MENU PACK

CREATED BY STEVEN CROSS

EXECUTIVE CHEF
PARK COMMUNITY SCHOOL
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Friday =

‘ Monday Tuesday Wednesday Thursday ‘

Going Japanese Italian Feast The Pit Mad Marrakesh Going Green
Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day
: : BBQ pulled pork : Garlic, herb,
Main Crispy cr(}l)cFl;en Katsu Classic Beef Lasagne Served in a Mlggggga(rl\)g(lélg)en mixed cheese and
brioche bun vegetable Fajita (V)
Spicy Teriyaki ,
Japanese noodies Roast? d red pepper, Southern splceq . . Quorn buttermilk
Y L sundried tomato and | halloumi served with | Mixed falafel bites
legetarian with rainbow basi i d VIDF style burger; served
vegetables asil pesto penne chipotle roaste (V)(DF) in a brioche (V]
pasta (V)(GF) vegetables (V)(GF)
(V)(DF)(GF)
: Carrot, honey and ,
Vegetable/ St Mixed seasonal salad |  Pickled coleslaw | cumin salad. Minted M'.x ed tomato and
vegetable salad : basil salad five bean
Salad . .| Homemade Coleslaw mixed salad cucumber and
Homemade Kimchi and sweetcorn Salad
yoghurt salad
Roasted root
Carbohydrate Sticky Rice Garlic Ciabatta ASICIEI R vegetable, lemon and Herby potato
salad wedges
herb Couscous
Dessert Fruit Salad Classic Tiramisu Fruit Salad Orange aqd Polenta Fruit Salad
sponge with cream

Week 1 - Lunch Menu

Dietary - (V)-Vegetarian (DF) Dairy Free (GF) Gluten Free (O) Organic
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Celery Cereals |Crustaceans| Eggs Fish Lupin Milk Mollusc | Mustard Nuts Peanuts | Sesame Sulphur
containing seeds Dioxide
gluten
Crispy Chicken
Katsu \/ \/ \/ \/ \/
Spicy Teriyaki
Japanese
noodles with \/ \/ \/
rainbow Trace Trace
vegetables
Rainbow
vegetable salad \/ \/
Homemade
Kimchi \/
Sticky Rice

foereet Y v v v

Trace

Roasted red
pepper,

sundried

tomatoes and \/
basil pesto
penne pasta

Corsow v v

Garlic Ciabatta \/ J

Week 1 Dishes and their allergen content
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Celery Cereals |Crustaceans Eggs Fish Lupin Milk Mollusc | Mustard Nuts Peanuts Sulphur
containing Dioxide
gluten

Classic Tiramisu \/ \/ \/

i Sioche Bun - v v v v voov

Trace

Spiced Halloumi
with chipotle
roasted
vegetables

Pickled Coleslaw \/ \/

Potato Salad v

Moroccan

Chicken Kebab \/ \/
Trace Trace

Mixed Falafel

Bites

Carrof, Honey &
Cumin Salad

Minted
Cucumber and \/
Yoghurt Salad

Week 1 Dishes and their allergen content
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Celery Cereals |Crustaceans Eggs Fish Lupin Milk Mollusc | Mustard Nuts Peanuts | Sesame Soya Sulphur
containing seeds Dioxide
gluten

Roasted Root
Vegetable,
Lemon and Herb \/ \/ \/

Cous Cous

Orange and
Polenta Sponge

Garlic, Herb

and Vegetable
Fajita

Quorn Buttermilk
Burgerin a
Brioche Bun

v
Mixed Cheese \/
v

Mixed Tomato \/
and Basil Salad

Five bean and \/
Sweetcorn Salad

Herby Potato
Wedges

Week 1 Dishes and their allergen content




‘ Monday Tuesday Wednesday Thursday ClasggaI:};sh
The Big Breakfast The Big Roast China Town Curry Club Friday Y
Soup Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day
Cumberland sausages Battered Pollock
Main Grilled bacon Honey roasted | Chinese chicken chow |  Punjabi butter Fillet served with
Scrambled egg gammon (DF)(GF) Mein (DF) chicken (GF) Homemade Tartare
(DF)GF) sauce (DF)
Vegetarian sausages Cauliflower and a0 VAT Spinach and chickpea AT Q1T
Vegetarian VIIDFIGF) broccol aratin (Y spring roll with hoi dahi (V)(GF) and goats cheese
y sin sauce (V)(DF) tart (V)
Vegetable/ R(?asted tomatoes Mixed seasonal Stir fried sesame | Classic kachumber Mushy peas
field mushrooms : .
Salad vegetables green vegetables salad mint yoghurt | Classic curry sauce
baked beans
Carbohvdrate Oven baked Roasted maris piper Eqgg fried rice Roasted vegetable Chunky chip
y hashbrown bites potatoes Prawn crackers biriyani poppadums Shop chips
Pear and blueberr IS
Dessert Fruit salad : Y Fruit salad sponge with lime Fruit salad
crumble with cream ream

