potatoes

Baby carrots 
Crushed peas with mint

~~~
Beetroot & chocolate 

cake with custard
Sliced watermelon

Tiramisu

Celery soup
Egg ranchero with 

chorizo
Assorted sandwiches

~~~
Lemon & poppy seed 

cake with custard
Tapioca

Cereals
Porridge

Traditional cooked
breakfast

Tray of freshly baked
croissants with jam

Pulled pork with 
BBQ sauce
Lamb stew

Thai style fish cake
~~~

Mashed potatoes & celeriac
Yellow carrots,
Romano beans 

& broccoli medley
~~~

Spiced orange cake 
with custard
Panna Cotta

Chef’s soup
Chicken casserole

Assorted sandwiches
~~~

Ginger & marmalade
roulade with custard

Rice pudding

Scrambled egg
Bacon

Hash Brown
Porridge

Baked beans
Traditional cooked

breakfast

Mince beef & onion 
pie

Kedgeree
Pasta carbonara

with spring onion
~~~

Dauphionoise potatoes
Mixed vegetables

Cauliflower
~~~

Toffee cheesecake
Fruit Salad

~~~
Lemon syllabub

White vegetable soup
Lancashire hot-pot

Assorted sandwiches
~~~

Coconut yoghurt cake 
with custard

Semolina

Cereals
Porridge

Traditional cooked
breakfast

Tray of freshly baked
croissants with jam

Battered cod
Fish pie

Quiche Lorraine
~~~

Seasoned chips
Mushy Peas

Grilled cherry tomatoes
~~~

Summer berry cake 
with polenta & custard

Crème caramel

Roast garlic & sweet 
potato soup

Corned beef hash
Assorted sandwiches

~~~
Pineapple upside-down

cake with custard
Ground rice

Scrambled egg
Bacon

Hash brown
Porridge

Baked Beans
Traditional cooked

breakfast

Butterflied leg of lamb 
with lavender & honey

Green chicken curry 
with rice

Halloumi, watermelon 
& mint salad

Parsley potatoes
Carrots

Broccoli
~~~

Gooseberry pie with 
custard

Sliced watermelon 
and melon

Strawberry mousses

Leek & potato soup
Chicken chunks with 

chips and baked beans
Assorted sandwiches

~~~
Banana cake 
with custard

Tapioca

Cereals
Porridge

Traditional cooked
breakfast

Tray of freshly baked
croissants with jam

Roast turkey with pigs 
in blankets

Beef Stroganoff
Salmon & spinach 

roulade
~~~

Roasted potatoes
Brussel sprouts 

Roasted root veg
~~~

Double chocolate 
gateau

Fruit salad
Vanilla blancmange

Tomato soup 
with fresh basil

Farmer’s bacon bake
Assorted sandwiches

~~~
Stewed apple 
with custard
Rice pudding



Weetabix
Ready Brek

All-Bran

Ham & turkey pie
Chili con carne

~~~
Creamy mashed potatoes 

with fresh dill
Diced swede

Broccoli
~~~

Mango mousses
Banana custard

Raspberry blancmange

Carrot & coconut soup
Beef stew with creamy 

mashed potatoes
~~~

Baked lime, passion fruit 
& coconut pudding 

with custard
Semolina

Porridge with honey
Scrambled eggs

Roast chicken thighs
Liver & bacon casserole

~~~
Creamy mashed potatoes 

with fresh herbs
Baby carrots

Peas with mint
~~~

Beetroot & chocolate 
cake with custard

Tiramisu
Butterscotch mousses

Celery soup
Chorizo casserole

~~~
Lemon & poppy seed 

cake with custard
Tapioca

Weetabix
Ready Brek

All-Bran

Pulled pork with 
BBQ sauce
Lamb stew

~~~
Creamy mashed potatoes 

with parsley
Yellow carrots,

Romano beans & broccoli 
medley

~~~
Panna Cotta

Spiced orange cake
with custard

Chocolate blancmange

Chef’s soup
Sausage casserole

~~~
Ginger & marmalade roulade 

with custard
Rice pudding

Porridge with honey
Scrambled eggs

Mince beef  & onion pie
Smoked fish 

in white sauce
~~~

Creamy mashed 
potatoes with fresh dill 

Mixed vegetable
Cauliflower

~~~
Lemon syllabub

Milk jelly

White vegetable soup
Lancashire hot-pot

~~~
Banana custard

Semolina

Weetabix
Ready Brek

All-Bran

Fish pie
Chicken casserole

~~~
Creamy mashed 

potatoes with 
fresh herbs

Peas
Grilled cherry 

tomatoes
~~~

Crème caramel
Fruit purée with cream

Roast garlic & sweet 
potato soup

Corned beef hash
~~~

Stewed rhubarb
with custard
Ground rice

Porridge with honey
Scrambled eggs

Butterflied leg of lamb 
with lavender & honey

Green chicken curry 
with rice

~~~
Creamy mashed 

potatoes with parsley
Carrots

Broccoli
~~~

Strawberry mousses
Yoghurt with 
mango sauce

Leek & potato soup
Chicken casserole

~~~
Banana cake
with custard

Tapioca

Weetabix
Ready Brek

All-Bran

Roast turkey
Beef Stroganoff

~~~
Creamy mashed 

potatoes with fresh dill
Brussel sprouts 

Roasted root veg
~~~

Double chocolate
gateau

Vanilla blancmange

Tomato soup 
with fresh basil

Farmer’s bacon bake
~~~

Stewed apple with 
custard

Rice pudding
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