
Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Lunch Lunch Lunch Lunch Lunch Lunch Lunch

Salmon en Croute Bacon and Leek Quiche
Butchers Sausages 

with a Red Wine and 
Onion Gravy

Spaghetti Bolognaise  Beer Battered Fish Tarragon and White 
Wine Chicken

Roast Beef and 
Yorkshire Puddings

Peas Baked  Potatoes Mashed Potatoes Garlic Bread Chips Savoury Rice Roast Potatoes and 
Parsnips

Roast Courgettes Mixed Salad Broccoli Carrots and Leeks Peas Buttered Spinach Buttered Carrots

New Potatoes with 
Fresh Parsley and 

Butter
Coleslaw Green Cabbage Peas Broad Beans in 

Parsley Sauce French Beans Brussel Sprouts and 
Broccoli

Bramley Apple 
Crumble with Vanilla 
Ice Cream or Custard

 Creamy Rice Pudding  
Home Made  

Lemon Meringue Pie 
and Cream

Fresh Fruit Salad and 
Cream or Custard

Mixed Red Berry 
Sponge with Custard 

and Ice Cream

Sticky Toffee Pudding        
Ice Cream and Custard

Raspberrry and Mango 
Meringue Roulade 

Tea Tea Tea Tea Tea Tea Tea
Poached Eggs on 

Avocado and Tomato 
Toast

Roast Butternut Squash 
and Sweet Potato Soup 

with Crusty Bread

Srambled Eggs and 
Grilled Tomatoes with 

Toast

Asparagus, Griddled 
Halloumi Salad with 

Light Balsamic 
Dressing

Mushroom Soup               
with Cheese Scones

Vegetable Stir-Fry with 
Noodles and Prawn 

Crackers 

A Selection of Finger 
Sandwiches

All teas include a selection homemade cakes plus a cheese board & crackers, fruit and yoghurts.
Wherever possible, ingredients are sourced from local suppliers and villagers’ vegetable gardens