Week 2 - Lunch Menu

Dietary - (V)-Vegetarian (DF) Dairy Free (GF) Gluten Free (O) Organic
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Celery Cereals |Crustaceans Eggs Fish Lupin Milk Mollusc | Mustard Nuts Peanuts | Sesame Soya Sulphur
containing seeds Dioxide
gluten

Breakfast,
Cumberland \/ \/
Sausage

S bled
o v v

Vegetari
sasage | vV

Hashbrown
Bites

Honey

Roasted \/

Gammon

Cauliflower
Broccoli
Gratin

Pear &
Blueberry
Crumble

Chinese
Chicken

Chow Mein Trace

Jumbo
Vegetable

Spring Roll &
Hoi Sin Trace Trace

AN N RN
g

Stir fried
Sesame
Green \/ \/

Vegetables

Week 2 Dishes and their allergen content
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Celery Cereals |Crustaceans, Eggs Fish Lupin Milk Mollusc | Mustard Nuts Peanuts | Sesame Soya Sulphur
containing seeds Dioxide
gluten

Egg Fried Rice \/ \/

Prawn Crackers \/ \/

Z%Téii'n Butter \/ \/ \/ \/

«

Trace
Spinach &
Chickpea Dahl \/ \/

Kachumber
Salad \/

Mint Yoghurt \/

Roasted

Vegetable \/ \/

Biriyani

Poppadum \/ \/

Lemon & Lime

Sponge, Lime \/ \/ \/

Cream

Week 2 Dishes and their allergen content
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Celery Cereals |Crustaceans Eggs Fish Lupin Milk

Battered Pollock
Fillet \/ \/

Week 2 Dishes and their allergen content




Monday Tuesday Wednesday Thursday Friday
Tikka Thing! Asian Delight Truly Scrumptious Southern Style Funky Friday
Soup Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day
Chicken Tikka pieces | Garlic and ginger Homemade herby Crispy Cornflake Classic Chicken
Main served with mint | Sticky pulled pork | pork sausage meat | Chicken with ranch Burger (OF
yoghurt (DF)(GF) (DFJ(GF) olait (DF) dressing (DF)(GF) ger r)
Jumbo vegetable | Crunchy cauliflower |  Mixed creamed Vegetable Jambalava Creamy Basil and
Vegetarian samosa served with Bang Bang with vegetable cobbler e VIDFIGF) Y Sundried Tomato
lime pickle. (V)DF)(GF) | sweet chilli sauce (V) | with cheddar (V) Pasta (V)
Vegetable/ | Mixed vegetable and Crunchy spring onion Corn on the cob Caesar salad
. and carrot salad | Seasonal vegetables | ,..
Salad lentil curry , Mixed seasonal salad |  Creamy coleslaw
Pickled red cabbage
Spiced Indian o
Carbohydrate basmati rice Stegmeq bag buns | Mashed Maris Piper Sweetdpotato French fries
Pitta bread jasmine rice Potatoes wedges
Dessert Fruit salad Mangq I RECT Fruit salad Chocglate Sl Fruit salad
fruit mousse with cream

Week 3 - Lunch Menu

Dietary - (V)-Vegetarian (DF) Dairy Free (GF) Gluten Free (O) Organic
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Celery Cereals |Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame Soya Sulphur
containing seeds Dioxide
gluten

J v vV

Yoghurt

Trace Trace

Jumbo
;/ oe r?]ilgb;eLime \/ \/ \/

Pickle

Mixed

Lentil Curry

Pitta Bread \/ \/

Garlic & Ginger

Sticky Pulled \/ \/ \/ \/

Pork

Crunchy Bang
Bang

Cauliflower & \/ \/ \/

Sweet Chilli
Sauce

gLenomed Bao \/ \/

Mango &

Passion Fruit \/ J

Mousse

Homemade
Herby Pork

Sausage Meat \/ \/ \/ \/
Plait

Mixed Creamed

g N v v

Cobbler

Week 3 Dishes and their allergen content

Vegetable and J \/ \
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DISHES

Celery Cereals Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame Soya Sulphur
containing seeds Dioxide
gluten

Mashed Maris
Piper Potatoes \/

Crispy Cornflake

Chicken & Ranch \/ \/

Dressing

Vegetable
Jambalaya \/

Chocolate

Brownie with \/ \/

Cream

Classic Chicken
Burger \/ \/

Trace Trace

Creamy Basil and
Sundried Tomato \/
Pasta

R N N
«
«

Caeser Salad \/ \/

Creamy Coleslaw \/ \/

Week 3 Dishes and their allergen content ’



