
Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Steamed Beef Suet 

Pudding.

Steamed Mushroom 

Suet pudding (VG)

Gravy (VG)

Mashed Potato (VG)

Carrot & Peas (VG

Dessert of the Day

Slow cooked Lamb, 

Lemon & Olive  pilau 

(HL)

Greek style Potato 

Chickpea & olive stew 

(VG)

Flat breads (VG)

Greek Salad (V)

Dessert of The Day

Roast Pork loin & 

apple

Vegan Roast (VG)

Roast potatoes (VG)

Roasted Roots & 

Cabbage (VG)

Gravy (VG) & 

Yorkshire pudding (V)

Hot Dessert Of the day

Chicken Curry (HL)

Cauliflower & 

Chickpea Curry (VG)

Pilau Rice(VG)

Vegetable pakora & 

Mango chutney (VG)

Dessert of The Day

Battered Haddock

Breaded Haloumi 

(V)

Battered Veggie 

Sausages (VG)

Chips shop curry 

Sauce (V)

Chips & Peas (VG)

Dessert of the Day

Brunch served 

in Hall

11am-1pm

Brunch served 

in Hall

11am-1pm

Chicken in 

Mushroom Sauce 

(HL)

Beef Lasagne  (HL) DIY Rice Bowls

Lamb Meatballs in 

Tomato Basil Sauce 

(HL)

Beef & Spinach Curry 

(HL)

Baked Stuffed Squash 

(VG)

Rosmary Roasted 

new potato's (VG)

Savoy Cabbage (VG)

Vegetable Lasagne (VG)

Tomato, Avocado & 

Rocket Salad (VG)

Garlic Ciabatta (VG)

Teriyaki grilled chicken 

thighs (HL)

Five Spice Tofu (VG)

Stir fry greens

Rice

Coconut Curry Sauce

Sweet potato & Pea 

fritters in Tomato Basil 

Sauce (VG)

Spaghetti (VG)

Seasonal Vegetables 

(VG)

Cauliflower & 

Chickpea curry (VG)

Rice  

Onion Bahji (VG)

Dessert of The Day Dessert of The Day Dessert of The Day Dessert of The Day Dessert of the Day
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