NEW MENU—GRAB & GO!!

We will be operating a ‘takeaway style’ menu for all our pupils using disposable
recyclable packaging. This will ensure maximum health & safety procedures can be
followed and reduce any risk. We will be removing the need for children to queue.
It enables children to be spread out in their ‘fixed groups' or 'bubbles’ at lunchtime
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01.06.20 (" Beefor [ Cheese & [ Meat [ Sausages or \( Fish finger or )

veggie burger, tomato (V) bolognaise or veggie veggie bites
g/E([):- 6K 220 r§1 salad pot pizza, pasta quorn pasta sausage roll (V) chips and

7.06. m salad crunchy pot, peas and (V) wedges baked beans
~ veg sweetcorn and baked
WEEK 1 | | Cake, yoghurt beans Cake, yoghurt
14.06.20 or fruit Cake, yoghurt Cake, ])c/oghur"r y ] or fruit
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( Chinese s’ricky\ (" Chickenor Y[ Meatball or ) (Hand breaded Y[ Fish & Chip )

chicken noodle | | veggie burger, veggie ball chicken or box or cheese

pot or veggie wedges, salad tomato and quorn nuggets, || & onion pasty
ALLERGENS sweet n sour pot pasta pot, savoury rice (V), chips and

% hoodles , peas and baked beans

We take every m mixed veg Cake, yoghurt sweetcorn Cake, yoghurt
care to cater ~ or fruit or fruit Cake, yoghurt
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