Wednesday

Selection of warm
mixed pastries

Pastries

Selection of warm
mixed pastries

Selection of warm
mixed pastries

Selection of warm
mixed pastries

Selection of warm
mixed pastries

Selection of cereals

Selection of cereadls

Selection of cereals

Selection of cereals

Selection of cereals

Cereals and in porfioned boxes | in porfioned boxes | in portioned boxes | in portioned boxes | in portioned boxes
served with cold/ served with cold/ served with cold/ served with cold/ served with cold/
porﬁdge hot milk hot milk hot milk hot milk hot milk
Porridge Porridge Porridge Porridge Porridge
Half bacon, Half bacon, Half bacon, Half bacon, Half bacon,

Hot Breakfast
Sandwiches

sausage bap or
bacon and egg
muffin

sausage bap or
bacon and egg
muffin

sausage bap or
bacon and egg
muffin

sausage bap or
bacon and egg
muffin

sausage bap or
bacon and egg
muffin

Baked hash browns
American pancakes

Hot Extras

Baked hash browns
American pancakes

Baked hash browns
American pancakes

Baked hash browns
American pancakes

Baked hash browns
American pancakes

Selection of natural
yoghurts, whole fruit
and fruit salads

Yoghurts and
Fruit

Selection of natural
yoghurts, whole fruit
and fruit salads

Selection of natural
yoghurts, whole fruit
and fruit salads

Selection of natural
yoghurts, whole fruit
and fruit salads

Selection of natural
yoghurts, whole fruit
and fruit salads

Breakfast Menu

We offer Magic Breakfast to all students that need nourishment. Please feel free to come in early
and help yourself to some tasty breakfast goodness helping you to start your day the right way!




Monday Tuesday Wednesday Thursday Friday
Pasta Deli Grab and Gol Pizza Pie The Bakery Fishy Friday
Grab and Gol Creamy cheesy Crispy Chicken Ham and Tomato Creamy Chicken | Fish Finger Sandwich
penne pasta (V) Wrap (DF) Pizza Slice (V)(DF)
Grab and Go! | Tomato and roasted Vegetarian Burger Mixed Vegetable | Vegan Sausage Roll Falafel Bites with
Vegetarian red pepper (V)(GF) (V)(DF) Pizza (V) (V)(DF) salsa (V)(DF)
Spud of Bo(l;iceleBseean Baked Bean Baked Bean Baked Bean Baked Bean
the Day] Cheese Cheese Cheese Cheese

BREAK TIME Grab and Go!

Dietary - (V)-Vegetarian (DF) Dairy Free (GF) Gluten Free (O) Organic
All items are offered to students at the rate of £1.20
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Celery Cereals Crustaceans Eggs Fish Lupin Mollusc | Mustard Nuts Peanuts Sesame Soya Sulphur
containing seeds Dioxide
gluten
Creamy
Cheesy Pasta \/ \/ \/

Trace

Tomato and

Roasted
Pepper \/ \/
Pasta Trace

Crispy
Chicken Wrap

Vegetarian
Burger

Ham &
Tomato Pizza

Mixed
Vegetable
Pizza

Creamy
Chicken Slice

Vegan
Sausage Roll

Fish Finger
Sandwich

AN N N N NN

Falafel Bites
with Salsa

BREAK TIME Grab and Go!

GAAB & 6O
Dishes and their allergen content




Our fabulous chefs need time to develop their menus and source
great ingredients, so we have given them a well-deserved rest to
give them time to really concentrate on what they do best hot
school food.
Doing this meant we needed to leave the sandwiches to a
specialised sandwich company.

Tuck Box are a small family run, local business who offer schools
a great selection of mouth-watering sandwiches, wraps and
baguettes, that really liven up your lunch.




Allergies and Intolerances

Whenever possible we endeavour to meet all the

GLUTEN LUPIN CELERY  CRUSTACEANS MILK

nutritional and dietary needs of all our customers.
On the school site we stock a large array of gluten free ﬁ‘ 8 @
. . : S0.Y =2 R

and dairy free products which are available on request to - \
all customers. SUIPHURDIOXIDE ~ SESAME  MOLLUSCS ~ MUSTARD
The fully trained chef team are always available to assist {@

if d hould require furth 4 =4 (&
you It any student or parent should require turther e S
information or an alternative meal on the day. eyl - o GHEE B

Please be aware that it is imperative that those with

an allergy strive to take full responsibility for their own
allergy. We ask that you please ensure you always read the
daily menu as ingredients might change due to uncertain
market conditions.




