Kingsmoor Academy Menu Week One ALY stion

Trust
Monday Tuesday  Wednesday Thursday Friday

. j hicken Pi M Ils in a Tom i
M aln Cheese & Tomato Pizza Cottage Pie o hc sl s eatballs in a Tomato Battered Fish
with Warm Rice and Severed with ith Roast Potatoes, , hs7uce with chips and baked beans
: , : Stuffing with Wholegrain Pasta or peas
Sweetcorn Salad
Optm n One Broccoli & Cauliflower Ve creNE Yy Garlic Bread and Salad

. Lentil Dahl Mac & Cheese Veggie Sausage Vegan Meatballs in a Tomato Quorn Dippers
M alin With Rice and Severed with With Roast Potatoes, e thc;:;;m . with chips and baked beans
0 ptiO n Two Sweetcorn and Naan Broccoli & Cauliflower Vegetazfgﬂ ,:7gd o Garlic Bread and Salad el [oy2e
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Cheese Sandwich

With Side Salad

Jacket Potato Ham Baguette Jacket Potato Jacket Potato

Light Bite !3

With With Side Salad With With

A Choice of Toppings A Choice of Toppings A Choice of Toppings
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Old School Sprinkle Warm Sweet Waffle Homemade Shortbread Fruit Sponge Vegan Fruit Jelly ‘;

D ESSEI.'t Cake Topped with Fruit & % Biscuits % with Vanilla Custard
Vanilla Custard R
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Homemade Fresh Bread , Salad Bar, Cut Fruit and Yoghurts daily

Please let us know if you have any special dietary requirements
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(v) Vegetarian obtained verbally by contacting ’ j @

\\‘{\\'y\‘ (ve) Vegan the Catering Manager
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Kingsmoor Academy Menu Week Two %ziiigaation

Menu for W/C: 9/11/26, 30/11/26,4/01/27, 25/01/27

Monday Tuesday  Wednesday Thursday Friday

. Chicken Curry All Day Breakfast Roast Beef Cheese & Tomato Pizza Fish Fingers
M a 1 n With FlujZ‘Iy&Rice, Naan V\ﬁthkqus t I-{’J O;Zlfoes' g Potatz)hCque; < Celgein With Chip & Peas or
. Brea Peas orksnire Fu Ing elo Beans
0 p tion One Vegetables and Gravy

Sticky Vegetarian All Day Quorn Roast Creamy Cheese Risotto Loaded Chips

Main

Vegetable Noodles Breakfast With Roast Potatoes, With Garlic Bread & Corn | Topped Quorn Bolognese &
: . Yorkshire Pudding on the Cob Peas
0 ption Two With Peas Vegetables and Gravy
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. . Jacket Potato Cheese Baguette
Light Bite !3

Ham Sandwich Jacket Potato

Jacket Potato

With With Side Salad ~ |= With Side Salad With
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With

A Choice of Toppings

A Choice of Toppings A Choice of Toppings
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Apple Crumble Chocolate Cake Fruity Flapjack Fruit Jelly Cookie ‘;
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With

Dessert

D

Custard (
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Homemade Fresh Bread , Salad Bar, Cut Fruit and Yoghurts daily

Please let us know if you have any special dietary requirements
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(v) Vegetarian obtained verbally by contacting 7

\\‘{\\'y\‘ (ve) Vegan the Catering Manager ’ /



Kingsmoor Academy Menu Week Three %ziiigaation

Trust
Monday Tuesday  Wednesday Thursday Friday

M 7 1 " Spaghetti Bolognese Chicken Noddle's Sausage and Mash Fish Finger s Chicken Burger
With Garlic Bread and With With . ;
; : ; With Chips and
i Mixed Vegetables Lo Baked Beans or Mixed Vegetables With' d'sige portion of P
0 p tl on 0 ne and gravy Mac and Cheese and Peas Sweetcorn

Cheese and Bean Wrap
With
Potato Wedges and

Vegetable Jambalaya Pizza Pasta Bake

With Garlic Bread and
Mixed Vegetables

Vegetable Burger

With Chips and
Sweetcorn

Veggie Sausage and Mash
With
Mixed Vegetables and gravy

Main
Option Two

With
Carrots
Coleslaw
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Light Bite !3) Jacket Potato

Tuna and Sweetcorn

Egg Mayo Sandwich

Jacket Potato Jacket Potato

Baguette

With With With Side Salad With

Toppings With Side Salad
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Toppings Toppings

2 Fruity Muffins . Fruit Jelly Warm Berry Sponge Oaty Peach Crumble Gooey Chocolate
D esseIt i D Cake With Brownie
/ Y
Custard h
Ly R =2 \O) 2 S =y £ — & A Zay

Homemade Fresh Bread , Salad Bar, Cut Fruit and Yoghurts daily

Please let us know if you have any special dietary requirements
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\\‘{\\'y\‘ (ve) Vegan the Catering Manager
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